2008 Elevation - Riesling

Appellation:  VQA Niagara Escarpment VOA
Varietal: 100% Riesling
Alcohol Percent: 8.5%
LCBO Sugar Code: 4
Residual Sugar g/L: 36.0 g/l
Brix at Harvest: 18.4 °Bx
Total Acid g/L: 9.75g/L
Cases Produced: 1066
Drinking Through:  Now -2028
Oak Treatment: None
Service Temp.: 9-11°C
Bottle Size(s): 750ml
Decanting: No
L) Description: The balance of this wine is remark-
2 able. The acidity, sweetness, alcohol and extract are
/W allin perfect concert delivering a taste sensation
that fills you from head to toe. The slight spritz that
is found upon opening (original carbon dioxide
from fermentation) magnifies the zesty lemon lime
piERNe characters and is also a testament to the gentle
care this wine has received since its birth. Its youth-
ful punch and perkiness will please us now but its

deep inner greatness will only be revealed W|th
years of mindful cellaring.
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