
 
 

            

            

            

    

TASTING NOTES: 
 

The grapes for the 2015 Velvet & Willow Riesling were 
sourced from the low yielding St Claire vineyard, in the 
Watervale district of the Clare Valley. This Riesling has 

lovely, subtle aromas of lemons and limes on the bouquet.  
 

These aromas flow seamlessly onto the palate forming a 
crisp, steely mouthful of lemon and citrus flavours with floral 

hints, followed by a lingering, crisp, acidic finish.  
 

An excellent example of a young, premium Clare Riesling. 

 
WINE MAKING: 

 

The grapes were cool harvested, swiftly crushed and 
pressed. Then the wine was fermented in stainless steel so 

as to capture and preserve all the natural aromas and 
flavours of the grapes, making the wine as natural as 

possible. 

 
CELLARING: 

 

This wine has excellent cellaring potential, if cellared 
properly, as it will round out beautifully as it matures over the 
next 5-10 years, to become a classic, aged Clare Riesling.  It 

will live on gracefully for many years after that. 

 
FOOD SUGGESTIONS: 

 

A fantastic Riesling to compliment vegetarian, seafood or 
white meat dishes. And as it ages, it will become a fabulous 

wine to enjoy on its own. 

 

Velvet&Willow 

2015 RIESLING 
 

VINTAGE: 
2015 
 

GROWING REGION: 
Clare Valley 
 

GRAPE VARIETY: 
Riesling 
 

ALCOHOL: 
13.5% 

Licensed Premises: 
17 Main North Road, Auburn. South Australia. 5451 
 
Postal Address: 
PO Box 52, Auburn. South Australia. 5451 
 

Contact: 
Hamish Miller 

0412 569 445 

hamish@andrewmillerwines.com.au 


