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Felton Road ( Riesling ( 2001( Bannockburn ( Central Otago

Vintage & Vinification

The cooler 2000 summer allowed the Riesling to ripen slowly to produce grapes with intense ripe fruit flavours and balanced acids. Fermented with its own indigenous (or “wild”) Bannockburn yeast, which has added texture and complexity. The long slow fermentation was eventually stopped by chilling and racking off the yeast lees to retain 20g/L residual sugar. 

Bouquet

Spicy stonefruit and floral aromas.

Palate

An off-dry style of Riesling, the spicy stonefurit and floral aromas carry through on the palate where the residual sweetness is balanced with a crisp acid finish..

Cellaring

With residual sweetness, firm acidity and concentrated fruit flavours, it is expected to cellar well for several years. 

Serve
Serve lightly chilled by itself as an aperitif or balance the residual sweetness with the appropriate cuisine.

Comments on Previous Vintages

North & South Wine of the Month, Michael Cooper - Riesling is Central Otago’s greatest white wine success, and this is a striking example.  Ravishingly scented, it’s a slender (10 percent alcohol) but intense wine with a lovely surge of lemon and lime-like flavours in a slightly sweet style threaded with fresh, appetising acidity. 

Four Stars, 88 Points, Bob Campbell MW, Cuisine -Tangy acid balances a moderate mount of natural sweetness to produce a medium wine with apple, lime and mineral flavours. 
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