Ancient Lakes of Columbia Valley

SWEET RIESLING
2019
BACKGROUND
During Latah Creek’s thirty-four years of producing Riesling, Mike has had
the opportunity to use grapes from nearly every growing region within Washington
State: Pasco/Tri-Cities, Sunnyside, Yakima Valley, Wahluke Slope, Rattlesnake
Hills, and most recently the Ancient Lakes AVA. Of all these areas, father/daughter
winemaking team, Mike and Natalie, believe the Ancient Lakes AVA consistently
produces the best Riesling, thus a conversion was made to this area for all Riesling
bottling’s since their first harvest there in the early 1990’s. Latah Creek’s first release of
a Sweet Riesling was back in 2013 with grapes from the 2012 vintage. This limited
production wine sold out very quickly and has been one of our most requested wines
ever since. The next release was in 2018, using grapes from the 2017 harvest. The
thing about making a Riesling with a higher residual sugar, is that you must have a
high enough acid level in the grapes to make sure the sweet wine will still be fresh and
crisp on the tongue, rather than heavy and syrup-like. For this reason, Mike and
Natalie only make Sweet Riesling when the perfect conditions are met to make the
perfect grapes, which is why these releases are not each and every year.
SOURCING
Familigia Vineyard, 100% Riesling
ANALYSIS
Harvest Data: October 21, 2019 Brix: 23.5 TA: .95 pH: 3.27
Alc.: 10.0% RS: 5.5%
Bottled: March 19, 2020 | 112 cases | Released: May 2020
WINEMAKERS
Mike Conway and Natalie Conway-Barnes
TASTING NOTES
Bright acids mixed with honeysuckle and golden apple predominate while
nuances of meyer lemon and ripe pear linger.
FOOD PAIRING
Enjoy this wine with fresh seafood dishes, salads, spicy foods, desserts, such as
Ellena’s Lemon Riesling Cake recipe published in her latest cookbook and online.

Latah Creek Wine Cellars
13030 E. Indiana Ave Spokane Valley, WA 99216 | 1.800.LatahCreek | www.latahcreek.com

