
Our Seaview Vineyard in the Awatere Valley is one of New Zealand’s most coastal vineyards. Breath-

taking vistas of rolling hills and wild coastline define our wines. The strong offshore winds encourage 

the grapes to grow small with thickened skins and wonderfully concentrated characteristics. 

Yealands Estate Single Vineyard wines are the truest expression of our coastal location, showcasing 

our unique environment and diversity of flavours across this singularly incredible vineyard.

Tasting Note

Bouquet: Vibrant and pure with heady lime zest, green apple and budding elderflower.

Palate: The enticingly dry palate has beautiful balance between refreshing acidity and 

purity of fruit. A crisp dry finish with lingering lime.

Food Match: Enjoy as an aperitif, also matches well with oysters, baked fig with goat cheese, 

and tarte au citron. 

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

Cellaring: Drink now or cellar 5 years.

Vintage Summary
We were incredibly lucky to be able to continue to create these wines during the global 

pandemic crisis. For this reason, our 2020 wines carry some very unique memories. 

The 2020 growing season was very dry, which meant disease pressure was low and 

some timely light rains kept just enough water flowing in our rivers. We had a classic 

Marlborough autumn with warm days and cool nights, which created this season’s wines 

with our signature fresh natural acidity and intense fruit flavours. 

Viticulture
Our Seaview Vineyard in the Awatere Valley is exposed to some of the toughest growing 

conditions in Marlborough; high sunshine and wind, cool nights and low rainfall which 

produces a smaller, thicker skinned berry with intense fruit flavours. This results in 

naturally low cropping fruit with intense flavour and structure.

The fruit for this Riesling came from our D2E block which was one of the first established 

in our Seaview vineyard and is relatively flat and on predominantly loess soils.  

Riesling
— 2 0 2 0

Winemaking

Winemaker: Natalie Christensen

Harvest Date: 4th April 2020

Winemaking Analysis: Alc 12.5%  |   pH 2.96  |   TA 7.6   |  RS 4.5g/l

The Riesling for the Single Vineyard wine was harvested, destemmed and gently pressed 

into stainless steel tanks, where it was settled for 72 hours. The clear juice was then racked 

and inoculated with yeast strains selected to capture and enhance the aromatic Riesling 

flavours. A long and cool ferment took place to retain varietal freshness and purity. The 

wine was then racked, stabilised and filtered prior to bottling.




