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Y Series

RIESLING 2024

By honouring who we are, we inspire others to do the same.

Individual wines made to freely express their true self and

celebrate the qualities that make them unique. Let Y Series

ignite your sense of adventure and discover what it means

to be unapologetically you. Discover You. Explore Y Series.
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VINTAGE CONDITIONS FOOD PAIRING

A dry start to the growing season meant that the Enjoy with salt and pepper squid or pad Thai.
vines grew quickly and early. Some rain in late spring

and early autumn was appreciated by the vines which WINEMAKER Kiki Han

set average sized crops. The grapes ripened quickly
as summer turned dry and balmy. Cool summer
nights maintained the aromatics and natural acidity

HARVESTED

February 2024

REGION

South Australia

) o TOTAL ACIDITY 6.37 g/L
in the grapes, providing perfect balance and flavours o 320
from the 2024 Riesling. -
S02 75 mg/L
ALCOHOL 10.5%
TASTING NOTES
Pale straw in colour with a green hue. Classic
Riesling aromas of lemon, peach, mango, pineapple, j,pn .,,,%‘ P g\\mo@%
. ) . ) A g \% S
fresh limes and a hint of jasmine. The palate has N ot O

generous fruit flavours of lemon, yuzu and grapefruit
with chalky minerality and zesty acidity.



