Episode 100 Clare Valley - Riesling Excellence
Hi! I'm Marc, and welcome back to Wine Regions Revealed—where we uncover wine's hidden stories, one glass at a time.
Last episode, we explored Margaret River's maritime Cabernet precision.
Today, we celebrate episode 100 in Clare Valley, South Australia—where ancient slate meets scorching sun to create the world's most age-worthy Rieslings.
This narrow valley stretches 40 kilometers north of Adelaide, where cool nights, warm days, and distinctive terroir produce Rieslings of crystalline purity and decades-long aging potential.
Rolling hills of Cambrian slate and limestone create perfect drainage for Riesling vines that craft wines with razor-sharp acidity, citrus intensity, and that distinctive "Clare Valley kerosene" that develops with bottle age.
Why Should You Care?
For drinkers: Clare Valley Riesling offers incredible value—premium bottles ($25-$45) that improve for 15-20 years, developing complex petrol notes, honey undertones, and electric acidity that makes your mouth water.
For nerds:
· Diurnal temperature variation of 15-20°C preserves acidity
· 500-600mm annual rainfall concentrated in winter months
· Ancient Cambrian slate imparts distinctive mineral backbone
· pH levels of 2.9-3.2 create exceptional aging potential
Try this: Compare a young Grosset Polish Hill Riesling with the same wine at 10 years old. 
Notice how lime transforms to honey, while acidity remains vibrant—that's Clare Valley magic.
What Makes Clare Valley Distinct
1. Geological Advantage
· Cambrian slate creates perfect drainage and mineral expression
· Limestone subsoils add calcium and structure
· Ancient schist in select sites intensifies minerality
2. Continental Climate Precision
· Hot days (30°C+) develop flavor concentration
· Cool nights (10-15°C) lock in natural acidity
· Dry harvest conditions prevent dilution
3. Altitude Variations
· Valley floor (300m): Richer, more textural styles
· Mid-slopes (400m): Classic balance and elegance
· High country (500m+): Steely, mineral-driven intensity
Signature Styles & Pairings
Polish Hill brings lime zest, slate, and electric acidity—Grosset Polish Hill is a standout producer here, and the wines are fantastic with oysters topped with mignonette.
Watervale offers apple, honey, and floral notes—Jim Barry The Lodge Hill is a great example, pairing beautifully with spicy Thai green curry.
Sevenhill shows lemon oil, spice, and impressive mineral length—Kilikanoon Mort’s Block shines in this style, making it a delicious match for seared scallops with cauliflower purée.

Sub-Regions Decoded
· Polish Hill: Highest elevation, purest slate. Grosset's benchmark site produces Rieslings of surgical precision—pair with fresh shellfish.
· Watervale (WAH-ter-vale): Red-brown earth over limestone. Jim Barry's Lodge Hill delivers approachable elegance—perfect with spiced Asian cuisine.
· Sevenhill: Jesuit heritage, schist soils. Kilikanoon's Mort's Block shows textural complexity—matches beautifully with pork belly.
Pro Tip Look for "Screwcap" closures on Clare Valley Riesling—they preserve the wine's pristine fruit and prevent premature oxidation, allowing proper bottle development.
Common Mistakes
Don't serve young Clare Valley Riesling too cold (below 8°C)—you'll miss the subtle citrus oils and mineral complexity.
Don't be surprised by aged bottles developing mineral or honeyed petroleum notes after 5+ years—this natural evolution signals proper Riesling maturation and adds complexity rather than detracting from the wine. Then again it is a matter of personal taste.
Next time on Wine Regions Revealed, we'll explore McLaren Vale—where Mediterranean varieties thrive in Australia's warmest premium region.
Share your Clare Valley discoveries with me, and until next time—keep exploring!

Episode 100 marks a milestone in our journey through the world's wine regions. Clare Valley's Riesling mastery reminds us that great wine isn't about intensity—it's about precision, place, and the patience to let time reveal terroir's true character.
