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2015 Semi-Dry Riesling 

 
 
Varietal Composition: 100% Riesling 
Vineyards: 76% Eastside 20 Rows, 14% Goldman,  

      10% Eastside Upper 
 
Alcohol: 11.2%   Residual Sugar: 11 g/L   
Final pH: 3.18   Final TA: 8.3 g/L 
Date Bottled: June 17, 2016 
Total Production: 270 cases 
 
 
Harvest Data 
Eastside 20 Rows 
Harvested: October 18 
Brix: 20.0 
pH: 3.18 
TA: 6.8 g/L 
 

Goldman 
Harvested: October 3 
Brix: 21.5 
pH: 3.00 
TA: 10.3 g/L 
 

Eastside Upper 
Harvested: October 11 
Brix: 19.0 
pH: 3.20 
TA: 8.2 g/L

Vinification 
Eastside 20 Rows 
Hand harvested 
Settled outside for 24 hours 
Racked, inoculated with RHST 
21-day fermentation at 55°F 
 

Goldman 
Hand harvested 
Settled outside for 24 hours 
Racked, inoculated with RHST 
46-day fermentation at 52°F 
 

Eastside Upper 
Hand harvested 
Settled outside for 24 hours 
Racked, inoculated with RHST 
19-day fermentation at 54°F

Aged on fermentation lees for 8 months until blending 
No fining agents used 
Vegan friendly 
Sterile filtered at bottling 
 
 
Vineyards 
The Eastside 20 Rows Vineyard is our largest Estate site, of just over four acres. Made of mostly clay 
sediment with dense glacial till, the soils are moderately well-drained as they slope downwards toward Keuka 
Lake. The Eastside Upper site is two acres of Riesling just slightly east of 20 Rows and is our farthest eastern 
Riesling vineyard, made of similar soils. The Goldman Vineyard is on the Westside of Keuka Lake made of 
loamy soils with large stone fragments formed in glacial till. At the steepest points in the vineyard, bedrock 
lies only ten feet below the soil surface. 
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