RIESLING 2022

REGION
Clare Valley

COLOUR
A release, there is a bright, vibrant clarity to the wine. It has a very pale straw colour

and subtle green highlights to the edges.

iinemaker’s Proje:

NOSE
The wine displays lifted fresh and vibrant aromas. Lemon and lime citrus characters
abound, followed by layers of subtle blossom and enticing floral nuances.

PALATE

On the palate, the wine displays intense citrus fruit characters of fresh lemon and
lime along with hints of orange blossom. An apex of tantalizing acid soars in the mid-
palate, balanced by good fruit presence. The finish is crisp and resonates with citrus
fruit - hallmarks of a great Clare Valley Riesling.

OAK MATURATION
Nil.

CELLARING NOTES
Crafted for immediate enjoyment but will cellar over a medium term under ideal

conditions.

TECHNICAL DETAILS

Alcohol 11.5% Acid 8.09g/litre
PH 3.0 Residual Sugar 1.4g/litre

Winemaker's Project CELLAR
Riesling SELECTION
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