
Region:	 Great Southern 
Variety:	 Riesling 100%

W I N E M A K I N G
A minimalist approach to Riesling is the key to allow the vineyard to express itself 
through the high quality of the fruit. The grapes are harvested between 11 and 11.5 
Baume. Hand harvesting is carried out in the early hours of the morning to keep 
the fruit cool and maintain quality and pristine fruit characters. Only free run juice 
and light pressings are used. 

The juice is kept cold and allowed to settle naturally - there is no filtration. The 
juice is racked off solids once it is bright and clear, allowed to warm to ambient 
temperature and then inoculated with a selected yeast strain. The ferment is 
maintained at 13 – 15°C over three weeks. This allows for maximum fruit character 
to be retained. After fermentation, the wine is stabilised and minimal fining 
(isinglass) is used. The wine is then lightly filtered and bottling carried out as soon 
as possible.

T E R R O I R  D R I V E N

R I E S L I N G

C O L O U R
Pale lemon colour.

A R O M A
Lifted lime juice and pink grapefruit characters are backed by floral and orange 
blossom notes.

P A L A T E
A dry, light bodied style of Riesling with a crisp acid structure and purity of fruit 
running through the core of the wine. Flavours of freshly squeezed lime juice and 
pink grapefruit abound with a very balanced and persistent finish. 

T E C H N I C A L  A N A LY S I S

Alcohol: 11.5% 

pH: 3.1

TA: 6 g/L

C E L L A R I N G
Drink now or cellar  
for up to 15 years.

AWA R D S / R E V I E W S
Silver — Wine Show of WA, Mt Barker 2016
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A L C / V O L
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https://www.google.com.au/maps/place/Poachers+Ridge/@-34.732222,117.5378,14z/data=!4m5!3m4!1s0x0:0xadf9784e14d5eaa6!8m2!3d-34.732222!4d117.5378
http://www.poachersridge.com.au

