VINEYARDS

Seneca Lake AVA, Finger Lakes NY

FARMING AND WINEMAKING
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Herbicide-Free Hand-Picked Wild Vegan

Farming & Hand-Sorted Ferment No fining additives
or adjustments

BACK LABEL

Hermann J. Wiemer Vineyard pushes the limits of wine
excellence and sustainable farming to craft remarkable wines
that reflect our enduring winemaking tradition.

fruit-driven, sile-specific Riesling expresses the com

of our Magdalena Vineyard. Its lively character encom s
juicy flavors with an underlying minerality, drawn from one
of the ripest sites in the Finger Lakes.

Herbicide-free farming - Wild ferment,

No fining additives or adjustments
VINEYARD SITE: 100% Magdalena Vineyard
Hermann ]. Wiemer Vineyard
Finger Lakes Magdalena Vineyard Dry Riesling 2022
12.4% ALC. BY VOL.

SENECA LAKE AVA
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Hermann J. Wiemer

VINEYARD

Riesling Magdalena Vineyard

2022

'The unique traits of our Magdalena Vineyard are featured in this lush Riesling.
A beneficial air exchange with Seneca Lake moderates the temperatures,
creating a warmer and more protective site in the colder months and a
cooling effect throughout the summer. The airflow keeps the vineyard dry,
and deep soil provides room for spreading root growth. The lime silt loam
soil that the site is celebrated for is crucial to the development of flavor
intensity in the grapes. The resulting ripeness greets you in the nose with an
intense, floral bouquet. This gives way to a fruit-driven, mouth-coating
freshness that lingers for minutes after the first sip.

TASTING NOTES

Notes of Orange blossom and shale-driven minerality show
through with striking intensity. Layers of ripe orchard fruit and
tropical fruit coat the palate, supported by broad, lingering
acidities, which makes this one of our favorite Rieslings for food
pairing, as it is both fresh but weighty enough for light appetizers to
heavier and spicier entrees. We look forward to watching this wine
evolve in the cellar, as it has both bold fruit and intense acidity that
are sure to extend the life of this wine for many years to come.
Drink now or hold until 2038. See wiemer.com for recipes.
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Riesling

Varietal Composition: 100% Riesling

Residual Sugar: 0.7%

Alcohol By Volume: 12.5%

Harvest: Sept. 21- Oct. 8th; Oct. 13th 2022

Estate Vineyards: Magdalena Vineyard Yield: 2.5 tons per acre

Vinification: Whole cluster press, indigenous yeast fermentation
6+ months, no fining or filtering additives

ACCOLADES
WINE ENTHUSIAST

Cellar Selection: 95 points

VINOUS e points
Decanter Cru-Americana: “One of the nation’s 10

most revered vineyard sites”

wiemer.com 3962 NY-14 Dundee, NY 14837  607-243-7971



