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2010 SEMI-SWEET RIESLING

Acidity: 8.03 g/1

HERON HILL

Alcohol: 11.5%

Sugar: 3.5%

pH: 3.38

Harvest Notes: 20.4° Brix
Harvest Date: October 13, 2010
Release Date: September 30, 2011
Appellation: Finger Lakes

e . Fermentation: Stainless Steel

-SWE . . ‘
Winemakers Notes: Drink now until 2015

WINE CHARACTERISTICS

A delicate floral aroma followed by peach and ripe melon flavors with a soft, lingering finish. Our Semi-Sweet
Riesling is comparable in sweetness levels to German Spitlese Rieslings. The 2010 Semi-Sweet Riesling is the result
of blending several lots of Riesling from Keuka, Canandaigua and Seneca Lakes. Only the grapes best suited for
the Semi-Sweet Riesling style were selected, bringing even more complexity to the blend.

FOOD PAIRINGS

A great luncheon, picnic or cocktail wine. As the perfect warm-weather wine, try with ice and a splash of sparkling
water as a spritzer. Don’t be afraid to experiment. This wine offers a wide range of food pairing possibilities from
pulled pork sandwiches, curried chicken, fruit salad, grilled salmon with mango salsa or as an apéritif.

AWARDS

88 Points & Best Buy - Beverage Testing Institute
Double Gold - Florida State Fair Competition
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