
19 61 BLOCK

HARVESTED	 2025 

REGION 	 EDEN VALLEY 

VINEYARD SOIL TYPE 	 SHALLOW SANDY WITH QUARTZ AND SCHIST GRAVELS

VINEYARD ASPECT	 NORTH FACING AMPHITHEATRE

FERMENTATION VESSEL 	 STAINLESS STEEL

FERMENTATION TYPE	 WILD FERMENT

VINE AGE	 64 YEARS

The 19 61 Block is a new interpretation of 
Riesling. The grapes from the oldest vines on 
our Pewsey Vale Vineyard estate are hand-picked 
and the juice wild fermented, then aged for a few 
months on lees before bottling and release. The 

19 61 Block is proof that a healthy, biodiverse 
vineyard needs little winemaking intervention, as 
the grapes and yeast from the vineyard combine 
perfectly to make this evocative wine.

VINTAGE CONDITIONS
A dry winter was followed by early budburst. The 
weather continued to be dry and warm, with all stages
of growth being reached early. Nights in Eden Valley 
were typically cool, this helped to maintain natural 
acidity as the grapes ripened quickly with delicious 
flavours and balance. 

WINEMAKER’S NOTES
This wine is pristine and intense with aromas and flavours 
of Australian citrus, tea tree blossom, lemon myrtle 
and finger limes. With crushed quartz minerality, it is 
evocative, seamless and ageless. The wine shows great 
tautness and line as a young wine that will delight early 
drinkers as well as those who put it in the cellar.

Enjoy with kingfish sashimi and chilli lime dressing,        
or vegetable spring rolls with Vietnamese herbs.

WINEMAKER 	 LOUISA ROSE

ALC/VOL	 11.5%

RESIDUAL SUGAR	 0.9 G/L

Riesling 2025
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