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WEST CAPE HOWE 
2008 RIESLING 
 
Vintage Description 
 
2008 vintage was as close to perfect as we have had in many years in the Great Southern 

region. The days were warm and dry and the nights were cool offering optimum conditions 

for ripening grapes. 

 

Winemaking Information 

The fruit was sourced from several vineyards in the Great Southern region of Western 

Australia, one of the better-known Riesling growing areas of Australia.  The fruit was 

crushed and pressed with only the free run portion being used for this premium wine.  After 

cold settling, the juice was racked and filtered prior to warming and inoculated with a 

neutral yeast strain.  Fermentation was closely monitored and maintained at a cool 

temperature and steady rate until completion.  Post ferment, the wines were stabilized, 

filtered and given a light skim milk fining.  The wines were then blended appropriately and 

bottled. 

FRUIT SOURCE: Great Southern 

BLEND: 100% Riesling 

WINE SPECIFICATIONS: pH: 3.01 TSO2:116mgL1 

 T.A: 8.33gL-1 ALC: 11.5%�v/v 

FS02:32mgL-1 Residual Sugar: 1.2gL-1 

 
Tasting Notes�

COLOUR: Pale straw, good clarity 

AROMA: A typical Great Southern Riesling, beautiful aromas of 

orange blossoms with hints of kaffir lime leaves shine 

through. 

PALATE: The palate of the 2008 Riesling is crisp and lean. A 

combination of lime and grapefruit are evident.  The mid 

palate is intense and zesty following onto a crisp and clean 

finish. 

CELLAR POTENTIAL: 7 years – Great persistence. 

 

 

 
 


