
Vintage:      2019

HarVest Date:     October 13 - 20, 2019
 
HarVest Brix:     20.4 degrees

appellation:     Hudson River Region

BlenDing information:    100% Riesling

time in oak:     Oak was not used

Bottling Date:     April 2020

total proDuction:    250 cases  

2019 growing conDitions:  Average temperatures and rainfall in Spring 
were followed by a dry, warm Summer. Perfect conditions in the fall 
allowed for a great harvest season to cap off the year.

winemaking tecHniques:  Cool fermentation and aging in stainless steel 
tanks were techniques utilized to preserve varietal character and freshness 
through the mid-palate and finish. 

serVing suggestions: Light appetizers, Thai food, Chinese food, curries, 
roast pork or chicken.

DRY RIESLING PROPRIETOR’S SPECIAL RESERVE . . . . 

Aromas of jasmine and honeysuckle 

with essence of ginger are followed by 

tropical flavors of papaya and guava. 

The ripe fruit flavors are perfectly 

balanced with a pleasant acidity that  

lingers on the soft finish. 
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HUDSON RIVER REGION

P R O P R I E T O R’ S  S P E C I A L  R E S E RV E
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