
 

Every so often, Pirramimma winemaker Geoff 
Johnston releases a very special wine. This 
Late Harvested Riesling is just such a wine. 
 
The Pirramimma estate riesling grapes are 
allowed to hang on the vines until the rains of 
May. This damp “late harvest” encourages the 
Botrytis mold that is necessary for a fine Late 
Harvest Riesling. 
 
“The creation of Botrytis concentrates the 
sugar and modifies the flavors to characters of
apricot, marmalade and orange peel. Enjoy 
now, but will cellar well up to 2012.” 
 

Geoff Johnston
Winemaker and third generation owner
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