
PAUL ROSS RIESLING 2010

TASTING NOTE     This l ight ,  ref reshing w ine is  par t icular ly aromat ic .  I t s  c i t rus aroma 

is  sharp and pierc ing w ith subtle mineral  over tones ,  combined w ith natural  high ac idit y. 

The impression of ra in washed stone carr ies through on the palate together w ith a f ine, 

v ibrant ac id st ructure that balances a del ic ious touch of sweetness on the f inish .

VITICULTURE    The f ruit  for this w ine was grown on the Twent y Mile Bench on the 

Niagara Escarpment on ver y thin rocky clay soi ls  w ith a l imestone subst rate prov iding 

except ional mineral i t y to the eventual  w ine.  The v ines were t rained on a t wo-cane VSP 

(ver t ical  shoot posit ioning ) t rel l is  and careful  shoot and bunch thinning was carr ied out 

to produce a crop level of 2 .5 tonnes/acre.

WINEM AKING    Made in a class ic A lsat ian- inspired st y le on the moderately s teep 

clay and l imestone s ides of the Twent y Mile Bench, the f ruit  was machine-picked at 

moderate r ipeness levels to capture the v ivac it y and natural  ac idit y of the var iet y.  The 

grapes were pressed using a ver y low macerat ion press cycle and the result ing ju ice 

was cold-set t led, then racked to fermentat ion vessels .  The juice was inoculated in a 

s ta inless s teel tank using cultured yeast and cool fermented. 

ROSS EN PRIMEUR    12 x 750ml 55 cases $359.40 ($29.95 per bot t le)

Released:  Ju ly 2011

w w w.pau l ross .com


