
Harvest Dates: October 15th - 23rd, 2020 | Alcohol label %: 12.5 | pH: 3.1 |
Acidity (TA): 7.0 | Residual Sugar (g/L): 1.71

Growing Conditions
The 2020 growing season had consistent sunlight and low rain totals that led to
wonderful fruit development, as we’ve observed during the first month of harvest.

Winemaking
A blend of 4 vineyards (including grapes handpicked from the oldest Riesling vines),
harvested & fermented separately.

Aging
Stainless steel.

Bottling
June 3, 2021, Stelvin closure.  

Limited quantities, Library Wine.   Club membership required for access.

Appearance
Pale Straw

Nose
A beautiful balance of fruit intensity (mmm... white peaches!)

Palate
A superbly balanced Riesling with bright, lively acidity, citrus flavors, and hints of
stonefruit.

Food Pairing
A natural accompaniment for sharp cheese, pork or poultry dishes, or any foods that
you’d squeeze a lemon on

1/1

2020 Riesling Semi Dry


