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JULIET RIESLING |2025| MARLBOROUGH

Juliet Riesling is named after David Clouston’s

mother who adores Riesling.

WINEMAKER:

David Clouston

VARIETIES Riesling
VINEYARDS Hawekesbury
SUB REGION Southern Valleys

SOIL TYPE Clay loam of river gravels

PH 291
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INEGROWING

THE SEASON

The 2025 growing season in Marlborough
started with a warm spring that resulted

in excellent flowering conditions and good
potential yields. A cooler December and

January, coupled with a dry February and

March, ensured perfect ripening conditions.

This Sauvignon Blanc bursts with lively
acidity, concentrated flavours, and excellent
balance that captures Marlborough’s famed

signature style.

HARVEST
The fruit was harvested from the Southern
Valleys early in the morning to retain

freshness and purity.

WINEMAKING:

Fermented cold in stainless steel to retain
aromatics and purity. The fermentation was
stopped when the sweetness and acidity were
in perfect balance. The wine then rested on
fine lees for five months to gain texture and

complexity.

TASTING NOTES:

Bright in colour, this riesling boasts aromas of
fresh Kaffir lime that are beautifully balanced
with hints of lemon, Jasmine, white pepper
and orange blossom. The palate is pure

and focused, with a refined grainy texture,
honeysuckle, and juicy citrus, concentrated
with a lovely balance of sweetness and a

delicate sherbet acidity.

Distinctive and innovative Marlborough wines that truly reflect the valleys from where they come
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