Felton Road( Dry Riesling( 2001( Bannockburn( Central Otago

Vintage & Vinification

Riesling from Blocks 2 and 4 were hand harvested during late April and early May after a warm dry autumn.  All grapes were whole bunch pressed to minimise phenolic pick-up and retain flavour intensity.  Careful winemaking with minimal processing resulted in a crisp dry Riesling with ripe fruit flavours and a long dry finish.  Fermented with indigenous (or “wild’) yeast producing more complex aromas and flavours and enhanced mouthfeel.  

Bouquet

Intense floral aromas of lime blossom and ripe pear.

Palate

Delicate citrus flavours and lively acidity combine to produce a long and dry finish.

Cellaring

Although pleasant drinking now, expect complexities to develop after several years of cellaring.

Serve

Fresh, fruity and delicate.  Serve with lightly flavoured foods or delicious by itself.

Comments on Previous Vintages

1999 - Five Stars 95 points - Mineral, lime and apricot flavours with huge cellaring potential.  Fairly austere now but will blossom with age.  Bob Campbell MW, Cuisine

2000 – “Wow. Ripe pears, peaches and nectarines cascade over the palate.  Despite the suggestion of sweet, luscious fruit, this wine is dry, with a long, lime and pineapple finish.  This is world-class Dry Riesling” The Wine Enthusiast , Joe Czerwinski, May 2001, USA








