
CHAFFEY BROS TRIPLEPUNKT* RIESLING
2024

$27.99

Product Code: 31631

Country: Australia

Region: South 
Australia

Sub Region: Eden Valley

Style: White

Variety: Riesling

Closure: Screw Cap

Unit: Each

Volume: 750ml

Alcohol: 12.5%

Grape: 100% Riesling

Natural: Vegan Friendly
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TASTING NOTES
Winery notes (2024 Vintage)
"Tripelpunkt* - 3 distinct blocks & aspects of one legendary vineyard - the Fechner family’s Eden Valley vineyard in the
limestone laden Angaston hills is reknowned for exquisite and exotic Riesling with vines as old as 60+ years on the 1964
block. Our most awarded, versatile and crowd pleasing Riesling.

An elusive triumvirate: precision, texture & balance.
Hand-picked | Whole-bunch pressed | Wild Ferment.

The extended cool season in vintage ‘24 made for a benchmark year for Eden Valley Riesling. Tripelpunkt means “triple
point”, a name that both alludes to it being a single vineyard wine comprised of three distinct blocks & aspects and our
ongoing quest to make the perfect Riesling.

Tripelpunkt is exotic, alluring and versatile; a thirst-slaking luscious style that finds every corner of your palate. Textural and
balanced with great natural acidity this is a versatile Riesling with all types of cuisine from fresh oysters and kingfish sashimi
to Korean Fried Chicken or a picnic cheese platter." 

93/100 & Special Value, Dave Brookes, James Halliday's Wine Companion  (2024 Vintage)
"Moculta-borne riesling from the Eden Valley with classic regional notes of Bickford's lime cordial, freshly squeezed limes,

https://vinofino.co.nz/product/chaffey-bros-tripelpunkt-riesling-2024/


grapefruit, Christmas lily, crushed quartz, orange blossom, mineral salts and lemongrass. Plenty of cut and drive on the palate
with a marble-like core of limey fruit propelled forwards by fine, racy acidity, focusing to a dry, limey end point. Boom!" 

93/100 vinonotebook.com (2024 Vintage)
"Opens with familiarity and comfort. Cotton wool, talc, wet stones, citrus blossom, flecks of musk and rosewater before a soft
sweet apple tone supported with almost a ginger spice. Expected helpings of lemon/lime citrus. Plenty to enjoy with chalky
texture and persistence, etched well by a fine acid vein. Echoes of savoury spice intermingle with apple and citrus for a long
finish. A very tidy release indeed."
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