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2020 Free to Be — Vine Dried Riesling

Vineyards:
Aspect: North East
Age: 13 years old
Yield: 6 tons/ha

Notes: The 0,8 Ha vineyard is on a ridge ridge at the top of the estate at an altitude
of 350 meters. The soils are granitic and well drained. Bunches are pinched on the
vine and left for 6 week and allowed to dehydrate before harvesting.

Cellar:
Sorting: No sorting.

Fermentation: Destemmed. Fermented on the skins for 5 days. Pressed, fermented
with indigenous yeasts.

Maturation: 7 months in old French barrique.

Tasting notes and analysis:

Colour: Deep gold

Nose: Yellow apple, ripe figs, poached pears, dried apricots and muscat.

Palate: Full and rich without being overly dense. Fresh acidity cuts through the
residual sugar and a light phenolic grip from the skin fermentation leads into a
fresh finish.

15.68% Alc.; 90.1 g/I R.S.; 7.8 g/L TA; 0.89 g/L VA; 3 mg/L FSO2, 72 mg/|
TSO2; pH 3.39
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