
Trevelen Farm  
Riesling 2005 
 
 
Vintage Description: 
This year saw a perfect summer and autumn with mild to warm  
ripening conditions. These conditions saw the ripening patterns  
return to normal after an unusual 2004. All white varieties and  
most of the red were picked before the huge rainfall event in April.  
The scene was set for a vintage to remember with classic varietal  
characteristics being optimised in the growing season. These  
classic characters will come through in the bottled product. 
  
Viticulture & Winemaking Information: 
The 2005 Vintage was the second made for us by our new  
winemaker, James Kelly, (formerly of Howard Park, Denmark).  
Only the finest free run juice was used in the production of this  
Riesling. The Trevelen Farm practice is to pick grapes at optimum  
ripeness. Therefore, great care is taken at vintage time to ensure  
the pH levels are satisfactory, (and rising), with taste testing and  
frequent Be testing. We never wait specifically for high Be readings  
prior to picking, thus ensuring the finished product always shows  
freshness and vitality, (due to the appropriate level of acid present  
in the fruit). This wine was cold fermented in stainless steel and  
bottled early to retain aromatics. 
 
Fruit Source: Trevelen Farm Estate, Great Southern  
Wine Region of Western Australia. 

Wine Specifications: pH: 3.00 TA: 7.45 g/L 

Alcohol: 13% 

Residual Sugar: ~5 g/L 

Colour: Brilliant pale straw. 

Nose: A classic Great Southern Riesling displaying intense  
perfumed aromas of citrus blossom, lemons & limes, with  
hints of ripe passionfruit. 

Palate: This palate has impressive length, intensity & delicacy.  
Flavours of lime and fresh lemon are evident with a pleasant  
dry finish as is synonymous with most fine Rieslings. 

Cellaring potential: Ideal when young and for cellaring 20  
years and beyond.  

 
 

Awards (So far):  

Gold Medal 2015 International Riesling Challenge 
Silver Medal 2005 Perth Royal Wine Show 
Silver Medal 2005 Wine Show of W.A  
Silver Medal 2005 Royal Hobart International Wine Show 
95/100 Rating 2007 James Halliday’s Wine Companion 

 


