
 

 

 

 
 

Hand-picked at night in mid-September 2024, our Dry Riesling 
captures pristine fruit character from the moment it leaves 
the vine. The grapes underwent a gentle four-hour whole-
cluster press cycle to extract pure juice while preserving 
aromatic integrity and natural acidity. 

Fermented slowly over six weeks at cool temperatures, this 
wine developed its fine texture and precise balance. The result 
is a beautifully dry Riesling that retains brightness and 
vibrancy while showcasing the variety’s classic elegance. 

On the palate, it bursts with lively lime zest, grapefruit, and juicy 
white peach layered over a core of stony minerality. Crisp and 
focused, it pairs effortlessly with seafood, salads, and light 
fare, or shines on its own as a refreshing expression of the 
vineyard’s terroir. 
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