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Late Harvest Riesling 
Luscious: Sweet White 

Technical Data 
Blend (if any) 100% Riesling 

Sugar at Harvest 22 Brix 

pH at Harvest: 3.27 

Total Acid at 
Harvest 

8 g/l 

Bottling Date  09/08/06 

Cases Produced 1215 

Appellation Old Mission 

Residual Sugar 40 g/l, 4% 

Alcohol at 
Bottling 

9.5% 

Total Acid at 
Bottling 

7.80 g/l 

pH at bottling 3.27 

Oak usage  None 

Bottle Size 750 ml 

Tasting Notes 
This aromatic Late Harvest Riesling has 
flavor of  green apples and citrus. It is 
sweetened with Riesling sweet reserve grape 
juice. Clean, easy drinking and well bal-
anced. 
 
Pairing Suggestions 
Blue cheese, Thai food, smoked meats 
 
 
Medals 
TBD– To Be Determined 
 
 
Suggested Retail Price 
14.99 
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