
The peace and tranquillity of the cool climate Eden Valley is ideally suited to 
yielding the clean, pure flavours of Riesling. Our approach of minimal intervention 

enables the true characteristics of each vintage and the vines to speak for itself.  
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Peace of Eden

A N A L Y T I C S :

T A S T I N G  N O T E S :

Colour: Pale, gold straw. 

Aroma: Fresh and aromatic. Zesty lime with floral notes and a hint of 
minerality. 

Palate: Bright and vibrant flavours of citrus and blossom. Generous 
palate with hints of slate and a long, mouth – watering finish.

Food Match: Creamy, garlic prawns with wild rice. 

Cellaring: Perfect for immediate consumption, or cellar for 5 – 10 years.

The 2019 growing season in Eden Valley was challenging, but the quality 
remained exceptional considering the warmer summer, lower rainfall and lower 
yields. Wines made from the region, and in particular the Riesling variety, 
showed delicate floral aromas as well as good natural acidity. Riesling was again 
the standout variety and has proven how hardy and tolerant it is to all 
conditions

The 2019 Peace of Eden came from three different growers in Eden Valley - the 
Zander ‘Quarry Block’ grapes were harvested on the 9th of March, Michael 
Masons Moorooloo road block harvested on the 7th of March and Jan and Terry 
Riley’s ‘Brandy’s and ‘Old’ Blocks were picked on the 6th of March 2019. 

Following harvest the grapes were immediately taken to our Barossa winery for 
pressing to avoid extended skin contact. Some pressings material was used to 
give vibrancy and flavour to the final wine. The Riesling was fermented in 
stainless steel tanks for approximately 40 days in cool temperatures to retain 
delicate aromatics. The wine did not go through malolactic fermentation to 
avoid overly creamy textures and to maintain freshness and juicy acidity. 

W I N E M A K I N G

Alcohol: 12.0%
Acidity: 5.5 g/L
Sugar: 1.2 g/L
pH: 3.23
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