S¥FY VHLLEY

2006 NOBLE RIESLING 375mL

Country
Region
Vineyard
Variety
Harvest Date

Brix at Harvest

Viticulturist
Soils
Winemaker
Winemaking

Colour
Bouquet

Palate

Release Date
Cellaring
Analysis

p

New Zealand

Marlborough

Johnson Estate

Riesling

15 May 2006

34.5 - 39.6 °Brix

Adam McCone

Shallow and stony soils with overlying sandy loam.
Ant Mackenzie, Jayne Grigg and Paul Bourgeois

After selective picking and whole bunch pressing the juice
was tank fermented at warm temperatures. At the end of
fermentation the wines were racked off the yeast lees and
aged for four months prior to blending and bottling.

Pale straw

Early aromas of lime and mineral will give way to the
typical honey/apricot botrytis aromas as the wine
develops in the bottle.

Pure and focused. The palate shows ripe citrus along
with the classic honey and apricot botrytis notes.
The finish shows a great balance between residual
sweetness and an apple like acid structure.

October 2006

3-5 years

Residual Sugar 170 g/L

pH 3.05

TA 7.60 g/L

Alcohol 9.5% v/v
yvalleywine.co.n
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