
2020
A N T H O N Y  R O A D
D R Y  R I E S L I N G

Quintessential Wines

W I N E  D A T A
Producer

Anthony Road

R e g i o n
Finger Lakes,

New York 

C o u n t r y
United States

Wine Composition
100% Riesling

Alcohol
11.9%

Total Acidity
7.9 G/L

Residual Sugar
9.7 G/L

pH
3.03

D E S C R I P T I O N
The 2020 Dry Riesling offers aromas of pineapple,
nectarine, tangerine and chamomile. The ripe fruit
flavors on the nose continue on to the palate,
balanced by crisp acidity, minerality and a textured
finish.

W I N E M A K E R  N O T E S
The 2020 growing season began cool and dry,
resulting in late bud break and flower bloom. The late
Spring and Summer was warm and dry with cool
nights. This diurnal shift resulted in very ripe fruit with
fresh acidity. As harvest approached, the vines were
free of disease pressure and the grapes were clean,
ripe and fresh – contributing to wines with power and
balance.

The fruit was machine harvested and continued 
directly to press. Multiple fermentations in stainless 
steel and barrel provided many options for blending 
this wine. It was bottled in late August 2021.

S E R V I N G  H I N T S
Pairs well with cold seafood appetizers, Coq au
Riesling, creamy pasta dishes and fresh cheeses.
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