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2013 SEMI-DRY RIESLING

Acidity: 6.1 g¢/L
Alcohol: 12%
Sugar: 2.3 %

HERON HILL

pH: 3.25
Semi-Dry

Niealin o Harvest Date: October 3-26, 2013

and November 6-7, 2013
Bottling Date: August 29, 2014

/l é_} /f Release Date: April 15, 2015
gt e
& 2013 Appellation: Finger Lakes

WINE CHARACTERISTICS
Fresh fruit aromas like pear and apricot are followed by hints of curshed stone. Lime and citrus come
through on the palate, then the wine softens on the mid-palate to reveal ripe fruit flavors flavors. Our
most popular style of Riesling, this versatile wine is sweet at first, but offers refreshing acidity. Grapes were
selected from muliple vineyard sites across the Finger Lakes includeing the west side of Canandaigua Lake,
Keuka Lake, and west side of Seneca Lake.

FOOD PAIRINGS
A wonderful and versatile wine to enjoy with a variety of foods or simply on its own.
[t complements lightly spiced foods with fruit accents very well, like roasted pork tenderloin and
mango chutney, or grilled chicken with pineapple. For a cheese pairing, try with smoked gouda.



