
Those who believe Rieslings are always
sweet have yet to discover Riesling. Our

2007 Dry Riesling sports fresh citrus-floral
aromas with hints of tree fruit and a bright,
crisp finish.  An extremely food friendly
wine, it pairs well with smoked salmon,

duck, fresh trout, havarti cheese and fresh
oysters, to name a  few.
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Best Dry Riesling
NY Wine & Food Classic

Double Gold
The Golden Nose Awards

Gold Medals
Critics Challenge,  Florida State Fair
Int’l Wine Competition, Finger Lakes

        Int’l Wine Competition
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