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Wagner Vineyards Estate Winery
Finger Lakes, New York State

2023 Riesling Semi Dry 16.00
CELLAR DOOR

CASES PRODUCED 600

A B O U T  T H I S  W I N E



Our semi-dry Riesling has a beautiful balance between the fruit intensity, just enough sweetness, and a bit of acidity to
round out this versatile wine. The balance of this Riesling is impeccable - it's easy to see how this is our most popular
wine.

TA S T I N G  N O T E S

NOSE

A classic example o our signature variety, this semi-dry is rich and full-bodied, with a bright peach, melon and citrus notes dancing
throughout.

PALATE

Lively acidity carries into a satisfying lengthy finish.

FOOD PAIRING

Perfect along with grilled seafood, chicken, or a variety of cheeses.

T E C H N I C A L

ABV

11.8%
PH

3.14
TA

7.7 g/L

RESIDUAL SUGAR

1.73 g/L
BRIX

2.24

W I N E M A K I N G

VINEYARD

The 2023 vintage hit a sizable speed bump on the night of May 18, when a combination of freezing temperatures and lack of wind
engulfed much of the region in frost. With the vines already awake and starting to push growth, this led to substantial damage – with
yields ultimately coming in around 40% less than average across the farm. The fruit that did reach maturity benefitted from a sunny
and dry harvest to produce wines of ripe flavors and balanced acidity. Subsequent wines showcase the warrior spirit of grapes that
endured a challenging growing process.

WINEMAKING

This wine is a blend of 4 separately harvested and stainless-steel fermented blocks of Riesling. it includes clones 239, 90 and an
unknown clone from our oldest block.

BOTTLING

Bottled June 6, 2024. Stelvin Closure.
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