
Vineyards: Smyth’s & St Clare, Watervale 
 
Cropping: 1.6T/acre 
 
Extraction: Free run juice only 
 
Acidity: 7.68 g/l 
 
pH: 2.93 
 
Residual Sugar: 3.5 g/l 
 
Alcohol: 12.5%  
 
Best Drinking: Now or cellar until 2024 

WINEMAKERS NOTES 
Our 2014 Riesling is handcrafted from fruit grown on        
elevated sites at both Smyths and St Clare vineyards where 
rich red loam overlays deep limestone. 
This delicate wine shows lifted floral aromas with a rich palate 
of refreshing lemon and lime followed by crisp acid on the 
finish. Enjoy chilled with seafood or Asian cuisine. 

AWARDS AND ACCOLADES 
 
 
 

GOLD MEDAL  ~ 2014 Royal Adelaide Wine Show 
 

SILVER MEDAL ~ 15th Canberra International Riesling Challenge 
2014 
BRONZE MEDAL ~ 2015 Clare Valley Wine Show 
 

BRONZE MEDAL ~ 2014 Australian Small Winemakers Show 
 

95 POINTS ~ James Halliday, www.winecompanion.com.au 
“A very good riesling in classic Watervale style, the vines grown on the 
red soil overlying limestone; balance is the key to a wine with a floral 
bouquet, and that fusion of lime and lemon flavours that is so attract; 
its high acidity and low pH promise near-eternal life...” 

  

 
Winestate Magazine, Clare Valley & Surrounds Regions, 
July/August 2015 Issue 
“A lightness and freshness of citrus on the nose with excellent lime notes  
threaded through and a perfumed lift. ‘The palate has class’ said one 
judge. Great balance and persistence.” 

2014 Reillys Watervale Riesling 


