2016 RIESLING

VOA TWENTY MILE BENCH

PRODUCT STATS:

CASES PRODUCED: 1896

BOTTLING DATE:  March 2017

RETAIL PRICE: §17.95
3281

TECHNICAL ANALYSIS:
ALCOHOLNOL. n%
RESIDUAL SUGAR: 24 glL
pH: 29

™

BRIX
WINEMAKER'S NOTES:

Our 2016 Rieslingis sourced from a 2004 planting on our
estate vineyard and a neighbouring property that also lies
along the Twenty Mile Bench. The fruit is all hand-picked
then destemmed 1o the press. Following a gentle pressing
and cold settling, the bright juice s then racked to
fermentation tanks. Fermentation is cool and siow o

capture the pure flavours of one of our favourite varietal.
Riesling expresses its origins extremely well
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