Released September 2005

PETER LEHMANN

2005 BAROSSA RIESLING
A crisp delight!

The Barossa has a long and enviable history of being a
great producer of Riesling, the white wine variety held
by many to be the noblest of all.

It is not surprising then that many winemakers would
nominate Riesling as their white wine of choice. Peter
Lehmann himself has declared on many occasions that
Riesling would be his white wine of choice on the
proverbial desert island!

Rieslings from the Barossa, bottled immediately after

vintage, are wonderfully crisp and refreshing wines. To
maximise its youthful vivacity, the 2005 Peter Lehmann
Barossa Riesling has been bottled using a screw cap.

The Vintage: The weather throughout the vintage
period was mild and very stable
producing white wines of exceptional

quality.
Colour: Very delicate with green tints.
Bouquet: Lifted aromas of freshly cut green apple
and lime blossom. Barc:.,
PETER LEHMANN
Palate: A racy wine of outstanding freshness, _— ..
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good Riesling fruit on the middle palate
and a clean minerally acid finish.

Fruit Source: Selected vineyards in the Barossa and
Eden Valley.

Alc/Vol: 12.%

Enjoy with:

BARODSSA

Perfect with freshly shucked oysters and shell fish. RIESLING
Delicious with fish and chips, and Thai style crispy
chicken.

www.peterlehmannwines.com



