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Bannockburn, Central Otago, New Zealand
100% Riesling

Mineral aromas with hints of blossom,
flavours of citrus rind, green apple and stone
fruit. This is overlaid by a textural quality
imparted by traditional German winemaking
techniques which are thought to be unique
to us in the Southern hemisphere. Extended
cellaring will be rewarded.

Primarily continental, dry, with hot summers,
extended warm autumn and cold winters

Northwest facing slope, consisting of
gravelly/sandy “loess”.

Our 2015 Riesling was hand harvested, gently
foot-stomped, “whole bunch” pressed, clarified
& fermented in seasoned French oak barriques.
The lees contact from barrel fermentation & a
small amount of maturation has given the wine a
greater element of texture & complexity. Minimal
movement or fining and an early bottling ensure
the pure, delicate aromas and flavours of this
wine are protected. The winemaker is Jen Parr.

Alcohol 11.09%
Residual sugar 14.03g/L
pH 312

TA 7.9g/L
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