
VINTAGE

2022

GRAPE VARIETIES

100% Riesling

ORIGIN
Tasmania, Australia.

This wine was grown in 
Handpicked’s Native Point 
Vineyard on the eastern side 
of the Tamar and one of the 
valley’s warmest vineyard 
sites. Its gentle slopes face 
north, catching the most of 
the sun, and drop towards 
the wide river, which 
provides a year-round 
moderating effect.

CRAFTING & AGEING

Whole bunch pressed into a 
large concrete egg and 
naturally fermented for 
around three weeks. Critical 
to retaining provenance was 
preserving the bright acid 
line and a complementing it 
with a touch of sweetness, in 
true Tasmanian style.

AROMA & PALATE

Delicate white flower 
aromatics opens to a palate of 
elderflower, lime curd, honey 
and subtle ginger spice. 
Lipsmacking powdery acidity 
frames the palate and drives to 
long, fine finish.

SERVING & FOOD PAIRING
Roasted pork belly with 
crackling, shellfish, salads, 
cheese fondue. 

Serving temperature: 6 - 10ºC
Cellar potential: Drink now

ANALYSIS
Alcohol: 8.8% v/v
Acidity: 10.8 g/l
pH: 2.99

*NOT YET RELEASED*
Release date: June 2023
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