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GEWURZTRAMINER

RIESLING FUSION

Tasting Notes 
A classic cool-climate wine,

his vintage  aromatics green apple, lychee, pink grapefruit and rose petal. The 
palate , with the addition of honey, ripe peach, tangerine and subtle undertones of honeydew melon. 

Vintage and Terroir 

Soil:

Climate: 

Topography:

Viticulture
Yield (tonnes):

Yield (litres):

Trellising:

Age of Vines:

Vine Density:

Winemaking
Harvest Date:

Brix at Harvest:

Fermentation:

Oak Treatment: 

Technical information
Appellation:

Blend:

Production:

Alcohol:

Residual Sugar:
Total Acidity:

pH:

Queenston red shale, with high deposits of clay, sand and silt

Lake effect macroclimate allows for greater differences between daytime and night time 

temperatures

Gentle slope towards Lake Ontario allows for maximum and uninterrupted sun exposure,

as well as optimal airflow conditions, courtesy of the Niagara Escarpment.

4 tonnes/ acre (10 tonnes/ha)

3000 L/acre (7400 L/ ha)

Pendelbogan

5-20 years

1210/acre (3000/ha)

October , 201

21.2 Brix

Stainless steel at 15 C for 3 weeks (including skin maceration)
N/A

VQA Niagara-on-the-Lake 

% Gewurztraminer, 4 % Riesling 

3600 cases

12% ABV 

g/L 

5.3 g/L

3.4

Food Pairing: This wine works well on its own, but consider foods higher in chili-driven spice, like Pad Thai and

Indian Madras curry and lean, flaky fish like pan seared wild striped bass. This wine also pairs well with comfort 

foods like chicken wings,  and BLT sandwiches. 

Cellar capacity:

Service:
Availability: 

Now till 2020

10-13 C
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