
 

These wines are a tribute to family tradition and a commitment to quality.  

They are single-vineyard sourced and made from the best grapes grown on the Scott family’s own 

estate.  These elegant wines are the result of low-yield vines, meticulous viticulture and special 

attention in the cellar.  Due to the exacting standards, these wines are only produced in limited 

quantities. 

For Allan Scott, the winemaking process is one that has allowed his love of the vintners craft to 

become a shared passion with those he holds most dear.  From one generation to the next, 

standing shoulder to shoulder, Allan Scott Family Winemakers is a winery built on family and a 

shared vision for excellence. 
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2015 Riesling 

Allan believes Riesling is one of the forgotten noble varieties.  It ages extremely well, has plenty of 

fruit and matches a wide range of food. 

Generations Riesling comes off our Moorlands block, planted in 1978.  The vineyard is pruned to 

two canes and extensively crop thinned to bring this notoriously late ripening fruit harvest closer 

to the end of March.  Although not overbearing, we encourage some botrytis in the vineyard which 

gives the wine extra orange and spice characters. 

Once harvested the clean juice is inoculated and goes through a very cool ferment (8⁰C) in tank. 

Fermentation is then stopped by drastically dropping the temperature to retain some residual 

sweetness,  

Limes and oranges and hints of botrytis are more evident in this wine with some great mouth filling 

citrus and apple flavours on the palate.  The wine finishes with an easy drinking sweetness that gives 

length and structure.  Serve chilled.  Great match with hard cheese or seafood. 

 Technical Specifications (at bottling) 

Alcohol    12.5% 

Residual Sugar   34g/l 

pH    3.19 

TA    7.01g/l 

Oak Treatment   none 

Vegetarian/Vegan   Fined with Isinglass 


