
2014 Sweet P Riesling

TASTING NOTES

Chris Blanchard, MS

Ripe Fuji apple, jasmine and musk 

and baked pear. Floral notes of rose 

petal, lime blossoms and yellow peach. 

Candied ginger, passion fruit and a 

touch of tarragon and wild herbs.

In the mouth, it is bursting with 

beautiful ripe fresh fruit. Peaches 

and pears straight off the tree. Baked 

red apple tart, quince paste, cut grass 

and melon. This has a mouthwatering 

level of acidity, balanced by just a 

slight elevation of sugar that makes 

for the perfect finish, like sweet 

and sour, or salty and sweet. Such a 

beautiful spring drink, for sitting in 

the garden or an afternoon of friends 

and snacks.

This would be beautiful with roast 

whole fish and root vegetables. Also 

should be amazing with barbecued 

pork, ginger fish and sweet and 

sour chicken. And yes, this would be 

amazing with fatty tuna or salmon 

belly sushi.

 Vintage: 2014
 Vineyard: Brooks Estate
 AVA: Eola-Amity Hills
 Date Planted: 1974
 Soil Type: Jory
 Elevation: 590-720’
 Exposure: Southeast facing
 Clones: Riesling
 Farming Method: Biodynamic & Demeter 

Certified
 Irrigation: None
 Crush Format: Pressed Immediately
 Barrel/Stainless: Stainless
 Ferment Temperature: 50-70 degrees
 Yeast: Native
 Filtration: Cross Flow
 Date Picked: 10/11/2014
 Date Bottled: 1/14/2015
 Date Released: 3/2015
 Alcohol: 11.5%
 pH: 3.05
 Acid: 7.6 g/L
 Residual Sugar: 5% / 50 g/L
 Case Production: 500 cases
 Suggested Retail: $24

T: 503.435.1278  Contact: Janie Brooks Heuck  E: janie@brookswines.com
Winery: 21101 SE Cherry Blossom Lane, Amity, OR 97101

About Brooks:

Our approach to winemaking is 
simple. We seek natural balance 
in the vineyard and cellar, to 
show the true expression of 
terroir in our wines. We are 
passionate about organic and 
biodynamic farming; as we believe 
it not only creates better wines, 
but these important practices 
help keep our earth alive and 
ecosystem intact.
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