
GRAPES
Riesling 

REGION
Riverland

VINIFICATION & WINEMAKING
The 2025 vintage delivered bright, clean fruit thanks to a steady
growing season with cool nights and warm days. Grown in carefully
managed vineyards, the Riesling grapes were harvested at optimal
ripeness to preserve their crisp natural acidity and delicate
aromatics. Gentle winemaking techniques were used to capture
purity, freshness, and mineral finesse.

ANALYSIS
 Alcohol                      12.5%
 pH                              3.1
 Titratable Acidity     6.4

COLOUR
Bright and clear with a green-tinted hue.

NOSE
Green apple and lemon zest with garden herb and soft floral hints.

PALATE
A citrus forward profile of lime, lemon, and grapefruit, supported by
tropical guava and rose petal. Fresh and mineral driven, with a
clean structure, crisp texture, and flinty tannins that leave a bright,
lingering impression.

FOOD MATCH
Enjoy with grilled chicken breast, garlic butter prawns, or freshly
shucked oysters.

CELLARING
Best enjoyed young, or cellar up to 5 years.

SUSTAINABLY GROWN
RIESLING 2025

Experienced wine exporters, vignerons and domestic wine sellers. The Byrne difference is quality
focused, innovative and estate grown wines from grape to glass. Celebrating sixty years and four
generations, the Byrne family range of wines express our dedication to sustainability and land
regeneration practices, with our ethos to minimise harm and maximise benefits to the environment. 

www.byrnevineyards.com.au
9/81 Prospect Road, Prospect, SA 5082

info@byrnevineyards.com.au
+61 8 8132 0022 


