
ESTATE
W I T H  T H E  F I R S T  P L A N T I N G  O F  O U R  V I N E YA R D S  I N  1 9 6 9 ,  W E  S E T  O U T  O N  A  J O U R N E Y  TO  C R E AT E  AU T H E N T I C  E S TAT E  G ROW N 

W I N E S .  N OT H I N G  P R E PA R E D  U S  F O R  I T S  OV E RW H E L M I N G  S U C C E S S ,  W I T H  T H E  F I R S T  V I N TAG E  AWA R D E D  A  G O L D  M E DA L  I N  E V E RY 

N AT I O N A L  W I N E  S H OW  E N T E R E D.  W H I L E  T H E  R A N G E  H A S  S I N C E  G ROW N  TO  I N C L U D E  M O R E  VA R I E T I E S ,  E V E RY  B OT T L E  I S  S T I L L 

C R A F T E D  AT  O U R  C L A R E  VA L L E Y  E S TAT E  W I T H  T H E  S A M E  C A R E  A N D  AT T E N T I O N  A S  T H AT  V E RY  F I R S T  V I N TAG E .

R I E S L I N G  2 0 25
R E G I O N
Clare Valley 

C O L O U R
At release, there is a bright, vibrant clarity to the wine. It has a very pale straw 
colour and subtle green highlights to the edges.

N O S E
At release, the wine displays lifted fresh and vibrant aromas. Kaffir lime and 
lemon characters abound, followed by layers of subtle blossom and enticing 
floral rosewater nuances.

PALAT E
The wine displays intense citrus fruit characters of fresh lemon and lime along 
with hints of orange blossom. Through the mid-palate there is excellent fruit 
presence with zesty fresh lemon and lime characters. The finish is crisp, clean 
and persistent.

C E L L A R I N G  N O T E S
Crafted for immediate enjoyment but will cellar over a medium term under 
ideal conditions.

T E C H N I C AL  D ETAI L S

Alcohol 11.0%

PH 2.9

Acid 7.1 g/litre

Residual Sugar 3.6  g/litre
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