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2005 Proprietor's Reserve Riesling
Dry

Technical Data
Blend (if any) 100% Riesling Tastin o Notes
These grapes were selected for their

Sugar at Harvest  21.00
concentrated flavors and fermented

pH at Harvest: 3.1 with special yeast cultures. An
optimum balance between fruit,
Lotal Acidat - 9.00 body, and acidity leaves this wine
arvest

clean and crisp with hints of green

Botding Date  8/29/06 '
ottling Date 129/ apple and citrus.

Cases Produced  197.50 .. .
Pairing Suggestions

Appellation Old Mission Enjoy with white meats, Asian

Peninsula foods, cheeses, or all by itself.
Residual Sugar 2%

Medals
B P Silver, 2008 Michigan Wine & Spirits
Total Acidat  8.00 Competition
Bottling Silver, 09 Taster’s Guild Intl
pHatbottling  3.17 Silver, 09 Riverside Intl Wine Comp
Oak usage . Suggested Retail Price

19.99

Bottle Size 750ml



