HERON HILL

WINERY

O

2013 DRY RIESLING

Acidity: 6.1 ¢/L
Alcohol: 12%
Sugar: .23%
: pH: 3.29

Dry
Riesli ll‘:li Harvest Notes: average 21.1 degrees Brix
Harvest Date: Oct. 13-26, 2013
Bottling Date: August 15, 2014
Release Date: September 1, 2014
Appellation: Finger Lakes

Fermentation: Stainless steel

Vineyard notes: 13% Keuka Lake estate,
68% from Seneca Lake, 16% from Cayuga Lake,
3% from Skaneateles Lake

WINE CHARACTERISTICS
Four different lots were selected for their elegance and mineral expressions; fermented separately, then blended
together before bottling. The nose has subtle aromas of limestone, straw, white flower and orange blossom.
The palate starts soft, then the acidity increases in mid-palate with a smooth lingering finish.

FOOD PAIRINGS
Wonderful and complete on its own chilled to 50-55°F. Refreshing with fresh raw oysters and clams. This wine
also works well with delicately seasoned steamed fish or lemon roasted chicken. For a cheese pairing, try with
young asiago or a horseradish cheese.



