
The Contours

Pewsey Vale Vineyard The Contours Riesling is 
characterised by a special site, sensitive vine 
growing and astute winemaking. The Contours 
Riesling is crafted from old vines grown on the 
coolest slope within this ruggedly beautiful 
single vineyard. Bottle ageing for seven years 
before release transforms this Riesling into a 
complex wine. More richness and complexity will 
develop over future decades.

VINTAGE CONDITIONS
A wet winter set the vines up well for the growing 
season. Drier than average spring conditions meant 
the vines responded quickly and set a good number of 
bunches. Summer was dry with warm days and cool nights 
which ripened the grapes and maintained freshness and 
natural acidity. The long, balmy summer helped finish 
ripening these perfectly balanced and flavoured grapes.

WINEMAKER’S NOTES
Pale straw in colour with green hues. Intense classic 
lemon fruit aromas with a hint of white flowers. bottle 
aged characters of toast, honey and lemongrass have 
started to emerge and combine with the fresh citrus and 
white flowers of its youth. The palate has great length 
and depth with concentrated power, pristine fresh lime 
juice overlaid with toast, sage oil and lime marmalade. 
The wine finishes with soft, refreshing natural acidity. 
Released in 2025 after 7 years of bottle age, this wine 
will continue to age gracefully for many years.

Enjoy with duck breast and five spice glaze or tofu pad 
Thai with fresh lime wedges

Riesling 2018

HARVESTED 	 11 MARCH 2018

REGION 	 EDEN VALLEY

VINEYARD SOIL TYPE 	 SHALLOW SANDY WITH QUARTZ AND SCHIST GRAVELS

VINEYARD ASPECT	 SOUTHERLY SLOPE

FERMENTATION VESSEL 	 STAINLESS STEEL TANK

FERMENTATION TYPE	 WILD FERMENT

WINEMAKER 	 LOUISA ROSE

ALC/VOL 	 12.5%

RESIDUAL SUGAR 	 2.0 G/L
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