KATE ARNOLD

COLUMBIA VALLEY RIESLING 2023

TASTE PROFILE

COLOR / Light jubilant straw
AROMAS / Honeycrisp apple, with a slight golden fruit aromatic
FLAVORS / Zesty citrus fruit complemented by tree fruit

STRUCTURE |/ Viscous, but not cloying mouthfeel; balanced by a
strong acid structure that is not taste apparent but
allows for a balanced finish

VINEYARD SOURCES

KATE ARNOLD

202 Zillah Ranch - 76.4%

RIESLING
COLUMBIA VALLEY

Four Feathers Viineyards - 23.6%

AVA
Columbia Valley

VARIETAL CONTENT
100% Riesling 2023 VINTAGE REPORT

REGIMEN

Stainless Steel 2023 Vintage was warm and experienced more ripening than other

CASES PRODUCED years. The season also was dry, challenging the vines. With the stress

1,083 of the season, we experienced more fruit growth. With more than

A enough sun, all the wines reached new depths of ripeness.

12.2%

pH We create a harmonous sugar and acid balance by harvesting fruit

3.1 with two different harvest dates. The earlier harvested fruit has a
strong acid structure, while the fruit harvested later provides solid

1'7% aromatics and mouthfeel. The combination of fruit provides for well

honed sugar and acid balance.
RESIDUAL SUGAR
Half-dry

FOOD PAIRING
Honey apple cider glazed
King salmon
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