
2018 Art Series Riesling

Variety: 100% Riesling

Alcohol %: 12.0%

Average Brix: 20.0

Oak Maturation:

Final pH: 2.89

Final Acid: 8.54g/l

Harvest Date:

Bottling Date:

Release Date: 01.03.2019

Cellaring Potential:

TASTING NOTE
A fragrant and delicate nose that features cut lime, lemon and apple, combining with Kaffir
leaf, Thai basil, lemongrass, chia seeds and wet stone. The palate is crisp and bright with racy
acidity and a fine mineral thread. Lemon pith and lime are present throughout with subtle
texture and hints of sesame.

THE YEAR
Winter of 2017 was typically wet, with Chardonnay being the first variety to burst in late
August, followed by the Riesling and Cabernet through September. Flowering in all varieties
was approximately ten days earlier than in vintage 2017, and Chardonnay cap fall was mostly
complete by November 13. Spring was met by generally mild conditions, with the usual
showery and sunny periods resulting in excellent set across most varieties. Summer was warm
with very few hot days, and veraison occurred two weeks earlier than in 2017. 2018 was a
spectacular year for flowering of the local Marri trees, which kept birds distracted from the
ripening vineyards. Harvest commenced in the Riesling in the middle of February, followed by
Chardonnay a week later and then Sauvignon Blanc in the first weeks of March. An excellent
vintage across all varietals.

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 fermentation, the best individual parcels were assembled, then
stirred, fined, stabilised and bottled.
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