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Thirty Bench Riesling 2009
VQA Beamsville Bench

“Our winery is located in the tiny appellation called the Beamsville Bench.  This narrow strip of land near Lake Ontario boasts sloping vineyards and deep, dry soils; a valuable terroir that shapes the exceptional taste of our wine.”
Wine Making

· Hand-picked from old Riesling vines grown on our three exclusive estate vineyards
· After careful selection of the finest grapes, the juice is cool fermented to capture fruit intensity
Wine Analysis

· Sweetness Level: (2 ) Off-Dry, 15.0 g/l

· Alcohol: 11.1%

· Total Acidity: 10.4 g/l

· UPC#: 0-4816201126-7
· PID#: 1057660
· Price: $18.50
· Production: 1900 Cases
Flavour Profile

· Clear and bright with aromas of mineral, slate, apple, blossom and peach. 
· A slightly off-dry, refreshingly crisp, medium-bodied Riesling with a juicy citrus bowl full of fruit such as orange, tangerine and Meyer lemon, and flavours of peach and early yellow plum.
· Juicy sweet citrus and lemon drops linger endlessly on the finish. 
Serving Suggestions

· Serve chilled at 10 to 12˚C.
· Serve with roasted, lemon stuffed chicken; oysters; sushi; steamed mussels; grilled salmon; pan-fried fresh-water fish; steamed halibut; veal schnitzel with lemon. 
· This wine will continue to develop through 2013.
“We are committed to ‘Small Lot’ winemaking. Our grapes are hand picked and hand sorted from vineyards that produce very low yields with incredible quality.  Our wines are always made in small batches, reinforcing our belief that less is more.  Each wine made at Thirty Bench is distinctive – a unique expression of our vineyard and our Small Lot approach to winemaking.”
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Phone: 1-905-563-1698 or www.thirtybench.com


