
 

 

 

 

 

 

 
 

 
 

 
 

 

MR. MICK RIESLING 2022 

In the late 1960’s Clare Valley winemakers championed a 

style of Riesling that was rich in the mid palate, with low levels 

of residual sugar, and less acid than other Rieslings at the 

time. 

Mr. Mick Riesling reflects this style, with a splash of fruit 

sweetness that makes it suitable for many different occasions 

and a broad array of cuisines. 

Lemon and lime juice and citrus blossom aromas and flavours 

characterise this wine, made in the classic Australian style 

with just a touch of residual sweetness to balance the crisp 

natural acidity. It is a pristine wine with generous length of fruit 

flavour; a great example which reflects a stunning 2022 

vintage with dry and cool ripening conditions, resulting in 

maximum varietal expression. 

Variety: 

Riesling 

Vineyards: 

Foxlee Tim Adams and Pam Goldsack 

Heinrich Tim Adams and Pam Goldsack 

Blenheim Alistair Sandow 

Radford Ian and Tina Radford 

Alcohol:  11.5% 

Winemaking: 

Riesling grapes were harvested at their peak flavour maturity 

from vineyards through the central and southern Clare Valley. 

After destemming and must chilling, juice was separated from 

skins, clarified and fermented for 14 days. The use of ‘free-run’ 

juice only ensures continuation of the true Mr. Mick style- crisp, 

pure and fruit driven. 

Even if you’re not a Riesling fan, you’ll enjoy this wine, trust us! 

It is a great wine to simply enjoy on its own, or partner with any 

fresh Australian seafood! 

MR. MICK CELLAR DOOR 

AND KITCHEN 

7 DOMINIC STREET 

CLARE, SA 5453 

PH (08) 8842 2555 

INFO@MRMICK.COM.AU 

MRMICK.COM.AU 

@Mr.Mick.Wines 

@mrmickwines 

@mrmickwines 

“The ‘Mr. Mick’ wines represent 

one of the most consistently 

good ranges of budget priced 

wines in the country” 
Money Magazine 
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