
This limited release is an exciting
addition to our Winemakers’ Reserve
range of wines. This wine will provide
the perfect end to many special
dinners over the next few years and
beyond! 

Marlborough Noble
Riesling - 375ml
2 0 1 9

W I N E M A K E R S ’  R E S E R V E



Grape Variety Riesling

Region Marlborough

Clonal Selection Geisenheim 110

Harvest Method Hand picked and sorted

Harvest Dates 17th May

Harvest Analysis  45 Brix ; TA 7 ; pH3.5 

Processing
Crushed and soak on skins
for 12 hours ; Pressed and
juice settled 

Fermentation Vessel
80% in stainless steel tank
balance in older oak

Fermentation  Slow and, relatively, warm 

Malolactic No

Maturation
80% in stainless steel tank
balance in older oak on lees
for 6 months

Fining None

Filtration Yes

I N F O R M A T I O N

Alcohol 10.4%

TA 5.96g/L

pH 3.79

Residual Sugar 164g/L

T E C H N I C A L  N O T E S

A W A R D S

B A B I C H W I N E S . C O M

W I N E M A K E R  N O T E S

Citrus notes of lime and oranges.
Toffee, apricot and clover honey
evident with floral elements too. A
complex botrytised, (noble), nose.

Intense and fresh stone fruits and lime
on entry. Honey and caramel flavours
mingle with the fruit on mid-palate and
lingers on the finish. Rich, sweet and
viscous with a zesty focus. Great
balance.

Wonderful with firm and semi firm
cheeses, dried fruit and nuts.

F O O D  R E C O M M E N D A T I O N
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