2024 Suhru Wines
Dry Riesling

Finger Lakes, New York

Wine Specs
Wine Specs

The fruit for our Riesling is grown in the

Finger Lakes Region of New York at Gold
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Hiemet 1007 [EHing Seal Vineyard. The juice is brought to the

Harvest Date: September 2024 North Fork where it is fermented, aged,

and bottled at our winery. Wonderful
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Malolactic Fermentation: 0% tangerine and pineapple aromas and

VistuiEiiens sainless @ mal zippy aromatics with hints of ripe peach
and a slight sweetness reminiscent of

Bottling: May 2025 Starburst candy. Crisp acidity balanced

Ale/Vol: 12.3% A with a hint of residual sugar makes for a
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delicate balance of sweetness and

Acidity: 6.26 g/L acidity defining the long lingering finish.

pH: 3.01

Winemaker’s Notes

RS: 8 g/L '
g We ferment cool (62 F) to accentuate
' the flowery, perfumed aromas of the
m varietal. The vineyard and age of the
oy TR vines showcase the "minerality". This
wine is fermented in stainless steel
tanks, does not undergo malo-lactic
secondary fermentation, and is bottled

early to retain a vibrant acidity. 351

wholesale@suhruwines.com cases made.
(631)-734-1100
13050 Oregon Rd, P.O. Box 523

Cutchogue, NY 11935




