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Technical Notes
Appellation: Macedon Ranges
Varietals: Riesling
Clones: D2V2 (70%), Pewsey
Vale (30%)
Harvested: April 2022
Bottled: September 2022

Alc/Vol (%): 11.3
pH: 3.29
TA (g/L): 9.7
Residual sugar (g/L): 3.2
Cellaring: Up to 15 years.
Cases: 354Vinification

Minimal intervention in the vineyard and 100% hand picked.
Bunch sorted and 70% of fruit destemmed and held on skins for four - six 
hours before gentle pressing, the remaining fruit was whole bunch pressed.
Both components were settled overnight before racking with lees into old 
French barriques for partial wild fermentation.
Matured for three months in French oak.
Racked and lightly fined before coarse filtration prior to bottling.
Vegan.Tasting Notes
Nose: Classic Lyons Will honeysuckle leads. Lemon sherbet and pear sit 
comfortable alongside. Subtle flinty minerality carries the wine along.
Palate: Moves effortlessly across the palate, a rich and textural wine 
coupled with racy acidity. Lemon and floral elements sit in perfect balance.Season
If we had to come up with a defining feature of the 2022 vintage it would 
be "challenging". Plentiful spring rains allowed a lot of growth and canopy. 
And while we love a good drink, rain like this certainly comes with its own 
tribulations. We had some respite through December and January and the 
return to wet weather in February was a relief as it freshened up the 
canopies and washed away the dust. Moving into autumn, rain continued 
but we saw bursts of sunshine and dry days that coaxed the vines through 
their last stages of ripening.


