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Heron Hill Winery
2 0 0 7  I N G L E  V I N E Y A R D  R I E S L I N G

WINE CHARACTERISTICS
 

Sustainably farmed, a very structured single-vineyard Riesling that displays classic Riesling mineral and citrus 
character, lemon, lime and stone frame this regal Riesling. The fruit forward wine has a distinct melon character 

that reveals itself in each vintage. As all fine Rieslings should, this wine finishes crisp and clean.

FOOD PAIRINGS
 

Well balanced enough to be enjoyed on it’s own. Pairs well with lighter meals and with hard cheese, sausage and 
apples, onion tart, fish and seafood (especially shrimp or oysters).

AWARDS

Best Riesling, Best of Class - Los Angeles International Wine and Spirits Competition
91 Points - Wine and Spirits

Gold - Finger Lakes International Wine Competition

Acidity: 6.6 g/l

Alcohol: 12%

Sugar: 1.44%

pH: 3.0

Harvest Notes: 20º - 21º Brix

Harvest Date:	 October 21 - 25, 2007

Bottling Date: July 30, 2008

Release Date: March 1, 2010

Vineyard Notes: Ingle Vineyard, west side of 

Canandaigua Lake

Appellation: Finger Lakes

Fermentation: Stainless Steel

Winemakers Notes: Drink now until 2015


