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2009 SWEET P RIESLING

ABOUT

Due to the popular success of the 2008 Sweet P, we’ve 

made it again. To better portray its sweetness to you, 

we have adopted the International Riesling Foundation 

scale which takes into account residual sugar, PH and 

TA for the wine. Thus, it is considered a “medium sweet” 

wine. And who better to name a sweet wine after than 

our owner, Pascal (hence the P)!

WINEMAKING NOTES

The grapes were hand sorted and 100% destemmed. The 

fruit settled for 1–2 days after pressing and racking to 

age in small lot stainless steel fermentation tanks. The 

temperatures dropped to 52–55 degrees. Fermentation 

for this lot was native and lasted around 14 weeks. We 

bottled this wine in spring of 2010 to capture its fresh 

and lively characters.

TASTING NOTES

The wine is a beautiful crystal clear green/gold color 

that is bright and clean. Fresh aromas of slate, lime, 

white flowers, minerals, honey and citrus leap from 

the glass. More complex nuances of wild strawberries, 

orange blossom, white pepper and spice emerge in time. 

In the mouth the wine is vibrant and alive with beauti-

fully balanced sweetness and acidity. Focused and pow-

erful flavors echo the aromas on the attack. The focus 

that is prevalent on the attack gives shape and weight to 

the mid-palate. The finish is long, fresh and clean with 

final flavors of wet stones and minerals. Complete, com-

plex and beautiful, this wine will gain in age and com-

plexity over the next ten years, but is already drinking 

great now.

WINE
Sweet P Riesling

VINTAGE
2009

APPELLATION
Willamette Valley

VINEYARD
Brooks Estate, Eola-Amity Hills

PRODUCTION
150 cases

ALCOHOL
9.8%

RESIDUAL SUGAR
5.1%

SUGGESTED RETAIL
$22. | bottle


