
Our Land Made wines tell the story of New Zealand’s leading wine regions from alluvial 

plains and windswept coastlines to spectacular mountain ranges. For this collection, our 

winemakers allow the land to tell its own story, skilfully combining individual parcels of 

fruit to produce wines that are re� ective of their distinctive origin.

Tasting Note

Bouquet: Shows lifted notes of citrus blossom and passionfruit, underpinned 
with aromas of fresh herbs and lemon zest.

Palate: The palate is opulent and lively, with crisp tropical fruits balancing 
the wines o�  dry � nish. 

Food Match: Enjoy with spiced Asian-inspired cuisine. 

Dietary: Suitable for vegetarians, vegans and a gluten free diet.

Cellaring: Enjoy now, or cellar 2-4 years.

Vintage Summary
The 2019 growing season in Marlborough was a hot and dry one. We received 
small amounts of rain around the end of December, but then no further until late 
February. These rain events had very little impact on soil moisture levels, but 
helped to replenish our rivers, setting us up nicely to see us through to harvest. 
Vintage started in mid-March and it provided us with incredibly stable weather. 
This meant we could pick blocks at their optimal ripeness. 

The Rieslings produced from this vintage has concentrated and refreshing 
characteristics that we typically see from our Seaview Vineyard. 

Winemaking

Winemaker: Natalie Christensen

Harvest Date: 29th March - 2nd April 2019

Winemaking Analysis: Alc 12%  |   pH 3.02  |   TA 8.0   |  RS 12.5g/l

The Riesling blocks were harvested separately over 5 days from our Seaview 
Vineyard. The fruit was pressed gently, separating the free run juice from the 
pressings into stainless steel tanks. After settling for 72 hours, the clear juice 
was racked o� . They were inoculated with carefully selected yeast strains to 
capture and enhance the aromatic Riesling � avors. Once fermentation was 
completed, the wine was racked, blended, stabilized and � ltered prior to 
bottling.

Riesling
— 2 0 1 9

Our Land Made wines tell the story of New Zealand’s leading wine regions from alluvial 

plains and windswept coastlines to spectacular mountain ranges. For this collection, our 

winemakers allow the land to tell its own story, skilfully combining individual parcels of 

fruit to produce wines that are re� ective of their distinctive origin.

Shows lifted notes of citrus blossom and passionfruit, underpinned 
with aromas of fresh herbs and lemon zest.

The palate is opulent and lively, with crisp tropical fruits balancing 

Enjoy with spiced Asian-inspired cuisine. 

Suitable for vegetarians, vegans and a gluten free diet.

The 2019 growing season in Marlborough was a hot and dry one. We received 
small amounts of rain around the end of December, but then no further until late 
February. These rain events had very little impact on soil moisture levels, but 
helped to replenish our rivers, setting us up nicely to see us through to harvest. 
Vintage started in mid-March and it provided us with incredibly stable weather. 
This meant we could pick blocks at their optimal ripeness. 

The Rieslings produced from this vintage has concentrated and refreshing 
characteristics that we typically see from our Seaview Vineyard. 

Alc 12%  |   pH 3.02  |   TA 8.0   |  RS 12.5g/l

The Riesling blocks were harvested separately over 5 days from our Seaview 
Vineyard. The fruit was pressed gently, separating the free run juice from the 
pressings into stainless steel tanks. After settling for 72 hours, the clear juice 
was racked o� . They were inoculated with carefully selected yeast strains to 
capture and enhance the aromatic Riesling � avors. Once fermentation was 
completed, the wine was racked, blended, stabilized and � ltered prior to 


