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Region:	 Great Southern 
	 Western Australira 100% 
Variety:	 Riesling 100%

W I N E M A K I N G
We take a minimalist approach for the Riesling where quality grapes let the 
wine make itself. The wine is all about fruit and vineyard expression.  
Grapes are harvested between 11.5 and 12 0Be and 9-10g/L of acid. Hand 
harvesting is carried out to maintain quality and fruit characters. Only free 
run juice and light pressings are used. Juice is kept cold and allowed to settle 
naturally, there is no filtration of the juice. The juice is racked off solids once 
it is bright and clear, allowed to warm to ambient temperature then inoculated 
with a selected yeast strain. Ferment is maintained at 13-15 0C and completes 
slowly over three weeks. This allows for maximum fruit character to be retained. 
After ferment the wine is stabilized and minimal fining is used, (isinglass) 
filtration is also kept to a minimum and bottling carried out as soon as possible.

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

R IESL ING

C O L O U R
Pale straw coloured.

A R O M A
Delicate floral notes combine with 
pink grapefruit characters to 
 provide a clean, aromatic  
and attractive bouquet.

P A L A T E 
The front palate has a succulent 
juiciness thanks to the rich fruit 
character and is perfectly balanced by 
the wonderful natural acidity. There 
is a fine and delicate structure which 
holds the wine tight and focussed 
along the length of the palate. 

Enjoy now with seafood or cellar 
carefully for up to 15 years.

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

Alcohol: 12.2% 

pH: 3.05

TA: 8.1 g/L

V I T I C U LT U R E
Vines are irrigated and grown on 
VSP trellising.  The trellis system has 
a north-south orientation with 3.6 
metre row, and 1.5 metre vine spacing.  
Vines are thinned and the canopy is 
opened on the morning side to assist 
in fruit ripening. Hand harvesting 
usually occurs in March each year.
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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

