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2010 Tethys late-harvest Riesling 

ABOUT

Tethys, the Titan goddess, a frozen moon of Saturn and 
a late harvest vintage Riesling. This wine was gently 
pressed for 48 hours and fermented in stainless steel. 
It is rich and fruity, framed with an excellent acidity. 

162 cases produced.

WINEMAKING NOTES

The most shriveled and ripe clusters from our Estate 
vineyard are selected for this limited production sweet 
Riesling. We freeze the grapes and then slowly and gen-
tly squeeze them in our press. It is like getting blood 
from a stone and sometimes takes a day or two to com-
plete. The resulting juice is dark golden in color and 
concentrated with sugar and flavor. It sees a long, slow 
fermentation in a small tank, then a natural fining for 
clarity and a gentle filtration for stability prior to bot-
tling.

TASTING NOTES

The nose bursts with poached pears baked with cinna-
mon and cloves. Some tropical notes of jackfruit, musk 
melon and lychee come through and a breeze wafts in 
with lemon leaf and cherry blossoms. Lots of bright 
acid moves this viscous wine over your mouth. Notes of 
nuttiness and five-spice lead to tamarind, lemon drops 
and rock candy. This is not cloying but satisfyingly full 
and rich. The long finish reveals candied orange peel 
and bright acerola cherries. The key to a successful 
Riesling is balance, and with sweet wines that becomes 
more apparent – this wine achieves it.

WINE
Tethys Late-Harvest Riesling

VINTAGE
2010

APPELLATION
Eola-Amity Hills

VINEYARDS
Brooks Estate

PRODUCTION
162 cases

ALCOHOL
8.3%

RESIDUAL SUGAR
12.9g/100ml

SUGGESTED RETAIL
$25. | bottle


