2007 RI ESLI NG
| CEW NE

THE VI NTACE

2007 was a Canadian vintnerGs delight. A nmild winter and ensured that the
vines were healthy and productive during the 2007 growi ng season. The sunmer
was fairly dry and warmwi th some drought conditions and cases of heat
stress were observed in sonme vineyards. The fall was generally a dry one

wi th warm sunny days and cool nights on average. Periodic rainfall plunped
the grapes up nicely creating excellent tonnage. Just about every grape
variety perforned well in 2007 both red and white varieties showed good
sugar levels, flavour concentration and acidity.

TASTI NG NOTES

Gol den colour with an intensely aromatic nose of candied grapefruit,
starfruit, mango and guava.. Palate is rich and viscous but expertly

bal anced with crisp grapefruit acidity. The palate is concentrated, focused
and extrenely flavourful with an excellent finish

W NEMAKEROS PRCDUCTI ON NOTES

100% Ri esling | cewi ne grapes harvested | ate January 2008 at 35.75j Brix. The
grapes were gently pressed and fernented and aged in ol der, neutral French
oak barrels. Riesling is an slightly unusual variety but we were quite

pl eased by natural acidity of Riesling balances well
with the high sugar content of |cew ne. Bottled Nov.
14", 2008.

FOOD PAI RI NGS

Roasted nuts and _figs, foie
gras, crenme brul Ze, blue
vei ned cheeses.

TECHNI CAL DATA

Producti on: 37 cases

Sugar: 151 g/L

. 11. 5% al cohol

- pH 3.18

TA 12. 23

Retail Price: $54.95

Avail ability: W nery Retail
Store
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www. cr eeksi dewi ne. com




