
 

 

R I E S L I N G  •  2 0 2 2  

T A S M A N I A  •  A U S T R A L I A  

 

C O L O U R  

Pale green straw  

N O S E  

Citrus and spice  

P A L A T E  

A tight, crunchy palate with distinct cool climate Riesling 

characteristics 

W I N E M A K I N G  

Harvested in April, fruit was crushed and destemmed to  

press and cold settled, acids were normal for this Riesling. 

Settled juice was warmed and inoculated in stainless and  

fermented at 14 – 15 degrees until dry. 

F O O D  P A I R I N G  

Salmon tartare with wasabi, avocado and tempura leaves 

V I N T A G E  N O T E S  

Hot and dry 

Q U I C K  N O T E S  

V I N T A G E  

2 0 2 2  

W I N E M A K E R  

A L E X  R U S S E L L  

G R A P E  V A R I E T Y  

R I E S L I N G  

B O T T L E D  

A P R I L  2 0 2 2  

G R O W I N G  A R E A  

T A S M A N I A  

A L C  % / V O L  

1 2 . 0  %  V / V  

T I T I R A T A B L E  

A C I D I T Y  

7 . 6 G / L  

 

  


