
VARIETY

COMPLEXITY WITH AGE

FOOD PAIRINGS

FLAVOURSCHARACTERISTICS

11–13.5%
ALCOHOL BODY

Light to 
medium-
bodied

SWEETNESS
Dry to 
sweet

TANNIN OAK
None

ACIDITY
High

N/A

Discover more at  
australianwinediscovered.com

Australian Rieslings are some of the most 
pure and elegant dry white wines in the 
world. Typically light to medium body in style 
with crisp, zesty acidity and aromas of floral 
perfume, strong citrus notes, green apple 
and exotic spice characters. The best wines 
can mature for decades, developing more 
complexity and a broader texture.
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RIESLING

Mineral

Top Australian Riesling can age 
gracefully in bottle for decades, 
gradually developing layers of 
complexity. With time the levels of 
acidity soften, giving a richer mouthfeel 
and additional flavours such as toast, 
honey, lemon curd and brulée appear. 

Oysters Fish, shellfish and 
crustaceans

Fresh, crunchy salads Chicken, particularly  
with lemon

Spicy food Soft cheeses

Lime zest Preserved lemon

Apple

Orange blossom

Honey

Toast

Lemon curd

Ginger


