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This semi-sweet wine opens with vibrant
aromatics of citrus, stonefruit and tropics
that leap from the glass. The mouthfeel is
juicy and luscious with bright acidity that
activates the palate for beautiful movement
and highlights the flavors of peach,
tangerine, pear and honeysuckle. The finish
is wonderfully persistent with balance of
sweetness and refreshing crispness.

WillametteValley Oregon

Peak drinkability: 2019 - 2021.
TECHNICAL DATA

RIESLING

Grape Type: Riesling
Appellation: Willamette Valley
Soil Type: Willamette Valley soils including
Jory (iron rich volcanic), Laurelwood
(windblown, glacial loess), including
Pisolites and Missoula Flood sediment
Harvest Date: Sept 24 - Oct 16, 2018
Harvest Statistics
Brix: 18.4° - 20.9°
Titratable acidity: 9.49 - 11.98 g/L
pH: 2.88 - 2.94
Finished Wine Statistics
Alcohol: 9.2%
Titratable acidity: 9.72 g/L
pH: 2.84
Residual Sugar: 70 g/L
Fermentation: Stainless steel tanks
Bottling Date: April & May 2019
Cases Bottled: 22,500

VINTAGE FACTS 2018

WINEMAKING NOTES
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caught up quickly and was close to average
across the state. While there was low bird
pressure, there were enormous amounts of
yellow jackets, which points to a mild winter
with temperatures not cold enough to keep
the insect populations down.
Harvest was slow and steady in Oregon
resulting in truly dialed in fruit composition
with sugar levels, acidity, and pH all close to
average.
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by the sweetness and refreshing acidity
to cleanse the palate. Also enjoy with
German-inspired dishes like sausage and
schnitzel, Mexican dishes like chile verde
and enchiladas and desserts like fruit tarts
and pies.

Bree Stock MW, Oregon Wine Board
Education Manager said: “The 2018 vintage
in the Willamette Valley and Oregon overall
is looking to make some exceptional wines.
Not exactly a return to normal, as the spring
and summer were some of the warmest and
driest on record, but there were no real heat
spikes and the season was longer due to the
cool autumn weather. That allowed grapes
to hang and develop complex flavors on the
vine while retaining fresh acidity.”
Courtesy of Oregon Wine Board.
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