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	DESSERT WHITES


2009 JOSEF CHROMY BOTRYTIS RIESLING (375ml) 

$22.95
REGION: NORTHERN TASMANIA, TASMANIA

[image: image1.jpg]


While I enjoy Australian 'stickies', the majority of what are considered benchmark stuff  (e.g. De Bortoli Noble One) are too rich and cloying for my tastes and do not have the levels of botrytis or acid that one finds in a good French Sauternes. Well you just have to smell this Tasmanian beauty to see that it sits more in the French camp - there's oodles of botrytis and honey; and one is quite content just sniffing away. When you finally get around to tasting the wine the palate doesn't disappoint and is just an extension of the bouquet. The botrytis and honey are joined by peaches and apricots to make up a luscious palate of lovely intensity and purity of fruit, which is beautifully balanced and has the requisite acid to prevent the wine from being at all cloying. Stunning value.

“Sweet rieslings are the undiscovered gems of the apple isle. Not any more! This is a versatile dessert wine because it hasn’t been ripened until it turns to jam! This makes it fresher and more tangy than most botrytis styles, full of crunchy apple and zesty citrus fruit, perfect with fruit-based desserts.”  Tyson Stelzer – 94 points
“100% Botrytis effected Riesling sourced from our estate vineyard at Relbia in northern Tasmania. The Botrytis infection is carefully monitored and the grapes are picked when the balance between delicate floral and citrus characters and the richer marmalade flavours of Botrytis is optimum. The grapes are pressed gently and the resulting juice is then fermented in stainless steel tank at low temperatures to retain varietal character. Fermentation is stopped at a low alcohol level to give an integrated wine that retains fresh Riesling characters.

Deep golden yellow; delicate floral and orange blossom on the nose; a long, crisp palate of sweet fig, preserved lemon and ripe citrus flavours. Varietal Riesling characters are still apparent and meld with Botrytis flavours to create a crisp style of dessert wine with a lingering taste and refreshing finish.”  Winery Notes

Drink Now to 2018
























Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

