Ste: CHAPELLE

2007 SPECIAL HARVEST RIESLING

Winemaker’s Series

WINEMAKER’S COMMENTS

To produce this intensely sweet and fruity wine, we first crushed the freshly picked grapes and
immediately pressed the juice off of the skins. We fermented the juice slowly at a very cool
temperature to retain its fresh fruit aroma, and then, at a precise level of residual grape sweetness,
we stopped the fermentation by further chilling and filtrating

TASTING NOTES

This special harvest blend is comprised of the best lots of Riesling. The resulting wine has a lush aroma
of apricots, peaches and tropical fruit, and a richly sweet and lingering finish.

FOOD PAIRINGS
Best enjoyed by itself, with fresh fruit or with fruit-based desserts.

TECHNICAL DATA

Varietal: Johannisberg Riesling
Appellation: Snake River Valley
TA: 0.67 g/100 ml
Alcohol: 10% by volume
Residual sugar: 7.9%g/100ml

Release date: February 2008

Cases Produced: 18,000

Sulfur: 94 ppm total S02

www.stechapelle.com




