
 

Green’s Hill Riesling 2008 
 
 

Grape Variety 
100% riesling grown on Stephen and Prue Henschke’s Lenswood vineyard in the Adelaide 
Hills. 
 

Technical Details 
Harvest Date:  6 March  |   Alcohol:  12.5%   |   pH:  2.98   |   Acidity:  7.8g/L 
 

Maturation 
Fermented in tank and bottled post-vintage to preserve the delicate aromatic fruit characters. 
Bottle aged at Henschke Cellars in Keyneton for museum release. 
 

Background 
Fifth-generation winemaker Stephen Henschke and his wife Prue purchased the property in 
the Adelaide Hills in 1981. At 550m, the Lenswood vineyards offer not only magnificent 
views over the traditional vine country but also higher rainfall and humidity at the right time 
of the year, cooler temperatures to retain high natural acidity, and still enough sunshine to 
fully ripen the grapes. The riesling vineyard is planted on a perfect west facing slope on loam 
soil containing shale fragments. It was so named as it overlooks the apple orchards operated 
by the Green family since 1893. 
 

Vintage Description 
There was a below average winter rainfall lead-up to the 2008 vintage in the Adelaide Hills. 
Spring was mild with rainfall periods in October, early mid-November and mid-December. 
Fine weather at the end of November allowed for good flowering, which was followed by a 
dry and hotter than average early summer, which encouraged good growth and some  
restriction on berry and bunch size. From mid-January through February mild temperatures 
and cold nights followed, which ensured excellent development of fruit colour, flavour and 
acidity. Harvest began three weeks early at the end of February with the white varieties,  
coinciding with an unprecedented record heat wave of 15 days over 35C in early March.  
The unexpected continual heat seemed never-ending but the natural advantage afforded by 
the Adelaide Hills is the altitude (600m), which provided cooler growing conditions and  
assisted with acid retention in the grapes and greater purity of fruit flavours. Handpicking 
allowed selection of the best quality fruit, producing some excellent to exceptional wines,  
in particular  riesling. It was an ideal season to practise organic viticulture and a season that 
demanded biodynamics to keep the vines healthy.  
 

Wine Description 
Pale straw with lime hues. Fragrant layers of citrus blossom florals, lemon and lime zest, 
sherbet and bath talcs, with a hint of honey indicating development. Focused citrus juice, 
Bickford’s lime, lime leaf and grapefruit flavours are complemented by wet stone minerality 
and tightly wound acidity for a long, fine, crisp finish.   
 
 
 
 

Reviewed November 2014 

C A HENSCHKE & CO 
      PO Box 100 Keyneton SA 5353 | T: +61 8 8564 8223   |  F: +61 8 8564 8294  |  E: info@henschke.com.au   |  W: www.henschke.com.au 

Cellaring Potential 
Great vintage, 
20+ years (from vintage). 
 


