2018 Gewurztraminer - Semi Dry

Harvest Dates: October 5th - 6th, 2018 | Alcohol label %: 12.3 | pH: 3.15 |
Residual Sugar (g/L): 1.8

Growing Conditions

The 2018 spring and summer months were unseasonably dry and hot, All looked
rosy until August 14th at 2am, when the skies let loose and we received 7" of rainfall
in a six hour period.

Harvest
We started harvest about ten days ahead of the typical start date.
Winemaking

We were pleasantly surprised with the quality of most varieties that we harvested,
despite the season's abundant challenge3s.

Bottling

March 19, 2019. Stelvin closure.
Limited quantities, Library wine. Club membership required for access.

Palate

This limited bottling is ripe, oral and fruity with lush aromas and enough acidity to
deliver a nicely balanced wine.

Food Pairing

A perfect complement for spicy foods; enjoy with flavorful Asian or Thai dishes.
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