
2018 Willamette Valley Riesling

VineyaRds 
 
 
 

aVa

Vinification

crush format

Barrel/stainless

ferment temperature

filtration

date Bottled

By the numBeRs

alcohol

Residual sugar

ph

ta

case Production

suggested Retail

Muska, La Chenaie, Vitae 
Springs, Sunset View, 
Orchard Fold, Hyland, 
Brooks, Lone Star, 
Monks Gate, Ridgecrest

Willamette Valley

Straight to Press

Stainless

50°-70° F

Cross-Flow

June 20, 2019

14%

5.8 g/L

3.09

8.3 g/L

600

$20

aroma: Meyer Lemon, Citron Zest, Star Fruit, 
Lemon Blossom, Pineapple, Lemon Balm, Cut 

Grass, Petrol, Graham Cracker, Peony

Palate: Pear Skins, Serrano, Bitter Orange, 
Bright Nectarine, Kiwi Skins, Slate

impression: Beautiful notes of citrus 
and tropical fruits meld with a slatey 
minerality and slight hint of serrano 
spice in this dry and bright Riesling.

2018 Vintage: A wet and cool April delayed bud 
break, but by bloom, we were quickly caught 

up to average tracking for the season. Summer 
was steadily warm but without heat spikes 

or temperature extremes experienced in 2016 
and 2017. By mid-September, the vines became 
weary from much sun and not much water and 
began to shut down causing ripening to stall. 

A brief rain event and cool down gave the 
vines the respite and harvest the jumpstart it 
needed. We picked Pinot in a concentrated two-

week window running until October 10. The 
Riesling, however, enjoyed an extended spell 
of sunny but cool autumnal weather that was 
perfectly ideal for beautiful ripening lasting 

through October 22. The resulting wines 
from the season are vibrant, fresh, and full 
of concentrated favor. A hallmark vintage!

T: 503.435.1278 Contact: Janie Brooks Heuck E: janie@brookswines.com

Winery: 21101 SE Cherry Blossom Lane, Amity, OR 97101

about Brooks:

Our approach to winemaking is 
simple. We seek natural balance in 
the vineyard and cellar, to show 
the true expression of terroir in 
our wines. We are passionate about 
organic and biodynamic farming; 
as we believe it not only creates 
better wines, but these important 
practices help keep our earth alive 
and ecosystem intact.

— MEMBER —


