
    
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2004, RIESLING 
central coast 

 

Winemaker’s tasting notes 
Crafted in the classic off-dry style, our 2004 Riesling boasts bright honeysuckle and 
orange blossom aromas. Crisp flavors of apricot, pear and citrus unfold with lively 
mineral accents across a full-bodied texture. A subtle sweetness is balanced by firm 
acidity for a refreshing finish. 

Winegrowing notes 
Our 2004 Riesling merges fruit from two premium appellations for enhanced dimension 
and complexity. Riesling from our estate vineyards in Santa Barbara County’s Santa 
Ynez Valley imparts ripe, classic varietal flavors and textural richness, while a balance of 
fruit from cooler Monterey County ensures crisp acidity and appealing citrus accents.  

Winemaking notes 
The grapes were picked in the cool morning hours to maintain fruit integrity. After 
pressing and settling, the wine was fermented in stainless steel tanks to preserve its 
aromatic complexity and textural crispness. The off-dry style was achieved by halting 
fermentation just prior to dryness.  

Cuisine pairing 
Our 2004 Riesling is a versatile food wine and a particularly excellent match for 
southeast Asian cuisine, steamed lobster, chicken salad and soft cheese courses. It also 
makes a refreshing aperitif. 

facts 
 

name: 2004, Riesling “Central Coast” 
item number: 04RSvs 
composition: Riesling 100 % 
alcohol: 13.8 % by volume 
price: See pricelist 
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