
Hyland vineyard is the perfect site for Riesling because it’s an acid-driven site and the old vines bring a 
tremendous depth and balance. 

thing. We cold ferment between 53-55 degrees to retain vibrancy and let the wine move at its own pace.
That leaves it with a 1-1 acid to sugar ratio which makes a great, balanced wine.”
     - Co-Winemaker, Anne Sery

     - Co-Winemaker, Brian Irvine
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B E S T  E N J O Y E D  W I T H  R I C H  F O O D S . 
O U R  W I N E M A K E R S  R E C O M M E N D  O U R 
R I E S L I N G  A L O N G  W I T H  S O M E  O F 
T H E I R  F A V O R I T E  S P O T S  I N  P O R T L A N D . 
B R I A N  S U G G E S T S  P A I R I N G  W I T H  T H E 
F R I E D  C H I C K E N  A N D  S W E E T  P O T A T O 
W A F F L E S  F R O M  S C R E E N  D O O R ,  A N N E 
S A Y S  T H E  B I S C U I T S  A N D  M U S H R O O M 
G R A V Y  F R O M  P I N E  S T A T E  B I S C U I T S . 

100% Riesling | 12.7% Alc.| pH 2.85
Blocks: 1A (24%), 1G (13%), 4A (63%) 
Years planted: 1972, 1973, 1979

“Quince, asian pear, and orange marmalade on the nose with a hint of spice. Mixed in with bright, crisp 
citrus, honeycomb, vanilla notes. The back palate mixes creamy richness of tangerine, lemon cued, and 
apricot finishing with a powerful long-lasting mouthwatering acidity.”

You wan’t the right flavors and aromas but don’t have to worry about acidity with this wine so yu let it 

90 POINTS 
WINE ENTHUSIAST  


