
RIESLING 2021

One of only three  noble white grape varieties globally. It has the 

smallest bunches and berries of all white varietals, thereby 

imparting immense flavour and concentration to the resultant 

wines. Added to this, is the distinction that few other white 

varietals are able to mature to their betterment, for decades, like 

the best global examples of Riesling are able to.

TASTING NOTE:
Delicate aromas of lime, struck match, melon, and fig leaf 
entice the senses, while a subtle mineral undertone adds 
complexity. On the palate, vibrant citrus and candy floss 
flavours take center stage, accompanied by a pronounced 
mineral quality and hints of stone fruit. A touch of nuttiness 
adds depth and intrigue. Crisp acidity allows for a lingering 
finish. 

FOOD SUGGESTIONS:
Vegan fried rice, sushi, grilled salmon with fresh ginger, coq 
au Riesling.

TECHNICAL & PRODUCTION:
Maturation Up to 7 years from vintage

Alcohol 13.0 % by volume

Residual Sugar 2,0 g/l

Total Acid 7,3 g/l

pH 3,02

AWARDS:
2021 Vintage 92 points Tim Atkin

2020 Vintage 93 points Tim Atkin

4 stars Platter’s SA Wine Guide

2019 Vintage 93 points Tim Atkin

4 stars Platter’s SA Wine Guide

2018 Vintage 93 points Tim Atkin
4 stars Platter’s SA Wine Guide

2017 Vintage 90 points Tim Atkin

4 stars Platter’s SA Wine Guide

2016 Vintage 92 points Tim Atkin

2015 Vintage 92 points Tim Atkin

2014 Vintage 93 points Tim Atkin

2013 Vintage 91 points Tim Atkin

Veritas 2015 Gold Medal

  4 stars Platter’s SA Wine Guide

2012 Vintage 4 stars Platter’s SA Wine Guide

2011 Vintage 4 stars Platter’s SA Wine Guide
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