
Vintage: Non-Vintage

Appellation: Pennsylvania 

Residual Sugar: 1%

Alcohol: 11%

Varieties: Riesling (100%)

Winemaking/Ferment notes: This Clone 90 Riesling was 
bottled when partially fermented, in the Pétillant Naturale 
method, creating natural carbonation. Some lees and 
sediment remain, chill upright if you'd like to control the 
sediment before serving

Cellaring potential: 1-2 years - Best consumed young

pH: 3.16

TA: 7.6 g/L

Vineyards: Moorhead Farms

Food pairing(s): Crisp apple wedges and a soft, mild cheese 
like well-ripened Brie

Dietary Notes: Vegan, Gluten Free

Harvest Dates:10/13/20

Pét Nat Riesling
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