
WINEMAKING  
Harvested:  October 19 2009 by hand 

 Brix:  24.5  
 pH: 3.12  

Yeast: Lallemand RHST  
Fermentation completed: 12 days  
Maximum fermentation temperature: 67˚F  
Barrels: Stainless Steel  
 

WINEMAKER NOTES 
This Yakima Valley Dry Riesling is a pale light green and 
gold color.  It opens up with tropical fruits then goes 
directly to gooseberry and melon with a hint of lime.  
I like the backing of a nutty, almost creamy, soft aroma, 
likely delivered from the yeast (RHST) which was iso-
lated from the Heiligenstein region of Austria.  I get a 
green tea flavor with a good bit of stony minerality.   A 
good crisp acidity makes me think that Thai food, a 
spicy stir-fry or hot pot will pair very well. 

Gord Taylor, Winemaker 
  

VINEYARD  
Location: Far Away Vineyard 
Planted: 2003 
Soil:  Warden silt loam. Light mantle of loess over 

slackwater sediments deposited by the Missoula 
Floods 

Aspect: Southwest 
 
  

TECHNICAL DATA 
Alcohol: 14.9%  

Residual sugar: 0.05% 

Final pH:  3.12 

Blend: 100 % 

Potential Aging:  0-3 years Ready now 

FOOD PAIRINGS  
Serve chilled at 45°F 
 
Chicken and seafood stir fries 
Thai chicken and seafood dishes 

Spicy cuisines (chiles, curries) 

Hot Wings 

 

509-781-0557             23103 S Davlor Rd  PRSW  Prosser WA 99350              www.davenlore.com 

2010 Dry Riesling 
Yakima Valley  

CASES PRODUCED:  50 


