
2020 MADFISH 

RIESLING

TASTING NOTES

Pale lemon in colour, with aromas of lily, lavender, and talc giving way 

to notes of apricot and lime zest on the nose. The palate is soft and 

well-integrated with flavours of fresh white grapefruit and kumquat. 

This leads to a dry finish with a lingering citrus acidity that leaves one 

craving the next sip. A deliciously delicate drink to fit any occasion. 

WHEN TO DRINK AND WITH WHAT

Enjoy chilled alongside freshly shucked oysters. Whether you enjoy 

them natural, Fitzpatrick or with a healthy hit of hot sauce, oysters are 

the perfect pairing for Riesling - salty, saline and delicious. Enjoy now 

and over the next year.

ABOUT RIESLING

Our MadFish Riesling grows in the Great Southern wine region 

of Western Australia. This climate is called “continental” and is 

characterized by long cold winters, warm summers and not a lot of 

rainfall. Being away from the coast, the difference between the day 

time and night time temperature is greater than in a region closer to 

the coast. Riesling seems to like these conditions.

Winemakers say Riesling is tough to make because there is nowhere 

to hide. It’s just you and the grapes, no oak, no malo, no tricks...

When we make Riesling we strive to preserve and showcase clean, 

bright citrus and apple, fruit flavours. Sometimes the acidity can be 

a little high so leaving a bit of sugar at the end of the fermentation 

gives a nice drinking balance – not too sweet and not too sour - just 

right

ABOUT THE 2020 VINTAGE

In the cool and temperate climate of the South West of Western 

Australia, the winter of 2019 gave less than average rainfall, and an 

expectation that yields from the 2020 vintage would be low. As the 

earth gradually faced more to the sun, spring uncoiled its impulsive 

nature, followed by a temperate warm, dry summer - setting the stage 

for a promising outcome. 

With veraison came the flowering of the native marri blossoms to avert 

the attention of our indigenous resident bird population away from 

the fruit. Such an event negates one annoyance at least. The middle 

autumnal period continued to be dry, with a mild to warm temperature 

which began to impact vintage in early March as all varieties readied 

for an early harvest. Our intake was regular and moderated with a 

good progression from early whites to late reds; boasting dry, warm 

conditions throughout. 

2020 is yet another vintage from Western Australia with little 

complaint as we empathised with our eastern state colleagues, so 

ravaged by wild fires. In summary, the vintage is very good yet slow 

to show its true potential. Early varieties such as Sauvignon Blanc and 

Chardonnay show good varietal purity, with subtle, lasting flavours 

and the later reds such as Shiraz show good depth of flavour, good 

perfume, fine tannin and poise.

2020

RIESLING

VARIETIES

Riesling 

REGIONS

Great Southern 

NUMBERS 

Alcohol 11% 

pH 3.16 

Acidity 7.1 g/L 

Residual Sugar 4.4 g/L


