
 
 
 

 

2008 RIESLING 
 
TASTING NOTES 
This is the last vintage that we have made bone dry 
with zero residual sugar.  So if you like your Rieslings 
bone dry, very crisp and refreshing this one is for you. 
We picked it early while the sugar levels were low 
enough to maintain low alcohol with ferment to dry 
and the flavours were in the citrus range 
 
COLOUR 
Bright, clear, straw green 
 
BOUQUET 
Pleasant floral, citrus and lime. 
 
PALATE 
Fresh, clean, crisp with grape fruit and lime. 
 
ALCOHOL 
11.5 % 
 
CELLARING 
Fresh enjoyable drinking right now or wait until 2015 
 
FOOD 
Perfect with oysters natural, white fish and anything 
that has a little dash of lime juice on it. 
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