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Mt Difficulty Dry Riesling 2009

Crisp, juicy citrus blossom dances with stonefruits in the aroma of this
Riesling. On the palate the citrus fruits zing around in harmony with lovely
grapefruit focussed acidity. The wine is dry with less than 5 grams of
residual sugar.

Winemaking Considerations

The Dry Riesling attempts to balance flavour and palate weight with the
wine’s natural acidity. The Riesling on Long Gully benefited from the cool
summer of 2009, arriving in mid April at the winery. It was carefully hand
harvested and processed through the winery — some lees were racked
across for fermentation to enhance palate weight further. The wine was
fermented cool in stainless steel to retain maximum varietal expression.
The wine whilst resting on its gross yeast lees was stirred weekly to build
texture. The fermentation was left to go dry with the residual sugar
appearing through back blending with a later harvest of Long Gullly.

Alc: 13.5% « Tit. Acidity: 7.6 gL'1 * pH: 3.11 *Residual Sugar: 4.59L'1

info@mtdifficulty.co.nz www.mtdifficulty.co.nz
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Mt Difficulty Dry Riesling 2009

Crisp, juicy citrus blossom dances with stonefruits in the aroma of this
Riesling. On the palate the citrus fruits zing around in harmony with lovely
grapefruit focussed acidity. The wine is dry with less than 5 grams of
residual sugar.

Winemaking Considerations

The Dry Riesling attempts to balance flavour and palate weight with the
wine’s natural acidity. The Riesling on Long Gully benefited from the cool
summer of 2009, arriving in mid April at the winery. It was carefully hand
harvested and processed through the winery — some lees were racked
across for fermentation to enhance palate weight further. The wine was
fermented cool in stainless steel to retain maximum varietal expression.
The wine whilst resting on its gross yeast lees was stirred weekly to build
texture. The fermentation was left to go dry with the residual sugar
appearing through back blending with a later harvest of Long Gullly.

Alc: 13.5% « Tit. Acidity: 7.6 gL'1 ® pH: 3.11 ¢ Residual Sugar: 4.5gL'1
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