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Vertigo 2025 ‘25GR’ Riesling 

Single vineyard: Lenswood  
 

 
 
 
 
 

 

 
Riesling is one of the wine world’s most versatile grapes. Widely grown 
and respected, it has the peculiar characteristic of finding its greatest 
expression in two countries in different hemispheres, at vastly different 
relative latitudes, with different soil types, climatic conditions, history, 
language… could Germany and Australia actually BE any more different?  
And yet Riesling excels in a range of regions in both places. Please don’t 
ask us why…  
 

The one thing that our two countries’ growers and makers share is an 
understanding of the importance of the specific vineyard site. In the case 
of our ‘25GR’ Riesling, that site is in the Lenswood subregion of the 
Adelaide Hills: a steep, high (500+ m above sea level), north-facing block, 
30+ years old, ‘low vigour’, on shallow, quartz-flecked soil. We love it. And 
having worked with it since its first vintage in 1998, we reckon we know it 
pretty well, too. Year in and year out, it produces fruit of remarkable 
quality and consistency, with amaaaazing natural acidity. 
 

It’s the acidity which makes it perfect for this delicately sweet, perfumed, 
lower-than-is-classically-the-case alcohol, downright delicious Riesling. 
Some natural grape sugar is retained when we stop the fermentation by 
chilling, and this gives it beautiful mouthfeel and depth; but it’s the acid 
which keeps it dry and crisp on the finish. 
 

This is classically cool-climate Riesling: aromas and flavours of lemon, 
lime and white flowers. That acid backbone, which it shows despite 2025 
being a warm, early and very, very dry season, ensures that it has terrific 
length; it lingers and echoes. The delicate sweetness means that it can 
complement spicy dishes, or simply enjoy it on a sunny afternoon with a 
good view. There’s plenty of them in Lenswood… 
  
 

➢ Harvested by hand on 4th March, 2025 
➢ Wine details: 9.5% v/v; RS 21.0 g/L; pH 2.87; TA 8.0 g/L 
➢ Recommended retail: $29.00 
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