2008 Riesling

Fruit Variety 100% Riesling |

Production Area : Sharrott Winery, o
Winslow NJ </ frex izl
WINERY

Alcohol: 12.5

Total Acidity: 7.5 g/L

pH: 3.2 RIESLING

_ _ AMERICAN
Residual Sugar: Semi-sweet

Serving Temperature: 45° F

ALC. 12.0% BY YOL

Production/Fermentation Technique & D escription:

Riedling can be vinified into dry, sweet or spark ingwines. Our version is light and sweet
with strong peach and apricot aromas that are matched o n the palate with ah int of citrus
and alengthy, tropica | fruit finish. Recommen ded with: dishes savory and sweet

including Bacon; Barbecue; Br atwurst Spicy sauces; Chicken f ingers with honey m ustard
sauce; Roast duck in plum sauce.

Who we are:

Sharrott Winery is a family owned vineyard and winery located in the beautiful pine
forests of New Jersey. Our be lief isthat great wines start inthe vineyard in collaboration
with Mother Nature. We take great care to use sustainable practices in our winegrowing
to improve our | ittle piece of the wor Id.

Sharrott Winer y
370 S Egg Harbor Rd.
Blue Anchor NJ 08037

609-567-WINE

www.SharrottWiner y.com
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