
 

 

C L A R E  V A L L E Y  D R Y  R I E S L I N G  2 0 2 2  
Since 1945 Leo Buring has established a reputation as Australia’s foremost 
maker of Riesling. At Leo Buring we only make Riesling. It is the grape 
variety that encapsulates everything we strive for: purity, elegance, time and 

place and the structure to age gracefully. 

The 2022 Leo Buring Clare Valley Riesling displays pure lemon citrus fruit 

with underlying minerality, making it a perfect fresh compliment to clean 

vibrant dishes. 

The back label contains the International Riesling Scale - a guide that helps 

Riesling aficionados determine the style of a particular Riesling. 

  
W I N E M A K E R  C O M M E N T S  M a r i e  C l a y  

V IN TAGE C ON DI TI ON S  

Good winter rainfall set up the vines well for the growing season, establishing healthy 
canopies protecting the Riesling fruit from sun exposure.  The lead up to vintage and the 
ripening period was cool to mild with mostly dry conditions allowing for the fruit to 
develop vibrant and Intense flavours with lovely natural acidity and minimal disease 
pressure.  The harvest period was not as condensed as recent vintage with fruit 
development gradually reaching Its optimum over a two and a half week period.  

WI N EM A KIN G 

Marie Clay 

GRAPE V ARI ETY 

Riesling 

V IN EYARD  REGI ON  

Clare Valley, approx. 65% Polish Hill River & 35% Watervale 

C OL OUR 

Pale with vibrant green hues. 

N OSE 

Intense and complex with pristine lemon sorbet citrus fruits, regional citrus blossom and 
mineral notes. Great purity and aromatics. 
 
PAL ATE 

Pure and fresh with clean lemon zest fruit flavour and white blossom, supported by 
mouth-watering mineral slate. Restrained and tightly woven with a core of lively citrus 
flavours running the length of the palate.  Vibrant and salivating acid line drives the 
palate to a crisp finish. Powerful and flavoursome. Classic Clare Riesling. 
 

M ATURATI ON  

This wine was bottled immediately after blending to retain fruit freshness. 

TECHNICAL ANALYSIS  

H ARV EST  D ATE 

28th February to 15th March 

pH  

2.87 

AC ID I TY 

8.39 g/L 

AL C OH OL 

11.0% 

RES ID UAL SUGAR 

3.85g/L 

REL EASE D ATE 

June 2022 

PEAK DRIN KIN G 

Drink in its youth or with 3-5 years of 
bottle age. 

 

 
 


