
 

Descriptors: floral and citrus, fresh ripe fruit  

Appellation: VQA Twenty Mile Bench; Featherstone Vineyard 

Composition:  Old Vines Riesling (100%) 

Winemaker:  Kevin Qin 

_______________________________________________ 

Harvest Date:  October 12, 2023 

Fermentation:   

The grapes for this wine were hand-harvested; the juice was pressed 

and transferred to 100% stainless steel tanks for temperature- 

controlled fermentation in our cellar.   

Cellaring potential: 

10 years + ; This semi-sweet is a wine with longevity and character that 

will evolve in the bottle and transform into an even more interesting and 

layered wine. The apple and citrus character of its youth will fade with 

time and minerality and citrus preserve will appear. It is the 

development of these secondary aromas and flavours that will make the 

mature Riesling to alluring.     

_______________________________________________ 

Bottling date: 

February 13th, 2024 

Total Production: 

128 cases 

Wine analysis:  

pH 1.4; 12.2% alc./vol; TA 9.7 g/L; R.S. 29.4 g/L 

Retail Price: $24.95 

Availability: Winery Retail store; licencee 

Vegan friendly      

    _______________________________________________ 
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