the dry dam
Riesling 2015

McLaren Vale/Adelaide Hills, Riesling (100%)

The Name

In 1992 our neighbours built a dam that
remained empty, as it was a dry winter. The
next year it rained but the dam was jinxed
and didn’t hold water. A dry dam is bad news
for our neighbouring farmers, but promises
good results for our old, dry-grown, lowyielding vines.

The Vintage

A wet winter ensured good sub soil moisture
and set up the vines well with healthy
canopies. Spring was very dry with above
average temperatures, a heavy downpour
in January was a welcome relief. Mild
conditions during the ripening period
produced wines that show an abundance
of spicy fruits with great colour, richness
and balanced tannins. Vintage started on
30 January, the earliest start on record by
one day.

The Winemaking

Small batches of grapes are crushed gently,
chilled and then transferred to specially
designed steel basket presses. Gentle
extraction of the juice is critical in these
early stages to retain the delicate fruit
characters.
The fermentation was long and cool, and
was stopped before reaching total dryness
to ensure that residual sugar remains to
balance the high mineral acidity.
None of the white wines at d’Arenberg
are subject to malolactic fermentation as
we aim for the retention of fresh, natural
acidity, which is integral to the balance and
longevity of the wine.

The Characteristics

Jasmine and orange blossom, along with
lemon and lime characters leap from the
glass.
The sugar-acid balance from this fine
vintage is impeccable. While both are
present, they manage to meld together
creating a mouth-watering yet supple
sherbet character, which finishes dry and
mineral, not cloying in the slightest.
A pleasure to drink right now, this wine will
evolve elegantly for many years to come.

Harvest dates

2 Feb-22 Feb

Alcohol

10.7%

Residual sugar

15.9 g/l

Titratable acid

9.1

pH

2.79
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