FORT BERENS

ESTATE WINERY

LILLOOET VQA 2020
Production 200 cases
Winery retail price: $29.99 ex tax

ANALYSIS AVAILABILITY: RESTRICTED LISTING

Alc. 13.9% Winery direct, select fine wine stores, grocery
pH 3.19 stores and restaurants

TA 7.7 gl

CSPC: 236834

RS 2.9/l UPC: 626990248958

WINEMAKER'S NOTES

This elegant Riesling was made with 100% estate grown grapes from select rows in
our Dry Creek Vineyard. The grapes were cropped low and picked later in the season,
providing great concentration and flavours. Whole cluster pressing followed by natural
fermentation added to the mouthfeel of this wine. Fermented in stainless steel to
retain the freshness of the wine.

TASTING NOTES

An aromatic Riesling featuring notes of apricots and peaches, with a touch of
elderflower. A rich and creamy texture that has a juicy finish with a great balance
between sweetness and acidity. This off-dry Riesling will develop beautifully with
some bottle maturation.

Pair this slightly off-dry Riesling with grilled chicken dishes, stuffed pork, or grilled

citrus shrimp. FORT BERENS

This wine will be optimal between 2023-2025. With proper cellaring, it has the | NER )
potential to age further. Riesting
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