
2 0 0 9

RIESLING

R I E S L I N G  2 0 0 9

Vineyard :

Belsham  Awat er e  Es t at e

T he  f r u i t  i s  g r own on  t he  ver y  

s t ony ,  l ower  t e r r ac e  o f  t he  

Awat er e  Es t at e  v iney ar d

Region :

M ar lbor ou g h ,  New Zea lan d

Winemaker :

John Be lsham

Winemaking :

Har ves t ed  a t  21 .5  Br ix t he  f r u i t  was  handp ic ke d ,  c oo led  t o  

4 0C,  who le  bunc h  pr essed ,  s e t t l ed  and  r ac ked .   

S ubsequent l y ,  t he  ju i c e  was  f e r m ent ed  in  s t a in l es s  s t ee l  a t  

c oo l  t em per at ur es  over  21  days .  F o l l ow i ng  age ing  on  l i ght  

l ees  f o r  3  m ont hs  t he  w ine  was  bo t t l ed  under  s t r i c t l y  

anaer ob i c  c ond i t i on s  t o  r e t a in  i t s  f r e shne ss .

Technical  Detai l s :

Bot t l ing  Dat e July  2009

T ot a l  Ac id i t y 7 .6  g /L

pH 3.1

Res idua l  S ugar 6 .4  g /L

Alc oho l 13 .0%

Tast ing Note :

Dec ided l y  f o cused  and  f ine ly  t ex t ured ,  t he  2009  R ies l i n g  

c apt ur es  t he  s t ony  v ineyar d  in  whic h  i t  g r ows .   Ar om as  o f  

c i t r us  b lo s som  and  r ipe  nec t ar i ne  f i l l  t he  g lass  whi l s t  

f lavour s  o f  whi t e  peac h ,  l im e  and  wet  s t one  f lavo ur s  ar e  

ac c ent ed  wi t h  a  s l i ght  h int  o f  f enne l .   T he  f o c use d  l engt h  

and  f r esh  ac id i t y  m akes  t h i s  w ine  ex t r em e ly  ver sat i l e ;  

enjoy  as  an  aper i t i f  o r  w i t h  f ood .   


