
 
 

Tech Sheet 
 
2017 Evergreen Lek Dry Riesling 
 
 
Varietal Composition: 100% Riesling 
Vineyard: 100% Evergreen Lek 
 
 
Final Analysis 
Alcohol: 12.2% 
Residual Sugar: 2.6 g/L   
Final pH: 3.07 
Final TA: 7.6 g/L   
Date Bottled: June 12, 2018   
Total Production: 211 cases 
 
 
Harvest Data 
Evergreen Lek 

Harvested: October 18, 2017 
Brix: 21.7 
 
 
Vinification 
The Evergreen Lek fruit was hand harvested before destemming, crushing, and pressing into stainless steel 
tank. The juice was allowed to settle for 48 hours before inoculation with RHST yeast. Fermentation took 

four weeks at temperatures less than 64F. Naturally cold stabilized by winter cellar temperatures. Vegan 
friendly. 
 
Vineyard 
Evergreen Lek is one of our oldest Riesling sites, planted in 1999 next to a patch of evergreen trees on a rich 
mixture of glacial deposits and shale. Each year we blind taste our vineyard Rieslings and bottle those which 
exhibit the most distinctive flavors.  The site is made of soils mixed of slate and glacial deposits, perhaps 
bringing the characteristic minerality to this vineyard’s wines. 
 


