FINGER LAKES

SPARKLING RIESLING
Brut :
- /2018

2018 Riesling Sparkling

Harvest Dates: October 4th - 5th, 2018 | Alcohol label %: 12.0 | pH: 3.14 | Acidity
(TA): 6.5 | Residual Sugar (g/L): 1.6

/AGNER

Growing Conditions

The 2018 spring and summer months were unseasonably dry and hot, until Aug 14th
when we received 7 inches of rainfall in a six hour period. Then frequent rain during
the harvest.

Harvest

Cuvee blend of 2 blocks (both clone 239).
Winemaking

Bottle fermented

Bottling

August 22, 2019, Cork seal.
Limited quantity, Library Wine. Club membership required for access.

Appearance
Medium Straw
Nose

This Brut style sparkling is not too sweet, not too dry, at 1.6% rs - a crowd pleaser.
Bright citrus aromas.

Palate
Toasted brioche flavors with green apple and key lime finish.
Food Pairing

A perfect sparkling wine for all dinners or special occasions.
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