
 
Riesling “Good Earth Vineyard” 2025 

A vibrant, medium dry Riesling made with 100% organically 

grown grapes. 

 

Residual sugar: 11.1 g/L (1.1%) / TA: 6.05 g/L / pH: 2.87 / Alcohol by Volume: 11.1% 
 
Cases produced: 100 

Tasting notes: Aromas of white tea, peach, apricot, blossom, pear, and shale. A bright, 
medium finish with a pop of acidity makes this Riesling an easy wine to pair with food. 

Vineyard & Vintage notes: Planted in 2023, Good Earth Riesling has only been farmed 
with 100% organic methods and materials. A small crop was hand-harvested from these 
young vines in early October 2025. The growing season started relatively rainy, but 
concluded with two months of drought conditions, which made the grapes small and 
concentrated for outstanding winemaking. 

Winemaker notes: It was fermented with native yeasts. 15% of the volume was 
fermented in neutral oak barrels, the remainder was fermented in stainless steel. The 
fermentation was arrested to preserve a medium-dry level of sweetness in order to 
emphasize the fruitiness of the young vines. 

Cellaring: Bottled in January 2026, the wine was bottle-aged for six months prior to 
release. It can be enjoyed while fresh and young, but will also age gracefully for 5-8 years. 

Accolades: Platinum Medal, Finger Lakes International Wine Competition 

MSRP: $25 

Release Date: June 27, 2026 

 

 

 

 

 

 
 

Silver Thread Vineyard is a winemaker-owned boutique winery that 

produces premium, sustainably-grown wines. 

• 10-acre estate practicing biointensive & regenerative agriculture 

• 100% solar-powered winery since 2015 

• Vines dating back to 1982 

• Seven varieties of vitis vinifera grown 

• Three locally-adapted hybrids grown 100% organically 

• Small-batch, minimal intervention wines 

• Lightweight glass & capsule free to reduce carbon  footprint 
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