PREMIUM WINEMAKERS & VIGNERONS

2004 Riesling

Color: Brilliant pale green.

Aroma: Intense aromas of fresh citrus fruit, lightly scented bathpowder and minerals
Palate: Fine, crisp and fresh with excellent concentration of citrus flavours and a good
structure. Some "datey" mineral acidity kicksin at the end to add length and liveliness to
anicely balanced pa ate

Summary: The 20th consecutive release of this wine and perhaps destined to be one of
the best yet. The structure and balance of this wine should seeit age nicely over the next
5 - 8 years. Always a favourite with grilled SA King George Whiting or with some fresh
shucked Coffin Bay Oysters. Serve well chilled.

Technical Information

Region: 100% Clare Valley, South Australia

Variety: 100% Riesling - Harvested Late March / early April

Alcohol / Vol: 12.1%

Acidity: 7.08g/L gramg/litre TA

pH: 2.99

Residual Sugar: 3.5g/L

Fermentation: Innoculated with pure yeast culture, 100% Stainless Stedl, temp.
controlled 12-15°C approx 25 days.



