
BACK LABEL Riesling HJW Bio
2022

Sourced from a single parcel at our HJW Vineyard, the site where we first 
began practicing Biodynamic viticulture, before converting the entire 
property and achieving Demeter certification. This wine highlights our 
commitment to ecosystem health and comprehensive viticulture practices. 
We adhere to unique farming methods that focus not solely on our 
vineyards but on the entire farm, promoting biodiversity in adjacent fields, 
forests, and meadows, and using cover crops.

The fruit for this wine was hand-harvested and sorted on two 
fruit days in early October. After which it was whole cluster 
pressed, fermented, and aged in a 2000L Austrian oak fuder. The 
earlier pick contributes lemon-curd acidity, the later selection 
adds weight and fruit, and the large-format barrel accentuates the 
herbal undertones and an elongated finish in this wine. Pair with 
dishes that use fresh, simple ingredients, such as Black Cod with 
ramps or a grilled romaine wedge salad.

See wiemer.com for recipes.

TASTING NOTES

Appellation: Seneca Lake AVA
Varietal Composition: 100% Riesling
Residual Sugar: <1.0%
Alcohol By Volume: 12.5%
Harvest: Two fruit day selections on October 4 and 16
Estate Vineyards:  HJW Vineyard block 4
Vinification: Biodynamically farmed. Hand picked, hand sorted. 
Whole cluster pressed. Fermented and aged in Austrian oak 
Fuder.
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