T I RFIELD

Vineyard: Our Airfield 2006 Riesling Ice Wine was produced from a field
planted in the yearly 80’ and is on a north facing slope that allows the Riesling
to get less ditect sunlight resulting in higher natural acidity levels. The 2006
vintage was a great year over all for whites. With almost no early season rain, rot
was minimal in the vineyard and the fruit carried strong varietal essence. The
state of Washington over the past five years has been the recipient of strong
cold snaps during Halloween. This year was no different. This Halloween got
down to 12 degrees Fahrenheit and we wondered if we had missed our window
for picking our Riesling. However, the next night got just as cold and we sent
our grape harvester quickly through the vineyard rather then sending an army of
shivering men through the field.

Fermentation: Pressing ice wine is no easy task. We were able to get our nine
tons of ice wine into Willow Crest’s 50 hecta-liter press in two loads. Each load
of ice wine took neatly a day to press. Usually we will press our white wines in
two hours, these loads took much longer. The “iced” wine also had a greatly
reduced yield. We usually get around 165 gallons per ton with normal white
wine, this ice wine pressed off at 75 gallons per ton. Once the juice was pressed
off we gently fined the juice and allowed for a 48 hour cold settle. We used
space heaters to warm the wine up to 50 degrees at which point we inoculated
the wine with RHST yeast. RHST was used because it is tecommended for ice
wine and is great for enhancing Riesling varietal aroma. Normally, we would add
26 grams of yeast per hectoliter of juice, but with the difficult fermentation
conditions caused by ice wine we added 45 grams per hectoliter. I began to
sweat with this wine because it took 6 days for fermentation to kick off, but once
it got going it had a steady 10 day fermentation. At the end of 10 days, I killed
off the yeast because alcohol levels were rising beyond my desired levels.

Maturation/Bottling: This wine was aged in stainless steel. It was gently

fined, and then sterile filtered prior to being bottled by Sighature Mobile Bottlers
on March 20, 20006.

VINEYARD REGION  Yakima Valley AVA, Washington

VINTAGE The weather in 2006 was ideal for producing an
ice wine. We had a dry, mild, frost free Fall
followed by the early arrival of extremely low
temperatures in eatly November.

VARIETY 100% Riesling

HARVEST METHOD Machine harvested because we didn’t want to
seccumb our vineyard crews to the freezing cold.

WINE ANALYSIS 13.2% Alcohol
1.0 g/LTA
3.58 pH
RESIDUAL SUGAR 16%
PEAK DRINKING Now to 2017
FOOD MATCHES It pairs perfectly with vanilla ice cream, cheesecake

with berties, fruit tarts, créme brilée, and warm

apple pie.

Winemaker’s notes by:
Z/ Y ¥/4

Luninous golden hues

Intense bouquet of
apricot with undertones
of creamsicle and
tropical fruit.

Rich, creamy viscosity
with flavors of peach
nectat, vanilla, and
honey.



