2009 Riesling
Winemaker’s Notes

Harvest date  

13 April 2009
Sugars at harvest
22.6 Brix

Bottling date

16 October 2009
Cases produced
104
Alcohol

12.0%

Residual Sugars
25 g/L

pH


2.96
T/A


7.7 g/L

This wine was produced from fruit grown in the free-draining 

gravels of the Waimea Planes and the Moutere clay gravels.  The small crop of handpicked Riesling grapes was destemmed and soaked on their skins overnight,
prior to cool fermentation with both wild and cultured yeasts.
Tasting Notes:

Bouquet of mandarin, orange blossom and honeysuckle.
Full and luscious in the mouth, the fresh flavours
finish with racy acidity reminiscent of lime and mandarin.
This versatile wine is destined to gain strength and body with cellar age.
Availability
Suggested retail price:  $29.00

To order wine, please contact Rimu Grove Winery:

Ph: (03) 540 2345

Fax: (03) 540 2350

Email: rimugrove@xtra.co.nz
Website:  www.rimugrove.co.nz
