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2009 ARA RIESLING
ABOUT

A constellation in the Southern Hemisphere (just 
south of Scorpius). Named after the altar of the cen-
taur known as Chiron, who was half horse, half man, 
and thought to be the wisest creature on Earth. Ara is 
also known as the altar that Noah built after the Great 
Flood. Ara Riesling is only produced when the stars are 
in the right alignment – it represents power, concentra-
tion and ageability.

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 and yeast 
was added. Fermentations lasted from five weeks to six 
months, depending upon the lot. Once complete, the 
wines were racked off the lees and individual lots were 
tasted to determine the overall blend of vineyards. We 
bottled this wine in spring of 2010 to capture the lush 
mouthfeel and heavy fruit presence.

TASTING NOTES

Golden honey suckle yellow gleams from the glass as 
you pour. The aromatics bring a burst of honey, sweet 
fruit and wild flowers. After a little time in the glass 
with slight aeration, you begin to notice more complex 
and interesting aromas of wet stone, fresh citrus, stone 
fruit and a crispness that makes your mouth water with 
anticipation. In the mid-palate, the fruit is focused with 
nice acidity. It finishes with a creaminess and hints of 
lemon which lingers well after the wine is gone. This 
wine brilliantly shows the uniqueness of the 2009 vin-
tage as well as the skill and care of the winemaker. This 
wine is approachable now but will last for years with 
the acidity and structure. Enjoy!

WINE
Ara Riesling

VINTAGE
2009

APPELLATION
Willamette Valley

VINEYARDS
Yamhill, Brooks Estate

PRODUCTION
300 cases

ALCOHOL
12.0%

RESIDUAL SUGAR
2.8g/L

TA
7.8g/L

pH
3.0

SUGGESTED RETAIL
$25. | bottle


