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RIESLING
P O T T E R  V A L L E Y ,  2 0 2 5

W i n e m a k e r ’ s  N o t e s

VINTAGE WEATHER
Riesling benefits from long, mild growing seasons and 2025 delivered. While spring was cool, slowing vine growth to a crawl at 

certain points in time, summer arrived with enough warmth to stimulate healthy canopy growth and ripen a good, solid crop. The 

key here was the lack of any significant heat events, which allowed for consistent maturation and the development of incredible 

flavor. While the vintage weather leans towards the cool side mathematically, the wine straddles more temperate/classic 

characteristics. These vintages tend to age incredibly well.  

TASTING NOTES
The wine opens with honeysuckle and ginger on the nose, along with Asian pear, apricot and orange blossom. On the palate, green 

apple and white peach dominate but there’s an abundance of lime leaf, Meyer lemon and even a touch of pineapple. The stone 

fruit and pineapple are especially interesting, although neither are particularly ripe in character. That’s the more temperate side of 

the vintage shining through. Citrus drives the finish, effusive as ever as Meyer lemon and more subtle as lemon-grass. While not 

particularly spicy, there is a hint of cinnamon which will become more prominent with time in glass.  

B L E N D

100% Riesl ing

H A R V E S T E D

September 25,  2025

A G I N G

6 Months,  French Oak and Stainless Steel

R E L E A S E  D A T E

July 2026

A L C O H O L

13.4%
B O T T L E D

March 24,  2026

CELLARING
Riesling is delicious fresh but these wines age beautifully.  

Drink now or cellar for 20 years.

SERVING
Serve fully chilled or at cellar temperature (55°F ~60°F).

W I N E M A K E R ,  M A T T H E W  C R A F T O N


