
2009 next: Riesling

Analysis: 13.0% alc., RS 1.1%, TA 0.78%, pH 3.10

Production: 6,250          Suggested Retail: $12.00

Fermentation: 100% stainless steel temperature 
controlled tanks 

Aging: 100% sur lie aged for five months

Winemaker Tasting Notes

Color: light straw

Nose: orange zest, lime, floral blossom, pear

Flavors: citrus fruit, candied apple, papaya

Mouthfeel: viscous, refreshing, lively acid


