
V A R I E T A L RI ESLI NG ( 100%)

P R E - V I N T A G E

RAI NFALL:

TEMPERATURE:

UPSHOT:

Well below average in Winter and Spring. 

Above average in Spring and early Summer. 

Low crops, balanced canopies.
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V I N T A G E

RAI NFALL:

TEMPERATURE:

UPSHOT:

Well below average in Summer and early Autumn. 

Warm throughout.

Early, compressed vintage | Powerful, vibrant wines.  
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E D E N  V A L L E Y ,  S O U T H  A U S T R A L I A

VI NEYARD: Shallow grey sandy loam, overlying granite   |   High-alti-
tude (~400m)    |   Rolling, steep gradient.

W I N E M A K I N G

FERMENTATION: De-stemmed, chilled & pressed   |   Cold settled for 
48 hours   |   Cool fermentation (11-15°C). 
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S E N S O R I A L

PROFI LE: Grapefruit | Guava | White Peach | Lemon blossom.

TEXTURE: Bright acidity | Intense & vibrant flavour profile | 
Balanced and refreshing.

R E L E A S E

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

UPSHOT: Reduced natural vine vigour  |  Intense aromatic 
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JUNE 2025

BLO CKS: Two vineyard blocks of varying aspect.

the Hentley Farm ethos. Selected sites that produce vibrant fruit, naturally 

are sourced to craft wines of elegance.

We believe that Eden Valley produces Riesling equal to any across the 
globe. Our winemaker, Andrew Quin, has selected three blocks of 

high-altitude Eden Valley Riesling with the ideal attributes to enjoy now as 
a crisp aromatic white, or to age and allow its brilliance to shine through.
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 A N D R E W  Q U I N
C H I E F  W I N E M A K E R

K E I T H  H E N T S C H K E
P R O P R I E T O R
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H E N T L E Y  F A R M  W I N E S
C O R N E R  O F  G E R A L D  R O B E R T S  &  J E N K E  R O A D S

S E P P E L T S F I E L D  S A  5 3 5 5

B A R O S S A  C O L L E C T I O N
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2 0 2 5  V I N TAG E  

H E N T L E Y FA R M

E D E N  V A L L E Y
R I E S L I N G

HARVET DATES: 18 FEBRUARY & 04 MARCH 2025.


