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WINEMAKING INFORMATION
2019 Stafford Hill Riesling Dundee Hills

The 2019 growing season started off warmer
than average. After significant rains in early
summer, we experienced consistent
temperatures through the summer with no
significant heat spikes. September brought
more rains, which encouraged an early
harvest. We picked the Riesling in early

October, then fermented in stainless steel, no

ML.

TASTING NOTES
Subtle pineapple & lemon notes are backed
with a waxy vanillin component on the nose.
The palate shows persimmon & lemon-citrus
flavors, with a finish that starts out with
subtlety, then expands & lengthens, especially
with air/aging. Enjoy it as an aperitif, with a
medium aged goat cheese, or with Lemony
Chicken Stir Fry.
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Harvest Date: October 6, 2019
Bottled June 12, 2020
175 cases produced

VINEYARD INFORMATION

The 2019 Stafford Hill Riesling is sourced from
our old vines in the Dundee Hills. The vines were
planted in the early 1970’s with Geisenheim 110
Riesling clone, & later partially field grafted to

include Colmar 813 clone. They are own-rooted.

The sites are farmed organic and biodynamic.
These 45+ year old vines have deep roots,

providing excellent complexity and an extended

finish.

The soils are volcanic, Jory, a deep, ancient red
silty clay loam. The elevation is 425°, with a
south aspect. The vine spacing is 9 feet between
rows, and 6 feet between plants. These beautiful

old vines have very thick trunks, and are very

healthy.

This wine is lovey now, and will improve with
bottle age. Drink 2020 — 2030+.

503-348-1840


https://www.foodandwine.com/recipes/lemony-chicken-stir-fry
https://www.foodandwine.com/recipes/lemony-chicken-stir-fry

