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DRY RIESLING 
Lovely balance of fruit 
characteristics and acidity. 
Aromatic with a hint of 
minerality. 
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DRY RIESLING 
2021 

The 2021 growing season started with a mild Winter that 
turned into a warm Spring.  Bud break and bloom were 
earlier than the previous year by at least two weeks. Early 
Summer was warm and dry with conditions changing to 
warm and wet by August.  As September approached, 
disease pressure was high and getting higher throughout 
the harvest.  Careful attention was needed in the vineyard 
and in the cellar to ensure high quality. 

Harvest dates: October 15, 2021 & October 22, 2021 

Vineyard: Martini Family Vineyards & Nutt Road 

Winemaking Notes: The fruit was machine harvested and 
then went directly to press. Multiple fermentations in 
stainless steel and barrel provided many options for the 
blending of this wine. 

Bottling date:   July 15, 2022 

Tasting Notes: Aromas of citrus, candied lemon, pear, 
apple and wet stones. On the palate there are hints of 
apple, lime zest and kiwi. A lovely breadth and length in 
the wine. Crisp and bright with a pleasant mouthfeel. 

Past Vintages 
95pt - James Suckling 
94pt - Wine and Spirits 
Double Gold / Best in Class - NY Wine Classic (2019)

20.4-21.4 Brx 

14 g/L 
2.94 

10.13 g/L 
11.3% 

921 


