
Appellation

snake river valley,  ID

bottling information

HARVEST Date:

September 2008 

BOTTLING Date:

March 2009 

Release Date:

July 2009

ANALYSIS

TOTAL ACIDITY: 

.75g/100mL

pH: 3.05

ALCOHOL:

13.5% BY VOLUME

RESIDUAL SUGAR:

0.1 g/100mL

CASES PRODUCED:

2,400

Winemaker’s  Series
2008  DRY gewürztraminer

With intensely fragrant aromas and rich, spicy flavors Dry Gewurztraminer 

is among the world’s most distinctive white wines, reaching perfection in the 

Alsace region of eastern France, its ancestral home.  Partial to cool climates, 

it also flourishes in the Pacific Northwest, performing especially well in the 

Snake River Valley of Idaho.

Tasting Notes:  The wine shows lovely floral and peach/apricot aromas with 

dry, full-bodied flavors, all balanced by crisp acidity.

Food Pairings:  The 2008 Dry Gewurztraminer is a perfect match for Asian 

and other spicy cuisines, as well as poultry and pork dishes.
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