
THE SHORT VERSION: 
Balanced fruit with firm acidity

THE LONG VERSION: 
Wine is the art and science of balance. However, describing the 
result is incredibly difficult. Everyone independently writes their 

own definition for the paradigm. Acid, sweet, astringent, silky are 
all relative to your tongue. I find this Riesling to be a melodic poem 

of delicate sweetness wrapped around an electric core of acid. 
Sometimes these words we share for our taste seem jumbled, but 

hidden among the letters is the ultimate goal - balance. 

WINE GEEK TECHNO SPEAK:
RESIDUAL SUGAR: 31 g/L

PH: 3
TITRATABLE ACIDITY: 7.88 g/L

ALCOHOL:  10%
CASES EXPECTED: 350

AGING WINDOW:  3 years

2017 
LE  CABAN 

RIESLING
OLD MISSION PENINSULA, MICHIGAN

THE VINEYARDS: 

72% Rosi Vineyard
APPELLATION: Old Mission Peninsula 

VARIETIES PLANTED: Riesling 
ACREAGE: 2

GROWN BY: Bob and Penny Rosi

19% Château Fiasco
APPELLATION: Old Mission Peninsula 

VARIETIES PLANTED: Riesling 
ACREAGE: .8

GROWN BY: Glen and Rebecca Chown

9% Bird’s Perch Vineyard
APPELLATION: Old Mission Peninsula 

VARIETIES PLANTED: Riesling 
ACREAGE: 1

YEAR PLANTED: 2002
GROWN BY: Lindsey and Jordan Schulert

riesling
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