
mount barker | great southern | est. 1968

1800

PAromatics of fresh zesty lime and orange blossom.
The palate structure is all about finesse and Riesling 

purity, but with underlying intensity and focus. Pristine 
citrus flavours glide over the mid-palate followed by fine 

boned structure and power. The length and flavour 
persistence are a feature

.

Citrus-cured Kingish with herbs and vinaigrette

THE WINE �

Fruit was selectively machine harvested in the cool of 
night. The free run portion of 500 litres per tonne was 
separated from the pressings and lightly fined prior to 

clarification, cold settling, and fermentation. A neutral 
yeast strain was used to highlight the natural fruit 
characters of the vineyard and fermented cool in 

stainless steel to dryness. The wine was the racked post 
fermentation and light lees retained, with regular 

stirring. The wines were blended with a light fining to 
taste prior to bottling.
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THE WINEMAKING �

THE VINTAGE
VINEYARDS

Select fruit 
parcel� from 
Wyjup 
Vineyard�

THE DATA
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BOTTLES 
MADE:
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