
Winemaking 
Notes 
• • • 

Bottling Date: 7/23/15 
Cases Bottled: 170 
Fermentation: Stainless Steel  
Yeast: Vin 13 
Alcohol by Volume: 8.8% 
Labeled alcohol: 8.8% 
Brix at Harvest: 38 
Residual Sugar: 19.3% 
IRF scale: Sweet 
TA (Titratable Acidity): 9.5g/l 
pH:3.3 
Age ability: 5-10 years in cool 
temperatures and out of direct 
sunlight. Our Riesling Iced 
Wine is produced for 
immediate consumption 
Serving Temperature: 55°-60°F 
Tasting Notes: Pear, citrus and 
orange peel, honey and apricot. 
Pairing Suggestions: 
Cheesecake, ice cream, fruit and 
pie. 

2014 Riesling Iced Wine  
Estate Grown and Bottled; Finger Lakes AVA  

Fulkerson Winery’s Iced wine 
program was developed to 
product high quality dessert 
wines at an affordable price to 
the consumer. By harvesting 
by hand, and freezing in an 
cooler, we are able to produce 

a consistent product at a 
consistent yield. The 2014 
Vintage was one of the best 
for this varietal. We are 
pleased to         offer our 
2014 Iced. 

Viticultural Notes 
Grape: Riesling 
Harvest Date: October 20, 2014

Grown on one of the best sites 
on our farm, The Riesling 
planting which is utilized for 
our Iced Wine is situated on 
deep sand soil. The vineyard 
is situated on the original 
family farm. The heavy glacial 
soil gives an intense nose and 
flavor, with good minerality, 
which is intensified further by  

 

 

 

 

 

 

 

freezing. Riesling is truly 
versatile variety as is 
expressed in this iced style. 
The intensified subtlety of the 
Riesling grape really gives a 
new perspective. 

Fulkerson Winery 
Fulkerson Wine Cellars LLC 5/6/2017 Dundee, NY 14837-8828 

 

“Our estate grown Riesling grapes were harvested 
at optimum ripeness and frozen prior to pressing, 

then fermented and aged in stainless steel to 
preserve the character of the fruit. Flavors of dried 

apricot and honey are followed by a clean, 
smooth finish that lingers on the palate. 
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