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TASTING NOTE 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2002002002007777    Wild ChildWild ChildWild ChildWild Child    ----    RieslingRieslingRieslingRiesling    

1st Vintage Release 
    

RegionRegionRegionRegion    

Eden Valley 

 

VineyardVineyardVineyardVineyard    

Dry grown sustainable vineyard with vines planted from callus cuttings 

from 100 year old Riesling. Soil of light loam over schist with evident 

quartz 
    

PercentagesPercentagesPercentagesPercentages    

Riesling 100% 
    

ColourColourColourColour    

Bright clean straw to gold with dense green edge. 
 

NoseNoseNoseNose    

Lifted persistent aromatics of ripe limes and lemons with lighter spices 

evident, hints of edgy flintstone leading to open characters of quince. 
 

FlavourFlavourFlavourFlavour    

Crisp dry and full bodied, the wine shows ripe limes and lemons with a 

structure backed by complex minerality and some slight tannic backbone. 

This wine is a break from the typical mould of Rieslings in recent years 

allowing for fuller structure and richer flavours. 
 

Vinification and MaturationVinification and MaturationVinification and MaturationVinification and Maturation    

A full bodied dry Riesling made using the fruit from an isolated vineyard 

in the heart of the Eden Valley, arguably Australia’s premium Riesling 

region. Destemmed and then basket pressed to tank with limited skin 

contact, the wine was fermented allowing the vineyards natural yeast to 

implant terroir driven flavours and aromatics to the wine. The fruit through 

isolation and terrior has in intensity to it that leads to richer minerals and 

dryer structures, less focused on bright fruits but food friendly richer 

palate weight. 

Following fermentation the wine was slowly stabilized and prepared for 

bottle. An extended period of rest for the wine preceding bottling allowed 

for the wine to become settled and to develop intrinsic characters that we 

are sure will allow for a lengthy cellaring potential. 

Wild Child by name and nature! 
    

Winemaker:Winemaker:Winemaker:Winemaker:    

Daniel Eggleton    

Technical dataTechnical dataTechnical dataTechnical data    

Alc/ Vol: 11.5% pH: 3.38 Ta: 7.21 gms/ litre 
 

 


