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2015 Reserve Riesling 
 

Region 

Mudgee, NSW 

 

Winery Address 

Pipeclay Lane, 

Mudgee NSW 2850 

 

Variety 

100% Riesling 

 

 

95 Points – James Halliday, 2017 

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

pressed, with minimal intervention. The juice was fermented completely by natural 

yeasts and stored in older oak barrels to gain further complexity. Fermentation 

was cool and slow, with extended maturation in barrel on lees for added 

complexity.  

Tasting Notes: This single vineyard Riesling was handpicked from our 39 year 

old, high altitude block L vineyard.  The fruit was whole bunch pressed, and left 

to ferment using 100% natural yeasts in stainless steel and old oak casks.  Typical  

Robert Stein in style with aromas of lime juice and citrus notes, this classic Riesling 

has a bone dry, crisp and racy finish. 

Residual sugar: 1g/l 

Awards:   

2015 Cowra Wine Show Gold Medal – Class 3  

2015 NSW Small Vignerons Awards Gold Medal – Class 1B 

   


