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Pale lemon, lime colour. 
 
A lifted perfumed nose with floral and spice 
notes. 
 
The palate shows fresh lemon and lime citrus fla-
vours along with white peach and tropical fruits. 
The acidity is balanced allowing the wine ele-
gance but also giving it a refreshing finish. 
 
Riesling 
 
Clare Valley 
 
The 100% Clare Valley fruit was soft pressed and 
cold fermented to retain the fresh flavours after 
which the wine was racked and filtered and 
then bottled as soon as possible to keep those 
fresh citrus flavours that are evident in the final  
wine today. 
 
Can be matched with a simple garden salad or 
equally well with a delicious lobster salad. Also a  
lovely crisp wine to have as an aperitif.  
 
This wine is drinking beautifully now and will con-
tinue to do so for two or three years. 
 
Alc/Vol:  13.1%  
TA:   7.66g/l 
pH:   3.00 
Res. Sugar: 1.2g/L 
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The Collection 


