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2007 ARA RIESLING

ABOUT

A constellation in the Southern Hemisphere (just south 

of Scorpius). Named after the altar of the centaur 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,

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 2008 to capture the lush 

mouthfeel and heavy fruit presence.

TASTING NOTES

The nose is pure Riesling, with heady aromas of slate, 

lime, lime blossom, petrol, fresh cut hay, quince, white 

flowers and honey that emerge as the wine is poured 

in the glass. Concentrated and powerful on the attack, 

the wine shows great focus and intensity. The acidity 

and focus of the attack leads to a mineral laden mid-pal-

ate that is succulent and rich. The mouth coating finish 

rolls on and on with great weight, definition and inten-

sity. Never opulent or hedonistic, the 2007 Ara is a clas-

sic intellectual Riesling that has a great capacity to age 

and improve over the next 10–15 years.

WINE
Ara Riesling

VINTAGE
2007

APPELLATION
Willamette Valley

VINEYARDS
Eola Hills and Krause

PRODUCTION
333 cases

ALCOHOL
11.4%

RESIDUAL SUGAR
0.9%

SUGGESTED RETAIL
$25. | bottle


