
 
 
 

2 0 0 7  RI ESL I NG 
I CEWI NE 

 
THE VI NTAGE 
2007 was a Canadi an v i nt ner Õs del i ght .  A mi l d wi nt er  and ensur ed t hat  t he 
v i nes wer e heal t hy and pr oduct i ve dur i ng t he 2007 gr owi ng season.  The summer  
was f ai r l y  dr y  and war m wi t h some dr ought  condi t i ons and cases of  heat  
s t r ess wer e obser ved i n some v i neyar ds.  The f al l  was gener al l y  a dr y  one 
wi t h war m sunny days and cool  ni ght s  on aver age.  Per i odi c  r ai nf al l  pl umped 
t he gr apes up ni cel y  cr eat i ng excel l ent  t onnage.  Just  about  ever y gr ape 
var i et y  per f or med wel l  i n 2007 bot h r ed and whi t e var i et i es showed good 
sugar  l evel s ,  f l avour  concent r at i on and ac i di t y .   
 

TASTI NG NOTES 
Gol den col our  wi t h an i nt ensel y  ar omat i c  nose of  candi ed gr apef r ui t ,  
s t ar f r ui t ,  mango and guava. .  Pal at e i s  r i ch and v i scous but  exper t l y  
bal anced wi t h cr i sp gr apef r ui t  ac i di t y .  The pal at e i s  concent r at ed,  f ocused 
and ext r emel y f l avour f ul  wi t h an excel l ent  f i ni sh.   
 

WI NEMAKERÕS PRODUCTI ON NOTES  
100% Ri es l i ng I cewi ne gr apes har vest ed l at e Januar y 2008 at  35. 75 ¡  Br i x .  The 
gr apes wer e gent l y  pr essed and f er ment ed and aged i n ol der ,  neut r al  Fr ench 
oak bar r el s .  Ri es l i ng i s  an s l i ght l y  unusual  var i et y  but  we wer e qui t e 

pl eased by nat ur al  ac i di t y  of  Ri es l i ng bal ances wel l  
wi t h t he hi gh sugar  cont ent  of  I cewi ne.  Bot t l ed Nov.  
14t h,  2008.   
 
 

 

FOOD PAI RI NGS  
Roas t ed nut s  and f i gs ,  f oi e  
gr as ,  c r • me br u l Že,  b l ue 
v ei ned c hees es .     

TECHNI CAL DATA 
Pr oduc t i on:  37 c as es   
Sugar :  151 g/ L 
11. 5% al c ohol  
pH 3. 18 
TA 12. 23 
Ret ai l  Pr i c e:  $54. 95  
Av ai l abi l i t y :  Wi ner y  Ret ai l  
St or e  
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