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   RIESLING 
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Jeffrey Grosset established his winery in 1981 in the historic township of 

Auburn, Clare Valley, 100 kilomeres north of Adelaide The winery is 

stylish and functional and reflects the attention to detail that extends to 

the Grosset estate-owned vineyards and winemaking. Jeff is best known 

for his iconic Rieslings, and he has almost single-handedly been 

responsible for the renaissance of Clare Valley Riesling. By combining a 

disciplined approach and decades of experience, Grosset consistently 

achieves the purest expression of variety and place. 

The Alea Riesling comes from a narrow corridor of hard red rock with 

poor, orangey, red loam topsoil in the Grosset Rockwood Vineyard at 

Watervale. As the early fruit from the vineyard reminded Jeff of the 

great German Rieslings, he decided to take a very different approach to 

the creation of the Alea. The aim was to make a wine generous, 

succulent, and long. While the Grosset Springvale Vineyard is a soft rock 

site of red loam over limestone, Alea is a hard rock site and the wines 

are distinctly different. 

Attractive lemon blossom on a first swirl, there’s a hint of ripe citrus 

followed by a delicious layered lemon, lime palate. The power and depth 

of lemongrass flavours will surely make it a match for the more subtle 

Vietnamese dishes: a satisfying, expressive wine of great finesse. 2018 is 

clearly in the same quality ballpark as the previous three vintages, 

however the subtle increase in palate weight gives this wine an added 

presence. 

 *Carbon Neutral / Certified Organic / Sustainable / Vegan / Vegetarian* 

REGION 

Clare Valley, South Australia 

VINEYARD(S)  

Rockwood Vineyard 

SOIL  

Hard red rock and variable soils 

VARIETIES  

100% Riesling 

FARMING 

ACO Certified - Organic 

FERMENTATION 

Crushed / destemmed / chilled / 

gently pressed / settled in tank for 

five days at 0° / only free run juice 

fermented at low temps in stainless 

steel tanks 

 

ELEVAGE 

Blended over a number of weeks 

before bottle in July 2018 

TECHNICAL 

pH: 2.82 / TA: 8 g/L / RS: 11.8              

Alc: 12%         

 

 


