
2 0 2 3  ‘ L E W I S ’  R I E S L I N G

G E O G R A P H I C A L  I N D I C A T I O N

100% Central Victoria

V I N I F I C A T I O N

The grapes were machine harvested, crushed and pressed through an air bag 
press in the protective presence of SO2. Cold tank fermentation was undertak-
en at between 12 – 14 degrees Celsius. After fermentation was completed the 
wines were protein and cold stabilised, blended and prepared for bottling.  

M A T U R A T I O N

Stainless steel

A N A L Y S I S

Alcohol 12.5%
pH 3.10
Acid 8.4g/L
Sugar 2.3g/L

C O L O U R

Very pale straw

N O S E

Lifted aromas of citrus blossom, gingernut biscuits, lime pith with a hint of straw bales 
on the nose.

P A L A T E

Beautifully balanced, this wine has zesty acidity plus fruit sweetness. Good drive 
across the palate yet with a generous mouth feel and textural phenolics. Long and 
lingering it fi nishes clean and bright with a squeeze of lime at the end.

F O O D  M A T C H

Thai fi shcakes with Nam pla prik dipping sauce

W I N E M A K E R S  C O M M E N T S

The heart of this blend comes from the Lewis Riesling block off the Mitchelton 
vineyard. After years of sampling the Riesling blocks at Mitchelton Don tagged in-
dividual vines that he felt had a special character. After suffi cient vines were tagged 
he had cuttings taken and sent to the nursery for propagation. The resulting block 
now called the Lewis block is a result of this attention to detail. 
The 2022 Vintage was cooler with some rain events. This year’s wine was picked 
earlier to avoid the onset of disease. It is lighter in alcohol and less fruit driven than 


