
  

SMALL WONDER 
RIESLING ‘LANDSCAPE’ 
100% Riesling. Aromas of apple, lemon, 
honeyed quince, fennel, jasmine & 
honeysuckle; crisp & steely; tightly coiled, 
linear, energetic & rounded; flavors of 
grapefruit, pear, lemon, barley water & 
savory biscuit; crystalline acidity & 
minerality on the long, mouth-watering 
finish. Organic. 
 

Tasting Note:  Shelf Talker: 

100% Riesling. Crisp and steely, leading with intense aromas of green and red apples, fresh lemon juice, honeyed quince, 
fennel and delicate notes of jasmine and honeysuckle. The palate is tightly coiled, linear and energetic, showcasing a 

rounded texture with deep flavors of grapefruit, pear, lemon barley water, and a touch of savory biscuit. The finish is long 
and mouth-watering, driven by a crystalline, precise acidity and a lingering, flinty edge of wet river stones and sea-salt 

minerality. Pair with fresh oysters, grilled prawns or white fish, sashimi or goat cheese salad. Organic. 

A regional blend sourced from two distinct estate vineyards in Tasmania, Australia: north-facing blocks in the 
Tamar Valley and south-facing blocks in the Coal River Valley. The maritime vineyards sit at165 feet above sea 

level, heavily exposed to cooling coastal winds. The soil is a combination of deep, well-draining sandy granite 
and fractured volcanic basalt over sedimentary gravels. The vines were planted in 1998. The grapes were hand-

harvested over several days and immediately subjected to a gentle whole-bunch pressing. The juice was cold-
settled and racked clean to stainless steel tanks, where it underwent a cool, temperature-controlled 

fermentation to preserve aromatic purity. The components were matured on their undisturbed lees for 4 months 
in stainless steel with no oak contact before final blending and bottling. 

Small Wonder Wines is a certified organic, boutique wine producer located on a mature 62-acre estate in 
Tasmania's Tamar Valley (with a second developing site in the Coal River Valley). Originally planted in 1998 as 

Goaty Hill, the property was acquired by the Overstory group in 2020 and rebranded, launching its debut vintage in 
2022 under winemakers Andrew Trio and Ockie Myburgh. Emphasizing a low-intervention, estate-grown 

philosophy, the winery specializes in cool-climate varieties like Pinot Noir, Chardonnay, and Riesling. Its striking, 
sustainable on-site production facility—designed by Kerry Hill Architects using local bluestone—is entirely solar-

powered and features an immersive cellar door and a seasonal restaurant led by Head Chef Konstantin Putkin. 
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100% Riesling. Crisp & steely aromas of apple, 
lemon, honeyed quince, fennel & delicate 
notes of jasmine & honeysuckle. Tightly 

coiled, linear & energetic; rounded texture 
with flavors of grapefruit, pear, lemon, 

barley water & a touch of savory biscuit. 
Precise, crystalline acidity on the long, 

mouth-watering finish with a flinty edge of 
river stones & sea-salt minerality. Pair 
with oysters, grilled prawns, white fish, 
sashimi or goat cheese salad. Organic. 

 


