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Riesling 2011 (750ML) 11% VQA Niagara River

BRONZE MEDAL WINNER — CANADIAN WINE AWARDS 2012

Vineyard

The grapes for this wine came from 2 separate blocks of Riverview’s estate Riesling. The
first block was planted in the front portion of the vineyard in 1999. 3 tons were
harvested from this acre on Sept 26 2011 at 20.3 brix. The second block was planted in
2006 at the back of the vineyard. 4 tons were harvested from this 1.5 acre block on Sept
28 2011 at 19.0 brix.

Winery

The grapes were gently crushed, destemmed and pressed immediately after they were
harvested. The juice was cold settled for 7 days before racked and fermented. Both
blocks were cool fermented separately for approximately 14 days in a stainless steel
tank. The wine was then racked and blended at 80% 99 block and 20% ‘06 block. The
blend was then filtered prior to estate bottling.

Bottle Statistics

Varietal Content: 100% Riesling
Harvest Date: Sept 26-28, 2011
Alcohol: 11% alc./vol

Cases Produced: 270 Cases
Bottled on: Jul 16, 2012
Residual Sugar: Semi-Dry

Tasting Notes

Extremely fresh notes of peach blossoms, lemon, nectarines and mineral dance on the
nose while a medium-bodied palate delivers high acid and layered flavours of green
apple, candies and grapefruit. Ideally suited for Asian noodle dishes, grilled bass, sizzling
German sausage or soft cheeses.
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