2018 RIESLING

VOA TWENTY MILE BENCH
VINTAGES ESSENTIAL

PRODUCT STATS:

CASES PRODUCED: 2200
BOTTLING DATE:  March 2019
RETAIL PRICE: $17.95
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WINEMAKER'S NOTES:

The 2018 vintage was a challenging Riesling one in
Niagara, but in the end it resulted in a beautiful finished
wine. An early harvest o ensure the health of the fruit and
Sorting n the vineyard allowed us to bring in only the best
forthis botle. This wine in stunningly expressive of th
Timestone soils it was grown on. It shows vibrant acidity and
the residual sugar balances the wine perfectly. It
fermented at low temperatures i stainless steel tanks to
presenve aromatcs.

TASTING NOTES:
This wine shows Riesling's trademark bright acidity with
notes of stone fruit on the palate and degree of minerality.
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