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A MEMBER OF THE MA Z Z A FAMILY

RIESLING NUTT ROAD VINEYARD

Our 2020 Riesling grapes were picked at optimum maturity and flavor
concentration. Harvesting the grapes in the early morning at cool temperatures
and processing and pressing the berries promptly and gently ensures the
varietal aromas. The wine was fermented slowly at 14°C (55°F) for 28 days and
arrested at 0.40% residual sweetness. Mouthfilling ripe fruit, refined petrol
notes, and beautiful minerality end with a focused, bouyant acidity that dances
on the tongue, reflecting a truly classic Finger Lakes Riesling.

Finger Lakes

0.4%

6.3 g/L

3.23

12%

Riesling

Oct. 15-20, 2020

Martini Vineyards (Nutt Road block)




