Willamette Valley Vineyards
Riesling

THE FACTS

with a selected yeast strain, promoting high fruit tones along with fruit cocktail aromatics.
Fefmentation lasted approximately three weeks at 55° F. The wine was racked shortly after

Pr@ducers” from Wine Enthusiast Magazine.
PHILOSOPHY: “Our mission in growing cool-climate varietals is to create elegant, classic Oregon

wiges from the Willamette Valley Appellation. As native Oregonians, we treasure our environment and
usq sustainable practices in growing and vinifying our wine grapes.”

THE ADJECTIVES

OMERALL: crisp and refreshing
AHOMAS / FLAVORS: ripe papaya, honeydew and candied green apples.

THE SELLING POINTS

S Y : Certified Sustainable, Sustainable In Practice
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