
 

 

   GROSSET “SPRINGVALE” 

   RIESLING 

   CLARE VALLEY 2018 

 

 

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 six hectare, hilltop sited 'Springvale' is the highest (460 metres) and 

coolest vineyard in the Watervale sub-region. Planted on red loam over 

limestone and slate, for which this area is renowned, this is a 'soft rock' 

site. This highly sustaining combination of soil and rock insulates the 

drought sensitive Riesling vines, which produce lime-green fruit with 

medium sized berries and fuller bunches. 'Springvale' is named after the 

original property where Riesling vines were first planted in the 1860s.  

‘The Springvale vineyard is unique on two fronts: First, its odd shape 

accurately reflects the red loam - over - limestone profile below. Under 

this limestone is slate, its exis tence discovered by us only after the vine 

roots had reached that far. Second, the mix of riesling clones is rare. The 

result is a deliciously limey riesling with backbone.’ JG 

This is an outstanding Springvale Riesling. Intense citrus aromatics 

that linger; the palate is taut, even coiled, and powered by intense 

lemon and lime pith and enticing florals that persist; while the finish is 

long, zesty, and bone dry. For all its mouth-puckering intensity, there 

is balance, a touch of restraint, satisfying finesse and an immediacy 

that appeals. 

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

REGION 

Clare Valley, South Australia 

VINEYARD(S)  

Springvale Vineyard 

SOIL  

Red loam over limestone and slate 

VARIETIES  

100% Riesling 

FARMING 

ACO Certified - Organic 

FERMENTATION 

Crushed / destemmed / small 

proportion of whole bunch / chilled 

/ gently pressed / settled in tank for 

five days at 0° / only free run juice 

fermented / inoculated with neutral 

Champagne yeasts at low temps in 

stainless steel tanks       

 

ELEVAGE 

Blended over a number of weeks 

before bottle in July 2018 

TECHNICAL 

pH: 2.84 / TA: 7.4 g/L / RS: 1.4 g/L              

Alc: 12.7%         

 

 


