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2015 Half-Dry Riesling 
 

Region 

Mudgee, NSW 

 

Winery Address 

Pipeclay Lane, 

Mudgee NSW 2850 

 

Variety 

100% Riesling 

 

 

Vintage Conditions: Perfect growing season produced excellent fruit across all 

varieties 

Winemaking: Hand-picked from our 39 year old vineyard and whole bunch 

pressed, with minimal intervention. About 20% of the juice was fermented on 

skins by natural yeasts then stored in older oak barrels to gain further complexity. 

Fermentation was cool and slow, with the ferment being stopped at 12 grams 

residual sugar 

Tasting Notes: This 2015 Single Vineyard Half Dry Riesling is still classical 

Riesling, with lime and citrus notes, a hint of sweetness and finishing with fresh 

natural acidity. 

Residual sugar: 12gr/l 

Awards:   

2015 Mudgee Wine Show: 

   Gold Medal – Class 16,  

       Trophy – Most Outstanding Sweet Wine of the Show  

  Trophy – Most Outstanding White Wine of the Show 

  Trophy – The Champion Wine of the Show 

 


