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E S T A T E  B O T T L E D

SEMI-DRY 
R IE SLING
Apricots explode from the glass with hints of  
peach, as this beautifully balanced Riesling reveals  
aromas of clementine and honeydew, while the palate  
is treated to honey and hints of lemon zest. Enjoy this 
wine as an apertif or serve with sweet potato and  
black bean enchiladas spiced with chipotle.

T E C H N I C A L  I N F O R M A T I O N

Grape Variety  100% Riesling
Appellation  Finger Lakes, Estate Bottled
Total Acidity  5.82 g/L
pH  3.12
Sweetness level  medium sweet (IRF©)
Alcohol by volume 12.7%
Fermentation stainless steel

A C C O L A D E S

DOUBLE GOLD; JEFFERSON CUP NOMINEE  
2014 Jefferson Cup Invitational

BEST BUY  
Wine & Spirits Magazine

For three generations our family has been growing wine grapes on the shores 
of Seneca Lake using only sustainable viticultural practices. So it’s not just a 
fad for us, it’s who we are. These “green” decisions not only protect the health 
of our employees, consumers, and neighbors, but also insure our continued 
ability to grow and deliver the best possible wine for generations to come.  

9224 Route 414, Lodi NY 14860     607 582 6011     
info@lamoreauxwine.com     www.lamoreauxwine.com


