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2024 RIESLING

Variety Riesling
Clone McWilliams
Vine Age +20
Location 41.20° South, Altitude 45m — 93m

16.9km from the ocean
Wine Analysis ALC 130% pH295 TA770 RS 056
Certification ACO Certified Organic Vineyard
Winemaking

The warm and dry conditions that characterised the 2024 growing season
produced intense citrus and apricot flavours in our Riesling. Our blocks
harvested from late March to early April, approximately 3 weeks earlier
than average, and gently whole-bunch-pressed to tank. The resulting juice
was cold-settled and racked clean to stainless steel tanks and fermented
at low temperatures until dry. After 5 months on lees, the final blend was
racked and assembled in tank and gently filtered prior to bottling.
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