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WINE CHARACTERISTICS
 

The 2008 Late Harvest Riesling is made from over ripe grapes that were hand-picked late in the season. It displays 
bright aromas of fresh peach and grapefruit with citrus notes on the nose. In the palate, it’s low in alcohol 

content, the natural sweetness makes it exceptionally smooth and soft while the vibrant acidity gives it a refreshing 
bite. 165 cases made.

FOOD PAIRINGS
 

Like most dessert wines, this wine is meant to be enjoyed on its own after a meal or paired with desserts like key 
lime pie, lemon meringue and vanilla custard.

AWARDS

89 Points - Wine & Spirits Magazine

Acidity: 8.4 g/l

Alcohol: 9.5%

Sugar: 14.5%

pH: 3.08

Harvest: 31º Brix

Harvest Date: November 25, 2008 

Bottling Date: July 1, 2009

Release Date: March 5, 2011

Vineyard Notes: Ingle Vineyard, west side of 

Canandaigua Lake

Appellation: Finger Lakes

Fermentation: Stainless Steel Tanks

Varietal: 100% Riesling

Winemakers Notes: Upon release, can age 5 to 10 years


