FROMM Riesling Spatlese 2022

Viticulture

No herbicides, pesticides or systemic fungicides used. Only approved natural fertilizer applied. Fromm
Vineyard certified organic (BioGro).

Winemaking

Hand-picked between March 22" and 25%. Whole bunch pressed and fermented in stainless steel. Matured
on fine lees for 4 months.

Wine facts Grape variety Riesling
Bottled September 9" 2022 under Screwcap at The Bottling
Company Blenheim
Labelled and packed  at The Bottling Company Blenheim

Production 6219 bottles
Cellaring potential Drinking now, and until 2025
Winemaker Hatsch Kalberer and Daniel Ah-Loy
Store 10°-12°
Enjoy 6°-8°
Wine analysis Alcohol 6.9
Total acidity 8.8g/I
pH 2.81
Residual sugar 79.9 g/l

Winemaker’s comments

Immediately enticing in the glass. Aromatic and open on the nose, with appealing notes of lime blossom and
elderflower. The palate is pure and concentrated, with ripe citrus and white nectarine notes melding with
subtle wildflower honey notes. The finish is fresh and clean; pure, vibrant lime acidity perfectly balancing the
richness of the spatlese style and leads to lingering finish of crushed chalk and white flowers.

Food match

Versatile and delicious, this Riesling works equally well as an aperitif or as a palate cleansing dessert wine. It
will complement food with a variety of spices, working well with chilli and black pepper. It also pairs well with
richer foods, such as cheeses, paté and terrines.
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