
Tasting Notes

Dry Riesling
2018

Winemaking

Vintage

Viticulture

The Seresin 2018 Dry Riesling shows the full Riesling spectrum of citrus fruit and citrus blossom.  The palate 
is very precise and fine boned, supported by the incredible focused acidity and beautiful mid palate texture, 
which was gifted by the time in barrels on fine lees. Great aging potential.

Vintage 2018 was a sensational year for our Riesling, from the Finbar block. Discovering such stunning fruit, 
we decided to really give it justice by making a Dry Riesling. Handpicked in pristine condition, reaching 21 
Brix on a beautiful day in early April. The fruit was whole bunch pressed and settled naturally in a tank for 48 
hours, to separate the dense lees from the juice. It was then racked carefully into old, neutral barrels and left 
to undertake fermentation naturally. After a period of 8-10 weeks, fermentation was complete. Each barrel 
was racked, returned and topped, receiving a small addition of sulphur. The wine was left to mature and settle 
in barrel for an additional four months. Total elevage time was 6 months. It was then blended into a small 
stainless steel tank when it was stabilised and filtered, prior to bottling.    

2018 will be remembered as being rather unusual for Marlborough, with a run of wet conditions following 
a period of warm weather. Fortunately our vineyards all fared well, with low yields and careful management 
ensuring a large proportion was harvested by the end of March. Above all, we will remember this vintage for 
its fast and furious nature – blink and you nearly missed it! 
However the resulting wines are showing a great deal of poise, elegance and subtlety. We are beyond excited 
to nurture them into the bottle and bring them to market.

The fruit comes from our clay-rich hillside Raupo Creek vineyard, which has a gentle north-west facing 
aspect, settled in the centre of the Omaka Valley. The vineyard is managed following Organic and Biodynamic 
principles.

pH - 3.03
Ta - 7.0
Rs - 2.5g/L
Alc - 12%
Total SO2 - 80ppm.

Vineyard - Raupo Creek
Clones - GM239, GM110
Yield - 5 Tonnes/ hectare
Oak - 100%, aged for 6 months, 6% new

Organic & Biodynamic

Suitable for Vegitarians and Vegans
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