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EDEN VALLEY RIESLING

mincredible riesling inthe
dussically Sty lish ad powdery,
Eden Valley style, with a PUFity of accent and

simply EXCEPTIONAL DELIVERY .

Jeremy Oliver, ON WINE (Aust), October 2005

Two of

winemakers,

a philosophy, and shadrec Dassion ...

Born of occasional musings between Robert Hill Smith from Australia’s
oldest family owned winery, Yalumba and Clare winemaker Jeffrey Grosset,
the essence of the project is two of Australia’s best known Riesling makers
working together to elevate the status of both Riesling and South Australia’s
Eden Valley. The project also offers a forum in which both winemakers can
share ideas, debate and discuss.

Jeffrey Grosset said the partnership offered an irresistible opportunity to create
a truly unigue wine. “I'm convinced that we have been able to achieve more
in quality terms by working together and sharing our knowledge. The chance
to contribute to the reputation of the region and the variety is very exciting and
the fact that Robert and | share a passion for Riesling is, for me, what makes
this project so special”, he said.

‘It is hard to comprehend that the Eden Valley has a 150 year
history of growing and making Riesling, and only recently has
the world begun to notice how good these dry Rieslings can
be.’ [Robert M. Parker Jr., The Wine Advocate (USA), October 2005]

Three Eden Valley vineyard blocks have been carefully selected for this joint
adventure, chosen for their potential to deliver consistent fruit most in keeping
with the unique characters of Eden Valley and the co-agreed wine style and
philosophy. All three blocks are within a few kilometres of each other and are
located at a similar altitude of 420 - 430 metres above sea level; unique for
Eden Valley which is famous for its multitude of steep hills and deep valleys.

. “This single word represents so much of the philosophy behind the wine - the
www.meshwine.com
weaving together of ideas & the combining of skills and knowledge”, said robert il smit.




GROSSET - HILL SMITH

Jeffrey Grosset requires no introduction. His Polish Hill and Watervale Rieslings
are highly prized Australian wines and, in 1998, Jeffrey was voted Riesling

Winemaker of the Year at the Riesling Summit held in Hamburg, Germany.

Robert Hill Smith and his forebears’ involvement and expertise in Eden Valley
spans several decades - beginning with the re-establishment of the historic
Pewsey Vale Estate Riesling vineyard in 1961. Robert’s knowledge of the various

sub-regions of Eden Valley is legendary. This was critical in matching vineyard

sites to the now distinctive mesh style profile.
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aromas lead to a palate of finesse. Not
too steely now, but it's an ideal

...There’s something of the wild, mineral and [Huon%%t?e?@sggnre]{Traveuer WINE (Aust), June 2005,
and its heady perfume of : and mesh 2004]
aromas. Long, and , its clear lime juice
palate builds towards a cresendo of flavour prior to a
taut and of wonderful length.... Best mesh to date: Cdry,
[Jeremy Oliver, On Wine (Aust), 6 October, 2006, mesh 2005] full bodied, 2 very Iong on the finish.

[Ronn Wiegand, Restaurant Wine 2005, mesh 2005]
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[Harvey Steiman, Wine Spectator (USA), 25 Feb ... arc etypa R £ Y
, . iesling vineyards
2005, mesh 2004] that's delicate enough, 9 y
but it has a muscular, minerally in Eden Valley,
backbonedunderneath the , alternate rows
, and with e anc : :
lime and mineral flavours varietal fruit. nand picked in two
[Harvey Steiman, Wine Spectator (UéA) [Cuisine (NZ) Issue 105 Jul 2004, mesh 2003] bu k t I =X
Apr 2004, mesh 2003] CKel colours
yellow and blue,
, o two ferments...”
...awine of precision and

, with buckets of varietal and
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[Divine magazine (Aust) Nov/Jan 2003, mesh 2002] EDEN VALLEY RIESLING

e , lemon citrus and a touch of
P / \ mineral. Dry, quite oily texture, peachy fruit
{' ) with some honey, balanced acidity with a
- . Excellent food wine.

[Decanter (UK) Jun 2003, mesh 2002]
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