
Alcohol label %: 12.8 | pH: 3.18 | Acidity (TA): 6.7 | Residual Sugar (g/L): 0.0

Growing Conditions
Wagner Vineyards is situated on the eastern shore of Seneca Lake directly next to
the deepest point in all of the Finger Lakes. At 640 feet or 107 fathoms deep,
Seneca Lake's huge volume of water provides our vineyards with year-round
temperature moderation. The lake's effect results in cool nights late into the growing
season, preserving our grapes' natural acidity and leading to well-balanced wines.

Winemaking
This opportune location consistently produces outstanding vintages of Riesling and
Gewurztraminer, the two signature white varieties that comprise this very special
blend. 59% Riesling, 41% Gewurztraminer (Blended post fermentation)

Bottling
April 12, 2016.  Stelvin closure. 

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

Palate
Both Riesling and Gewurztraminer show off their big aromatics with a nose that's
both intensely floral and fruity at the same time. Rich, yet lively, on the palate with a
finish that doesn't stop.

Food Pairing
Excellent pairing wine - well suited for a holiday dinner!
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