


Vineyard Detail
  
  Vineyards:

  Variety:

  Clonal Selection:

  Hand Harvested:

    Soil Type: 

  Vintage Detail: 

Winemaking Detail
  
  Harvest:

  Harvest Analysis:

  Processing:

  Fermentation:
    
  Fermentation Vessel: 

  Malolactic:

  Fining:

  Filtration: 

Technical Detail
  
  Bottling Date:

  Bottling Analysis:

  Cases Bottled:

Neudorf Rosie’s Block, Upper Moutere

100% Riesling

GM110, Ormond 239/10, 198/19

100%

Moutere Clay Gravels (100%)

A cool to moderate growing season with a challenging harvest A cool to moderate growing season with a challenging harvest 
period.  Surprisingly, wines physiologically ripe at lower sugars 
with juicy acidity.  They will be remembered as wines of focus, 
elegance, and graceful in stature.

23rd March & 10th April 2017

20.1 – 21.2 brix, 2.88 – 2.93 pH, 9.1 – 9.4 g/L T.A

100% whole bunch press on gentle cycle. Cool settled for 48 
hours and racked

100% wild yeast

100% stainless steel

NoneNone

Minimal

Sterile

20th November 2017

12.0% Alc; 2.91 pH; 7.4 g/L TA; 5.3 g/L Residual Sugar
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Neudorf Moutere Riesling Dry 2017 
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