
Du Toitskloof Riesling 2007
Green apples, newly mowed lawn and a touch of honey carried through on the palate. Ends crisp and
clean.

Excellent with curry (fish or chicken) as well as with spicy food such as Thai, Chinese and Mexican. Also
perfect with salads.

variety : Riesling | 100% Riesling

winery : Du Toitskloof Wines

winemaker : Philip Jordaan & Shawn Thompson

wine of origin : Breede River

analysis : alc : 12 % vol  rs : 4.5 g/l  pH : 3.31  ta : 6.3 g/l  so2 : 153 mg/l  fso2 : 54
mg/l  
type : White  style : Dry  
pack : Bottle  closure : Cork  

in the vineyard : The grapes were sourced from two trellised vineyard blocks located
between 5 and 10 km from the cellar. The vines, grafted on to Richter 99 rootstock,
are between 10 and 15 years old and grow in clayey, stony soils with irrigation
supplied. Both blocks are meticulously managed to ensure full ripeness and the best
quality grapes.

about the harvest: The grapes for this "Cape Riesling" were harvested fully-ripe at
22.5° Balling on two farms located 5km and 10 km from the cellar. They were picked
in the coolness of the early morning and kept under cold conditions until pressing.

in the cellar : Skin contact was allowed for 24 hours at a temperature of between 10°
and 12° C and under a layer of carbon dioxide to protect the juice and skin from
oxidation. The free-running juice was then racked and fermented dry over a period of
two weeks at 12° to 14° C. The wine is then stabilised and filtered before bottling.
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