WINTER CREEK

Wines of Elegance and Fineose from the Banossa Valley and the Adelaide Felle
2009 “Tiddlywinks” Riesling Traminer

Riesling is an aromatic grape variety displaying almost perfumed
aromas as well as high acidity. Late picking of this variety gives
a sweetness while maintaining acidity.
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Gewiirztraminer has a naturally high sugar content, allowing a
vibrant bouquet and spicy finish.

The delightful fresh and crisp Riesling fruitiness combined with
lifted spicy aromas of Traminer result in Tiddlywinks being a
deliciously well rounded, aromatic wine to be enjoyed at any
time.

Winemaking
WINTER CREEK
Picked from Valley floor fruit in Rowland Flat, the late picked
Traminer was allowed to fully ripen to 17 Baume and blended
with Riesling at 13 Baume. A blend of 66% Riesling and 34%
Traminer maintains perfectly balanced sweetness with the natural
acidity

Vintage

A cooler lead up to flowering and fruit set was ideal with a heat wave in January not affecting the fruit
as it had not started to ripen. After the heat there was a long temperate period which was ideal for
flavour development ensuring characteristic Riesling and Traminer flavours and aromas with good
natural acidity.

Technical Data

Region Barossa Valley Harvest Date April 2009

Locality Rowland Flat Alcohol 12%

Elevation 294 metres pH 3.2

Vine Age 10 years Bottled July 2009

Grape Varieties 66% Riesling Production 160 dozen

34% Gewiirztraminer

Training Method VSp TA 6.5gm/1tr
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