
HARVESTED 	 23 - 24 MARCH 2017

REGION 	 EDEN VALLEY

VINEYARD SOIL TYPE 	 SHALLOW SANDY WITH QUARTZ AND SCHIST GRAVELS

VINEYARD ASPECT	 SOUTHERLY SLOPE

FERMENTATION VESSEL 	 STAINLESS STEEL TANK

FERMENTATION TYPE	 WILD FERMENT

The Contours

Pewsey Vale Vineyard The Contours Riesling is 
characterised by a special site, sensitive vine 
growing and astute winemaking. The Contours 
Riesling is crafted from old vines grown on the 
coolest slope within this ruggedly beautiful 
single vineyard. Bottle ageing for seven years 
before release transforms this Riesling into a 
complex wine. More richness and complexity will 
develop over future decades.

VINTAGE CONDITIONS
A wet winter and spring filled the soils so the vines 
could get off to a good start. Spring and early summer 
temperatures were mild and below average, perfect for 
long, even ripening. These ideal conditions allowed us to 
make optimal picking decisions. The warm, dry days during 
late summer and autumn combined with cool nights led to 
pristine fruit flavours and great acidity retention. 

WINEMAKER’S NOTES
Pale straw in colour with green hues. Intense classic 
lemon fruit aromas with a hint of white flowers. bottle 
aged characters of toast, clove oil and lemongrass have 
started to emerge and combine with the fresh citrus and 
white flowers of its youth. The palate has great length 
and depth with concentrated power, pristine fresh lime 
juice overlaid with toasted brioche, sage oil and lime
marmalade. The wine finishes with soft, refreshing natural 
acidity. Released in 2024 after 7 years of bottle age, 
this wine will continue to age gracefully for many years.

Enjoy with duck breast and five spice glaze or tofu pad 
Thai with fresh lime wedges.

Riesling 2017

WINEMAKER 	 LOUISA ROSE

ALC/VOL 	 12.5%

RESIDUAL SUGAR 	 0.4 G/L


