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Brooks
2022 Riesling Willamette Valley

Oregon, United States

White Still Wine
Riesling
Oregon, Willamette Valley,,

Farming Methods: ~ Hand harvested
Total Production: 1,000 cases
Soil:

Clay, silt, and volcanic soils

he area experiences mild summers and cool winters,
allowing for a longer growing season.

The grapes are processed using a “straight to press”'
method. This technique minimizes skin contact, which

Fermentation: helps preserve the wine's fresh fruit characteristics.

Winemaker:

Fermentation takes place at controlled temperatures
that range from 50 to 70 degrees Fahrenheit.

Chris Williams

ABOUT THIS BOTTLE

The 2022 Willamette Valley Riesling from Brooks Wine offers a
complex tasting experience characterized by its racy acidity and
a medley of flavors. The wine presents layers of mixed citrus,
stone fruit, and tropical notes, providing a vibrant bouquet. On
the palate, it maintains a dry profile with a refreshing acidity
that enhances the fruit flavors. The finish is notable for its saline
oyster shell quality, adding a unique mineral touch to the overall
experience.

Brooks Wine is distinguished by its commitment to sustainable
practices,including organicand biodynamicfarming methodsthat
promote biodiversity and soil health while minimizing synthetic
inputs. Their initiatives also encompass water conservation,
renewable energy use, and active community engagement,
culminating in recognition as the 2023 GCreen Company of
the Year for their leadership in responsible winemaking and
environmental stewardship.

Brooks Wine has been recognized forits leadership in sustainable
winemaking and was awarded the title of 2023 Green Company
of the Year.



