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2015 CLASSIC SEMI-DRY RIESLING

Acidity: 7.9 ¢/L
Alcohol: 12.5%

HERON HILL

Residual sugar: 1.8 %

pH: 3.34
Semi-Dry

Riﬂﬁ]ing Harvest date: October 5, 7, 15, 2015

Bottling date: August 9, 2016
Release date: September 30, 2016

7. ) 7 Appellation: Finger Lakes
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4 2015 Winemaker’s notes: Blend of grapes from three sites;

Keuka Lake, Seneca Lake, and Cayuga Lake.

WINE CHARACTERISTICS
Stone fruit aromas such as apricot and white peach lead in to this vibrant, mouth-watering Riesling.
Our most popular style of Riesling, this versatile wine is ripe and beautifully balanced. The finish lingers
with fresh minerality and notes of orange zest.

FOOD PAIRINGS
A wonderful and versatile wine to enjoy with a variety of flavors or simply on its own.
[t complements lightly spiced foods with fruit accents very well, like pork tenderloin with mango chutney,
as well as ham, or roasted squash. For a cheese pairing, try with mild goat cheese.



