
 
 

Riesling “Doyle Fournier Vineyard” 2023 
 
A classic “Banana Belt” Riesling, the 2023 vintage shines among its’ peers. 
 
Cases produced: 100 
Alcohol: 11% 
Titratable Acidity: 8.6 g/L, pH: 3.3  
Residual sugar: 1.1%  
 
Tasting notes: Notes of peach, apricot, and apple blossoms greet you when you give 
this wine a swirl. Medium body with lively acidity and a long finish accompanied by 
pear, lemon zest, and a touch of minerality. Elegant and stylish. Medium dry. 

Winemaker notes: 100% fermented in stainless steel to capture the rich, full flavor and 
excellent ripeness of this historic vineyard planted by Charles Fournier in 1973. The 
fermentation was stopped before completion to leave a touch of sweetness for 
balance. 

Cellaring: Drink now or cellar up to 10 years from vintage. 

Pairing suggestions: Ham, lobster, brie, homemade mac & cheese.  

 


