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Winemaker’s Notes

Hardys R&R stands for uncomplicated wines
displaying true varietal character and perfect for
everyday enjoyment.

Hardys R&R Riesling Traminer was crafted from
select parcels from South Eastern Australia in order
to achieve a style rich in body and flavour.

The 2008 R&R Riesling Traminer displays fresh
zesty citrus, spice and floral aromas leading to a
palate of upfront lime and nectarine characters.
Complemented with rose petal and lychee flavours,
the supple mouthfeel with honey tones is backed
with spice and a zingy acid finish.

Tasting Notes

Wine Style

Sweet 2 5 Dry
Light 3 5 Full bodied
Colour

Pale straw with a green hue.

Bouquet
Fresh zesty citrus, spice and floral aromas.

Palate

Upfront lime and nectarine characters complimented
with rose petal and lychee flavours. A supple
mouthfeel with honey tones is backed with spice and
a zingy acid finish.

Food
Spicy Thai foods

Bottling Date Winemaker Fermentation

June 2008 Paul Lapsley Stainless steel

Alcohol Region (%) Cellaring

11.5—12.0% South Eastern Australia Drink now to 2 years
100%

Acidity Maturation

55—-75g/L N/A

Grape Variety (%)

pH Riesling 55%

3.0—-3.3 Gewurtztraminer 45%
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