
 
 

Technical Information 
Wine:  Riesling        
Vintage:  2017           
% Varietal:  100% Riesling 
 

The Year:   Winter 2016 was long and wet. August rainfall was a recent record with 228 mm falling, the 
annual total significantly higher than the average. There were some challenging days for the pruning 
team.    Chardonnay was the first variety to burst in late August, followed by the Riesling and Cabernet 
through September. Spring was generally milder and slightly wetter than average. Rough weather in 
early October damaged vineyards on exposed westerly facing slopes. Flowering in all varieties was 
about 10 days later than in 2016, this period was generally sunny resulting in excellent set across most 
varieties. Summer was mild with few hot days, with veraison occurring three weeks later than in 2016. 
Harvest commenced in the Riesling in the last week of February, onto Chardonnay and Sauvignon Blanc 
in the first weeks of March. During the last weeks of March about 70mm of rain fell on the vineyards, 
while most of the whites were in the winery vintage became a patient wait for the reds to ripen. After 
early leaf removing across the fruit zone and thinning where necessary the reds were able to hang well 
into a rain free April. The slow Autumn ripening allowed Shiraz and Cabernet to develop intense and 
vibrant fruit flavours with excellent tannin ripeness.   A later than usual but excellent vintage with 
standout varieties being Riesling, Chardonnay and Cabernet Sauvignon. 
 

Tasting Notes:  Bright, lifted and perfumed, the nose exhibits lemon pith, cut lime, kaffir lime leaf, and 
lemongrass. Heightened jasmine flowers combined with mineral notes.    The entry onto the palate is 
gentle and textural, delicate lemon and lime again feature throughout the palate, which is defined with 
a finely threaded acid structure.    
 

Vinification:   The grapes were picked in the cool of the night by machine and immediately pressed. 
The juice was floated immediately and then bottom racked off gross lees. The juice was warmed and 
inoculated with pure yeast cultures and fermented in stainless steel tanks between 12-13 degrees for 
two weeks. After fementation, the best individual parcels were assembled, then stirred, fined, 
stabilised and bottled. 
  
Fining:   Bentonite, PVPP, Isinglass                             Filtration: 0.45μm             
Final Alcohol:  11.9% Barrel Maturation Time: None 
Final Acid:  7.84 G/L Final PH: 2.94  
Average Brix:  20.0 

  Bottling Date:    08/8/17 – 11/8/17  Release Date: March 2017  


