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2020 Winzer Select Riesling S

WINEMAKER NOTES

This is our first ever release of a traditional German Spatlese, mean-
ing late harvest. The later harvest of the grapes results in a sweeter
Riesling, though it hovers in the mid range of sweetness. The fact
that the vintage is a 2020 also contributes greatly to the depth of
flavor this Riesling has. It retains a soft acidity balanced with hints of
petrol and slate based minerality. On the nose you'll find hints of
golden raisin and lime zest. Tropical notes of pineapple and starfruit
envelop your palate while complementing the higher viscosity of this
beautiful wine. The sweetness is subtle and lovely, pairing perfectly
with a dish that boasts both savory and sweet combinations. We
tried it with a pear, blue cheese, prosciutto and fig jam tart, which
was absolutely divine!

‘.‘/’

3 \
- %
RIESLING S
FINGER LAKES ACCOLADES
94 Points - James Suckling Wine Ratings 2024 VINTAGE
APPELLATION = Finger Lakes
VARIETAL © 100% Riesling NEW YORK STATE’'S WINERY OF
AGING | Stainless Steel THE YEAR 2022, 2024, & 2025!

ALC/NOL & 10.4%
TOTAL ACID = 7.3 g/L Tartaric
RESIDUAL SUGAR | 34.7 g/L
PH = 3.17
UPC CODE = 855052007435
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