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2009 RIESLING 
COLUMBIA VALLEY | NO SULFITES ADDED (NSA) ORGANIC 

This wine bursts with aromatics of mandarin oranges, pineapple and kiwi 

fruit. Satsumas unfold on the palate and mingle enticingly with citrus zest 

and Linden flowers. With just a hint of Asian pear joining the mid palate 

the flavors are broad and coating until they conclude in a zippy and bright 

finish. The lingering sensations of fruit are perfect and would make an 

excellent pairing with spicy asian food, light meats, as well as savoring a 

glass on its own! 

95%  Certified Organic Riesling, 5% Certified Organic Muscat Canelli                                                                                   

51%   Pleasant Vineyard Riesling, Columbia Valley                                                     

44%   Badger Mountain Estate Vineyard Riesling, Columbia Valley                                          

4%     Badger Mountain Estate Vineyard Muscat Canelli, Columbia Valley 

                                                                      

We strive to make our Riesling in a style which most perfectly reflects the 

delicate flavors of the grapes. We harvest these grapes in the cool of night 

which allows for the fruit to be delivered in optimum condition. Harvest is  

followed quickly by destemming, crushing and pressing. All Riesling is 

fermented entirely in stainless steel with Elegance, a yeast strain which 

preserves the intense aromatics and bracing acidity. The finished wine 

maintains the beautiful layers of fruit, while emphasizing a bright acidity. 

This vintage boasts abundant layers of stone fruit and spice that typify 

Washington State Riesling. 

Release Date 5.01.2010 Acidity: .064 

Alcohol: 13.0% pH 3.44 

Residual Sugar: 1.70 Cases: 10,000 


