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RIESLING, BIRD IN HAND

Vintage 2023

RIESLING

TECHNICAL ANALYSIS

12.0 2.5
2.96 7.6

BIRD
IN
HAND

BIRD IN HAND

Fresh and steely, combining fruit from selected
sites in the Clare Valley, Adelaide Hills and the
Tamar Valley in Tasmania. Careful handling and
blending producing both delicate flavours and

ageing potential.

TASTING NOTE

Pale green, a pure expression of Riesling with lifted fragrance of kaffir lime,
lemon zest, fresh herbs, jasmine and green apple. Precise, racy and mouth-
watering on the palate. Delicate flavours and lovely upfront juiciness give
way to steely minerality that drives a long finish with a chalky finish and
saline edge. A wine with all the hallmarks to age gracefully over the next
10+ years.

VINTAGE CONDITIONS

2023 continued a recent run of vintages under the influence of a La Nina
weather pattern - characterised by cooler and wetter conditions. Winter
rainfall was excellent, ensuring full dams and plenty of soil moisture going
into the growing season. Springtime conditions were cool and with regular
rainfall and high disease pressure, required viticulturists to be diligent with
their vineyard management. Flowering again was quite varied across
varieties, with some periods of warm, calm conditions and then bursts of
windy, wet conditions. Riesling fruit set was generally quite good, with
good bunch numbers and weights setting up yields that were in line with
long term averages at around 10t/Ha. Summer temperatures were again
quite mild, with no heat waves, and subsequently very little stress placed
on vines. The remainder of the ripening period through Autumn was cool,
which gave the rare luxury of a slow ripening and enabled picking Riesling
at the absolute optimum flavour ripeness. Overall flavours were very pure
and acid retention was superb. In Tasmania (Tamar Valley) conditions
mirrored those in Clare. Following a wet, cold spring, weather after
Christmas stabilised and saw a long mild ripening period. Yields were
slightly lower than the long-term average, at 8t/Ha.

VINIFICATION DETAILS

All parcels are kept separate from picking to blending and are meticulously
handled in the winery. Handpicked fruit was refrigerated overnight and then
hand sorted. The fruit was delicately whole bunch pressed, which is the
gentlest way to extract the juice from the berries. Only the free run juice
fraction is taken and used, with extractions at 450-500L per tonne. The
juice was immediately chilled from the press to ensure the delicate flavours
are held in the juice and to keep phenolics low. The juice then underwent
cold settling for 48 hours in a stainless-steel tank, then racked off solids to
a stainless-steel tank where it was inoculated with a specialised Mosel
Riesling yeast strain. A long, cool fermentation is a key part of Riesling
production. Temperatures are maintained at 14-16 degrees, with the
fermentation lasting 13 days. The wine was then left on light lees for 6



weeks, and un -fined prior to filtration and bottling. The final blend consists
of 80% Clare Valley and 20% Tasmania.

ATTRIBUTES

A @

Origin Bottle Size Vegetarian

Australia Riesling No 75cl Yes

Winemaker Fining Agent Closure

Dylan Lee None Screw top Clare Valley Yes



