
Vineyards:  St Clare (Watervale) 
 

Cropping:  1.6T / acre 
 

Total Acidity: 6.4  g/L 
 

pH: 2.91 
 

Residual Sugar: 4.6 g/L 
 

Alcohol: 12.5 % 
 

Best Drinking: Enjoy now or continue to cellar to 
 2026 

WINEMAKERS NOTES 

This wine is the fourth vintage release under our new  
Museum Release label, the first vintage being 2008. 
A premium parcel of our Watervale Riesling has been  
selected from prolonged bottle maturation and museum  
release. 
Youthful characters of citrus zest and apple blossom  
are accompanied by subtle honey and textured mouthfeel. 
Perfectly balanced acidity allows further bottle  
maturation until 2026. 

www.reillyswines.com.au 

2016 Reillys Museum Release Watervale Riesling 

 

 

AWARDS & ACCOLADES 
 

 
 

 
 

GOLD MEDAL, 2019 Canberra International Riesling Challenge 
 
2012 Vintage 

5 STARS & TOP IN CATEGORY,  
Winestate Magazine, March/April 2019 

95 PTS ~ Halliday Wine Companion 2020, 
www.winecompanion.com.au 

 
2011 Vintage 
RIESLING OF THE YEAR TROPHY, Winestate Wine of the Year 

Awards 2018 
5  STARS & TOP IN CATEGORY, Winestate Magazine, July/

August 2018. 
 


