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SHAREGARDENRIESLING

COLOUR
Youthful green tints with brilliant clarity and appearance

NOSE
Appealing aromas of limes, citrus rind, and peach blossom
infiltrate the nose

PALATE
Fruit driven and wrapped up in a core of tingling acidity,

the palate shouts Clare Valley; lime juice, green apples
and just a hint of naturally balanced sweetness

WINE MAKING
Made from a blend of two Clare Valley vineyards, both parcels

were harvested in the cool early morning and fermented
separately. Using only free run juice, the final blend was put
together in June and bottled in August 2022

FOOD PAIRING
Lemon garlic prawns with linguine

VINTAGE NOTES
Good rains in late Spring 2021 set up the vintage perfectly

with the cool, mostly dry conditions before and during
harvest slowing things down and nailing the perfect acid,

sugar, and flavour combinations.

www.woodvalevintners.com.a

QUICK NOTES

VINTAGE
2023

WINEMAKERS
Kevin Mitchell

GRAPE VARIETY
Riesling

GROWING AREA
Clare Valley

ALC %/VOL
12.5%

TITIRATABLE ACIDITY
7.59/L

CELLAR POTENTIAL
15 years

OAK
n/a

MATURATION
n/a
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