REGIONAL SERIES THE ESSENCE OF CLARE VALLEY

RIESLING

2022

AS REFRESHING AS A DIP VINIFICATION

IN THE OCEAN.

& O

Riesling Clare Valley

With the Riesling grapes picked in the early morning, when the
temperatures are at their coolest, crushing and pressing of the
chilled fruit occurred immediately with the aim of limiting any skin
contact.

After cold settling, the clean racked juice was then fermented in
temperature controlled stainless steel tanks. It was then chilled

0/0 TA immediately after fermentation to retain and protect the varietal

aromas to remain pristine until bottling in mid 2022..
12.5% 3.16 7.78/L
SEASON AND SOURCE
STYLE
The 2022 Riesling is a bright and refreshing style with lifted Very good winter rains were followed by a cool spring with good
lemon, zesty pineapple and fresh lime aromas. The crisp A rainfall, a very cool summer and a dry, warm autumn that enabled
acidity on the palate pairs with the pure fruit expression ol fruit to ripen and show impressive flavour profiles.
leaving a crunchy mouth-watering finish. Great paired with ' '
seafood and friends.

Working with our vineyards and loyal Clare growers, this wine is a
blend of multiple vineyards throughout the Valley to showcase
PAIRING the fine expression of Riesling.

Grilled scallops, pickled octopus, sushi and Asian cuisine.

CELLARING
Drink now for freshness or cellar up to 7 years for a
greater reward.

Kirrihill.com.au
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