
Variety Riesling 

Region Martinborough

Brix at harvest 23.6º�–�24.6º average

Residual sugar 7 g/L

Acidity 8.3 g/L

Alcohol 12.5% vol

Cellaring potential Drink now to 2020

Closure Screw�cap

Case 12�x�750�ml

Bottle�barcode 9�416�208�100151

Case�barcode 9�416�208�050784

Our East Plain block on which this fruit is grown captures the lingering 

afternoon sun, ripening the grapes to perfection. A lovely aromatic wine 

presented in a dry style. The wine was fermented at a cool temperature using 

traditional Riesling yeast to preserve the natural fruit characters.

Colour Light straw with a subtle greenish tinge.

Nose Lemon, lime and citrus fruit characters 

with hints of floral notes.

Palate Fresh and fruity with crisp mineral characters.

Food suggestions Asian cuisine and salmon.


