
 
 
 

 
MOUNT RILEY RIESLING 2006 

 

WINEMAKERS NOTES:  

Our 2006 Riesling is made from a blend of grapes from the Wairau Valley region of 
Marlborough and fruit from Nelson.  Conditions were exceptionally warm throughout 
the growing season but cooled leading up to vintage.  This allowed our grapes to gain 
ripe fruit flavours while maintaining balanced acidity.  Our grapes were harvested in 
pristine condition then crushed and destemmed.  Fermentation was carried out at cool 
temperatures in stainless steel to achieve absolute purity of fruit.  The wine then spent 
3 months on lees to aid the development of full and complex characters. 
 
 
TASTING NOTES: 
Colour Light lemon / straw. 
Bouquet Stonefruit and citrus aromas 

overlay delicate floral aromas 
and flinty minerality.    

Palate A lush and concentrated mid-
palate is balanced by refreshing 
crisp acidity.  An off-dry style 
with a full, long finish.  

Drink  Drinking well now, this wine will 
continue to improve and develop 
until 2011.  Great as an aperitif 
or match with seafood, light 
meats & Asian cuisine. 

OTHER INFORMATION 

Grape varieties: 100% Riesling 
Origin: Marlborough / Nelson NZ 
Alcohol:  12% 
RS: 10g/l 
TA: 8g/l 
Bottle Barcode: 9419663002008    
Carton Barcode: 19419663002005   
Closure: Screwcap 
Availability: Widely available in NZ.  
Exported to Canada, Malaysia, UK & USA. 
Awards: New Release, 2005 vintage was 
judged “Top Value Wine Under $15” in 
Gourmet Traveller Magazine, awarded 4½  
Stars in Winestate Magazine & “4 Stars & 
Best Buy” in Cuisine Magazine. 

 
 
 
 

 
 
 

 
 
 
 


