
 
 

 
 

 
 

 

 

Colour:  Pale yellow with green tints 
 
Nose: Intense lime and floral aromas 
 
Palate: Citrus flavours supported by a persistent acidity 

with a crisp and fresh finish 
 
Style: 100% stainless steel tank fermentation with 6 

months maturation on fine lees 
 
Complement:  Shellfish and seafood 
 
Best drinking:  Now to 2019 
 
 
Awards 
 

• Silver - 2010 ASWWS QLD 
• Bronze - 2010 New Zealand International Wine Show 
• 2011 James Halliday Wine Companion rating: 91/100 
• NSW Top 100 - James Halliday 2010 Wine Uncovered 

 
 

2009 Hilltops Riesling 
 
As always, there were Chalkers Crossing wines knocking on 
every door, including some beautiful prior vintages. 
Sommeliers take note; this is a serious producer 
 
James Halliday’s 2005 Top 100  
 
2011 James Halliday Wine Companion rating: 91/100 
 

Chalkers Crossing Pty Ltd 
285 Henry Lawson Way,  

Young NSW 2594 
Ph. 02 6382 6900   Fx. 02 6382 5068   

www.chalkerscrossing.com.au 
 

 


