Pale straw in colour. Aromas of Elderflower leads with notes of
honey and meyer lemon. A Zesty Citrus, Candied Orange Peel
and crystallized ginger palate; reminiscent of lemon Turkish
delight. The 2018 Riesling is a perfect pairing with your favourite
Thai curry dish.

Winery Price $19.90 +604231

The 2018 growing season was similar to 2017. Spring started
off slowly and was wetter than average. 2018 found the
vineyards two weeks behind our normal bud burst. Once the
warmer weather arrived mid-spring, it caused the above
average snow levels in the mountains to melt rapidly resulting in
another year of ooding. The ooding did not wash any topsoil
away and, after a challenging start, the end of spring weather

conditions were perfect for an ideal fruit set.

Once summer arrived, it was hot and dry which tested our
vineyard crews to pay close attention to irrigation regimes and
leaf-to-fruit ratios. The vineyards soaked up the summer
sunshine; meticulous farming and careful yield management

allowed the grapes to fully ripen on the vine.

September was wet. After each rainfall, the tractors were driven
down the vineyard rows to blow the water off the vines and fruit
ensuring there was no opportunity for mold to develop. A
beautiful autumn saw the perfect weather to allow the fruit to

catch up after a wet September.

This wine was made from 100% Riesling grapes harvested from
our Osoyoos vineyards. The fruit was hand picked and immedi-

) ately hand sorted and pressed with 2 hours of skin contact to
bring out the mouthfeel and aromatics. The resulting juice was
fermented cold to preserve the bright fruit flavours. The various
tanks were inoculated with 71B yeast culture specially selected to
build complexity and extract robust Riesling characteristics.
This monster is ready to be set free upon release. Drink Now.
100% Riesling
Alcohol Level: 12.6%

Levels: pH 3.06 TA 8.2 g/l

Sugar: 4.5 g/l

Harvest date: October 18th, 2018
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