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2019 ESTATE RIESLING
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Release Date: May 2, 2020
89 cases produced
Harvart
e Dated Harvested October 15th, 2019
o DBrix: 22.4 degrees
e PH:295
 TA:8.60 g/L
* Double Hand Sorted
*  Whole Cluster Pressed
* Cold Fermented at 48-56 degrees
* 100% Riesling
* 100% Grand Oak Vineyard
( . ¢ 100% Clone 12
%g @ Z * 4 months Aged Sur Lie (Stirred every two weeks)
Vo 1 * 100% Chehalem Mountains AVA
Gind s /@7%71 201 e 42% Stainless Steel Tank, 30% Neutral French Oak

Barrels, 28% Once Filled French Oak Barrels
¢ Bottled March 13th, 2020
e RS:12.28 g/L (1.00%)

« pH:2.93
e TA:870g/L
e ALC: 12.9%

This off-dry Riesling displays expressive aromas of stone fruit, pear, guava and citrus blossom. The palate
is fresh and complex with crisp green apple, lime zest and a touch of honeydew. Luscious and textured
mouth feel draws out to a rich, zesty finish.
The grapes were Whole-cluster pressed and cold fermented between 48-56° C in stainless steel tanks to
preserve the bright fruit character. We aged the wine in a combination of stainless steel and French Oak
barrels with a period of 4 months sur-lee aging giving the wine a creamy mouth-feel.
Try it with Thai Fish cakes, lemongrass chicken, and BLT sandwich.
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