
This wine is sourced from a tiny 0.34 hectare plot on the Ashton Hills Estate, where 
Steven George planted eight rows of  riesling in 1982.  From these 1200 vines a small-
batch wine is produced – very limited in availability, but remarkable for its distinct 
and unique expression of  variety and site.

GROWING SEASON
Early season hail resulted in slightly below average yield. But fruit quality was excel-
lent: warm, sunny and dry days over most of the growing season as well as during 
vintage resulted in disease-free fruit of great flavour while cool nights prevented loss 
of all- important fruit acid. Full ripeness occurred again at our preferred only- modest 
level of alcohol with picking on March 24, a little earlier than usual.

BOUQUET
Deeply perfumed with exotic florals, talc and citrus blossom, key lime and a touch of fennel.

PALATE
A core of fresh green apple and opulent pear fruit is supported by a fine, mineral acidity and 
light touches of pithy, citrus-like texture.

FOOD MATCH 
Try whole barramundi with green mango salad.

VINIFICATION
Handpicked fruit from the Ashton Hills vineyard was crushed, destemmed and chilled 
en route to the airbag press. A gentle press cycle was used with only the free run 
component being kept for this small batch wine. Juice was fermented at cool tempera-
tures and in typical style for this wine, a low level of natural, residual sweetness was 
maintained to complement the inherent flavour and texture of the Ashton fruit.

CELLARING 
Drink now or over the next few years while the wine is fresh and zesty or in around eight 
to 12 years to enjoy complex, developed toasty flavours. At whatever stage we drink Ashton 
Hills Riesling we prefer it at cellar temperature, usually achieved after about 20 minutes in 
the fridge.

2018 ESTATE RIESLING

Enjoy,
Stephen George & Paul Smith

“The one Grand Cru of  the state.” – James Halliday
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