
 

 

2022 SEPPELT 

DRUMBORG VINEYARD 

HENTY RIESLING 

S O U R C E D  F R O M  T H E  M A T U R E ,  C O O L  C L I M A T E  D R U M B O R G  V I N E A Y R D  I N  S O U T H  W E S T  V I C T O R I A ’ S  

H E N T Y  R E G I O N ,  O U R  R I E S L I N G  I S  P A R T  O F  S E P P E L T ’ S  I C O N I C  D R U M B O R G  V I N E Y A R D  R A N G E .  P L A N T E D  

I N  1 9 6 4  B Y  K A R L  S E P P E L T ,  T H E  D R U M B O R G  V I N E Y A R D  I S  R E N O W N E D  F O R  I T S  C O O L  C L I M A T E ,  S I N G L E  

V I N E Y A R D  W I N E S  W H I C H  A R E  A  R E F L E C T I O N  O F  T H E  B E A U T Y  A N D  P U R I T Y  O F  T H I S  I S O L A T E D  S I T E .  

R I E S L I N G  W A S  T H E  F I R S T  V A R I E T Y  P L A N T E D  A T  D R U M B O R G  I N  1 9 6 4  A N D  I S  O N E  O F  S E P P E L T ’ S  M O S T  

S O U G H T - A F T E R  W H I T E S  D U E  T O  I T S  P U R I T Y ,  I N T E N S I T Y  O F  F L A V O U R  A N D  R E M A R K A B L E  C E L L A R I N G  

P O T E N T I A L .  T R A D I T I O N A L  W I N E M A K I N G  T E C H N I Q U E S  I N C L U D I N G  C O O L  T A N K  F E R M E N T A T I O N  

F O L L O W E D  B Y  A  S H O R T  P E R I O D  O F  M A T U R A T I O N  O N  L E E S  A R E  U S E D  T O  B R I N G  A B O U T  T H E  T R U E S T  

E X P R E S S I O N  O F  T H E  V I N E Y A R D .  T H E  2 0 2 2  V I N T A G E  I S  A  C L A S S I C  E X A M P L E  O F  D R U M B O R G  R I E S L I N G  

R E P R E S E N T I N G  T H E  P U R I T Y ,  B A L A N C E  A N D  L E N G T H  I N H E R E N T  T O  T H I S  S P E C I A L  V I N E Y A R D .  

GRAPE VARIETY 

Riesling 

WINEMAKING AND MATURATION 

Select parcels of fruit were crushed to 

press and the individual parcels of juice 

were then cold settled and clarified prior 

to ferment.  All batches were fermented 

cool in stainless steel at 13 degrees and 

matured on lees for 1 month before 

bottling. 

COLOUR 

Very pale straw with green hues. 

 

NOSE  

Lifted white blossom, pear and lemon 

zest with a hint of exotic spice. 

PALATE  

Innate purity with notes of lemon peel, 

poached pear, delicate florals and exotic 

spice. With a backbone of juicy, mineral 

acid, this is a powerful wine with great 

intensity, balance and length. 

VINEYARD REGION  

Fruit is exclusively sourced from the 

Seppelt Drumborg vineyard in Henty, 

Victoria. 

 

VINEYARD CONDITIONS 

A wet winter coupled with a wet, cold 

spring delayed flowering which resulted 

in poor set in the Riesling. A relatively 

mild ripening period ensured the fruit 

was picked in a timely fashion, ahead of 

what was shaping to be a late season. A 

low yielding but great quality year in 

Drumborg for Riesling.  

TECHNICAL ANALYSIS 

Harvest Date: March 2022 

pH: 3.0 

Acidity: 8.4  

Alcohol: 11% 

Residual Sugar: 6.6g/L  

Peak Drinking: Now – 2037 

 

 


