RIESLING

SEVEN HILLS 2006 / COLUMBIA VALLEY

VINEYARDS: Evergreen and Willard Vineyards

RIESLING
GRAPES: 100% Riesling
Columbia Valley
RESIDUAL SUGAR: 1.9%
2000

VINTAGE SEASON: Ideal harvest conditions

TIME IN CELLAR: Bottled February 2007

AROMA: Ripe green apple, citrus, floral notes with under-
currents of natural vanillin and mineral

TAsTE: Crisp citrus and white peach

ALCOHOL %: 12

Lot S1zE: 2,100 cases

WINEMAKER’S NOTES

We blend fruit from two vineyards in the Columbia Valley; Willard, an older, warmer site and Evergreen,
a more Northern cool climate site. 2006 gave us normal yields and great harvest weather. This wine is
brilliant light straw in color. A graceful, balanced Riesling with moderate alcohol. Fermented at cool
temperatures to maximize varietal aromas and flavors. Shows abundant ripe apple, citrus and floral notes,
with undercurrents of natural vanillin and mineral. Follows our traditional style of light sweetness with

a clean, crisp finish.

While this style of Riesling can be held for up to 2 years to gain bottle character, this is a white wine made

to be enjoyed young. A very versatile wine for a variety of occasions.
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212 North Third Avenue « Walla Walla, WA 99362
Tel: (509) 529.7198 / Fax: (509) 529.7733
sevenhillswinery.com



