
SORBY ADAMS JELLICOE 2024
EDEN VALLEY BAROSSA RIESLING

Alcohol: 11.5%
Acidity: 5.40 g/l
pH: 3.10
G&F: 4.05 g/L (dry)

Barbequed scallops, King George Whiting, or salt and pepper whole fish all pair
perfectly with this refreshing style. Served chilled.

WINEMAKER’S NOTES
Colour - Pale straw with a lime green tinge. Aroma - Lifted lemon, grapefruit and
lime citrus on the nose. Palate - A finely textured palate that is brilliantly focused
and linear. Pristine citrus fruits balanced by classic, regional Eden Valley bright
acidity, leading to a superbly long mouth-watering dry finish. Wonderfully poised
for a graceful development. Cellar - At its best: now to 2044. Fruit - Riesling
sourced from the Eden Valley in Barossa.

The Barossa is Australia’s most famous wine region. Thankfully, it has also been my
home since 1980 and I have been fortunate to be amongst an amazing group of
people here.

The Jellicoe vineyard lies high up in the Eden Valley at around 475 meters above
sea level where its cool climate perfectly accentuates the classic Riesling typicity.
These low-yielding, 30+-year-old Riesling vines are planted in the lean, rocky
yellow podzolic soils. 

95 Points: Sam Kim, Wine Orbit, July 2024
94 Points: Ken Gargett, WinePilot Aug 24 
94 Points (Gold) Melbourne International Wine Challenge 24 
93 Points: Ray Jordan, WinePilot, Aug 2024
92 Points: Erin Larkin, The Wine Advocate, Sept 2024
90 points: Andrew Caillard MW, Vintage Journal (Barossa 2024)
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