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• Bottle-aged Clare Riesling, with plenty more to go! 

• Watervale vineyards at altitude 

• Old vines 

• Excellent vintage 

 

 

 

 
 

Food Match 
Pan fried fish, prawn 
cocktail, roasted pork, 
cold salads, artichokes, 
chargrilled eggplant, 
light butter or cream 
sauces. 
 
Wine Style 
Crisp & Refreshing 
Elegant & Refined 
Textured  
 
Service 
 

TEMPERATURE 
8 - 12oC 
 
CELLAR POTENTIAL 
2032+ 

 
 

A NOTE  FROM THE WI NEM AKE R  

Want to taste just how good aged Clare Valley Riesling 
can be? Voila! 

SEASO N  

The 2012 season in the Clare Valley was a mild season 
favouring white varieties such as Riesling. Regular rain in 
spring encouraged good canopy growth. Though the summer 
was mild overall, harvest was a couple of weeks earlier than 
typical for the Clare Valley. Our Riesling harvest was around 
average size and of excellent quality.  
WINEM AK ING  
Our aim was to preserve bright fruit flavours with some 
added complexity and texture from ageing on lees.  
The fruit was whole bunch pressed and the juice was vinified 
over an extended cool ferment in insulated stainless steel 
vats. The wine was matured on lees in stainless tanks before 
bottling.  
TASTI NG NOTE  

Deeply floral with aromas of lemon blossom, lime and lemon, 
this finely crafted, brightly flavoured and shapely Riesling is 
remarkably intense, long and focused. It delivers purity and 
balance, with a lingering core of translucent, citrusy fruit.  
After eight years in bottle this wine is bright pale yellow with 
green tinges and remains extraordinarily fresh, with that core 
of citrus shining brightly. There are wet stone mineral notes, 
delicious toasted nuts and some creamy lees texture, with 
the slightest hint of honey and lanolin adding complexity.   
REGIO N  

The Clare Valley is an expanse of sweeping gullies and rolling 
hills north east of Adelaide. It is renowned for Australia’s best 
dry Riesling wines, an internationally recognised wine style 
unique to the Clare Valley.  
The best vineyards are planted at altitude where the growing 
season days are warm and the nights are cool. 
This wine was grown in a dry-grown vineyard at between 300 
and 400 metres at Watervale. The vines were 50-years old in 
2012. The soils are red-brown “terra rossa” loam and clay 
over limestone.  


