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This single vineyard, the “Office” Rhine Riesling is situated on a north easterly
facing slope on the Simonsberg mountain. The yield was 3 tonnes/ha.

Planted 1984 CLONE: WR 239, WR 055

Sugar: 36 B pH: 3.5 Total Acidity: 8.1 g/l

4 Pickings were done, the fist on the 4" of May and the last on the 26" of May
2009. Whole-bunches of grapes directly into press to soak overnight. Cold
fermentation with the aid of selected yeast strains. Fermentation arrested at
correct alcohol / sugar ratio by the use of cooling, where after blending and
bottling took place.

29 July 2009 RELEASE DATE: August 2009

Sugar: 170g/l Alcohol: 10.5vol%  pH: 3.17  Total Acidity: 9.0 g/I

Aromas of dried apricot and honey, dusted with botrytis. The wine is lusciously
sweet, but well-balanced, with a crisp finish and a lingering aftertaste.
BAR CODE: BOTTLE 6002083 000179

6 X 375ML 16002083 000176
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