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Skin Ferment Riesling 
2019 
Skin contact during extended 
fermentation minimizes overt 
fruitiness and accentuates more 
of the savory aspects of the 
Riesling grape.
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GREY SERIES  
Skin Ferment Riesling  
2019 

The 2019 growing season started out cool and wet. Bud 
break and bloom were about 10 days behind normal. The 
late Spring and Summer were comfortable but many 
varieties needed a ripening push heading into September. 
A warm and dry September gave us the push necessary 
to ripen and harvest some exciting fruit.. 

Harvest dates  
October 28, 2019 

Vineyard:  
Nutt Road Vineyard 

Winemaking Notes: The fruit was machine picked and 
destemmed. Fermented on the skins for 14 days. The wine 
was then moved off of the skins to rest and age in 
stainless steel tank. 

Bottling date: September 13, 2020 
          
Tasting Notes: Aromas and flavors of beeswax, apple, 
pear, citrus, spice and bay leaf. 

21 Brix 

5 g/L 
3.21 

7.8 g/L 
11.9% 

25 


