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Family Series Riesling 2009
VQA NIAGARA PENINSULA
Wine Making

· The cool fermentation (12 to 14˚C) was stopped early to retain the perfect balance of sweetness and acidity, and then the wine was aged in stainless steel to retain fruit characteristics.
Wine Analysis

· Sugar Code:   (1) Dry, 8.5 g/l

· Alcohol:
11.5%

· Total Acidity:
9.1 g/l

· PID#:
1060577
· UPC#:
0 48162 00604 1
· CSPC#:
582817
· Price:

$11.05 (+bottle deposit)
Flavour Profile

· Clear and bright with aromas of sweet lemon, tangerine, spring blossoms and peach.
· A refreshing, light-bodied white wine with a slightly off-dry mouth-feel and flavours of green apple, citrus and pear.
· A fabulous sipping wine that finishes with tangerine, lemon and lime citrus flavours.
Serving Suggestions

· Serve at a cool 10 to 12°C

· Serve with steamed mussels; pan-fried fish; chicken skewers with dipping sauces; spiced pork dishes; mild curry on chicken and rice; lemon chicken.
· Resting; Relaxing; Riesling. Anytime.
· Drink young and fresh.
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Peller Estates Winery

290 John Street East, Niagara-on-the-Lake, Ontario, Canada L0S 1J0

Phone: 1-888-267-8687 or www.peller.com

