
Alcohol:      12.5%                  TA:       6.4g/L   
RS:            2.01g/l                pH:      2.97 
Other:  Vegetarian    

Colour:  Pale straw with green tints 
 
Aroma:  Perfumed and delicate; floral/lemon blossom, mineral 

 lime citrus. 
   

Palate:  Fine but powerful: lively and zesty. Showing great 
 ‘Riesling’ purity and beautiful balance. Fresh lemon-lime 
 citrus, regional minerality with a long, mouth-watering 
 finish.  

 
Food Match:  The hints of lemon and lime that pop up in this Riesling 

 make it perfectly matched to fish, in this case the order 
 would be King George Whiting (battered, with chips) 

 
Cellaring:  A Riesling with beautiful purity and prettiness in youth, 

 though promises to be a wonderful wine to age – 
 5-10years.  

Winemaking 

Tasting Notes 

Analysis 

John Vickery is the acknowledged old master of Riesling in Australia, with an 
illustrious career spanning over fifty years, culminating in the extraordinary 
awards tally of more than fifty Trophies and over four hundred Gold Medals. 
The Rieslings he crafted from Watervale (in the Clare Valley) and Eden Valley 
(in the Barossa) stand tall as the epitome of this most majestic grape variety, 
each with a unique South Australian and sub-regional thumbprint. Vickery 
wines are made in collaboration with talented winemaker and family friend 
Philip Lehmann, so that John’s winemaking methods and knowledge will be 
preserved and passed on for generations to come, for the benefit of all lovers 
of classic Australian Riesling. 

 
Fruit for the 2015 Eden Valley Riesling is sourced entirely from two of the 
Zander family vineyards in the Flaxman’s Valley area of Eden Valley. The 
‘Quarry’ block is a beautiful, low-yielding vineyard adjacent to the Zander 
family home just off of Flaxman’s Valley Road. These 38-year old vines 
produce fruit with high flavour intensity, while the grapes from the high 
elevation (500m) ‘Kosi’ block bring acidity and structure. 
 
Picking occurred in the second week of March during the hours before dawn. 
The grapes were pressed and fermented at our Barossa winery with great 
emphasis on minimal skin contact. Each parcel of fruit was handled 
separately until the final assemblage, where only the very best components 
were included in the 2015 blend. 

Background 

VINTAGE 2015  
E D E N  V A L L E Y  

R I E S L I N G  

ZANDER	–	QUARRY	BLOCK		


