
Technical Data 
Alcohol:  12.88  
Final pH: 3.1 
Residual Sugar: 1.02% 
Bottled:  February 11th, 2021 

Food Pairings  
Shrimp Ceviche 
Gazpacho  
Deviled eggs 
Roast ham 
Zabione 
Grilled peaches 

2021 Dry Riesling  
                            Columbia Valley 

Cases Produced: 44 

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

Winemaking  
Riesling Four Feathers Estate Vineyard 
Harvested:  September 18, 2021 
Brix:  23.4   
Yeast: VIN-13 
Max Temp: 62 
Fermentation stopped: October 13, 2021 
 

Winemaker Notes 
It always impresses me how wonderfully aromatic 
Rieslings are, and our Dry Riesling does not 
disappoint. The first impression is one of 
sweetness, not of sugar, but floral aromas of 
honeysuckle and jasmine. Then, as the wine glides 
over your tongue, the sensation becomes that of 
fruit salad with green apple, pear, and white peach 
with a hint of key lime. Extraordinarily refreshing 
and, if history repeats itself, I’ll be enjoying this 
wine on the deck after scorching hot summer days 
yet to come.  
 

  Gordon Taylor, Winemaker 

Vineyard 
Location: Four Feather’s Estate , Columbia Valley 
Soil: Warden silt loam/Burke silt loam  

2021 Dry Riesling 
Columbia Valley 

 
Wine Lore:  When the Washington 
wine industry began to reestablish in 
the 1970s and 1980s, Riesling ruled 
the roost for whites. The grape is well 
suited to the climatic conditions of 
central Washington. As the wine 
industry grew, other whites gained a 
lot of ground and, following our 
colleagues in California, Chardonnay 
took the lead. However, Riesling has 
held it’s place as the second most 
planted and produced white in the 
state. One sip of this crisp, clean wine 
will remind you why.  


