2017 Gewurztraminer Dry

Harvest Dates: October 5th - 6th, 2017 | Alcohol label %: 12.9 | pH: 3.43 | Acidity
(TA): 6.7 | Residual Sugar (g/L): 0.4

Growing Conditions

The 2017 growing season contrasted greatly with the dry season of 2016 with much
higher than normal amounts of rainfall from May through August. The critical months
of September and October ended up being much warmer than normal, allowing for
extended ripening.

Bottling

January 16, 2018. Stelvin closure.
Limited quantities, Library Wine. Club membership required for access.

Nose
Aromas of Lychee fruit
Palate

This vintage is aromatic and full-bodied, with flavors of white peach and hints of
citrus. The weighty mouthfeel gives way to a long, relaxed finish.

Food Pairing

Enjoy with flavorful Asian meals or simple fish and chicken dishes.
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