
Our Riesling parcel is planted entirely on its own roots and 

benefits from this direct connection with the earth. As is 

our philosophy at Carrick the juice was converted to wine 

with the use of wild yeast, in order to express the essence 

of our place. After 7 months of maturation in tank, the 

Bannockburn Riesling was carefully bottled and labelled.  

 

Origin: Carrick Vineyards, Bannockburn, Central 

Otago 

Hand-picked in: March 2018 

Bottled: October 2018 

Cases: 260 x 6 bottle cases 

  

This Riesling shows classic Central Otago characteristics of 

racy acidity balanced by a hint of natural sugar. The wine 

tastes of grapefruit and mandarin. This stylish, off-dry 

Riesling has excellent cellaring potential but its balance and 

clean finish, mean it can be enjoyed now or cellared for 10+ 

years. 

 

Biodynamic principles, practiced from 2011.   

Organically certified since 2008, to EU equivalence. 

 

Seeking vibrancy, crystalline fruit and fine acidity. 

 

 

2018 CARRICK BANNOCKBURN RIESLING 

Carrick Bannockburn Vineyard, SWNZ BIOGRO-5056 
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