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SWEET CHEEKS WINERY & VINEYARD
2018 Dry Riesling

69% Rogue Valley AVA
31% Willamette Valley AVA

100% Riesling

October 18, 2018 (Kramer)
October 23, 2018 (Foris)

69% Foris Vineyard, 31% Kramer Vineyard

100% Stainless steel ferment for about 2 months. 
Long, cool ferment for aromatics.

April 11, 2019

542 Cases Produced
 
RS : 2.3g/L or 0.23% | pH : 3.00 | TA : 7.95g/L  | 
Alcohol : 13.0%
 

TASTING NOTES
This wine had a long fermentation at cool temperatures to retain freshness and aromatics. 
Our 2018 Dry Riesling displays notes of lime, orange peel and hints of apricot with a vibrant 
acidity and some minerality in the mouthfeel. This wine is a perfect summer wine to pair 
with any spicy seafood or cheese. With careful cellaring, this wine should age well for 8-10 
years.

541.349.9463  |  27007 Briggs Hill Rd.  |  Eugene, Oregon 97405
sweetcheekswinery.com

Winery est. 2005

SWEET CHEEKS WINERY & VINEYARD

Our passion is to create wines that reflect the beauty surrounding us in the Southern 
Willamette Valley. We believe in producing exceptional wines through gentle processing. 
Each vintage is unique and we invite you to experience it......
Established as a vineyard in 1978, the 55 acre estate vineyard sits on 140 acres of prime 
sloping hillside in the Southern region of the Willamette Valley wine appellation. 

HARVEST REPORT
2018 was Oregon’s 8th warmest year on record. In spite of the warmer than average vintage, 
nature cooperated and our summer was sunny, dry and hot, resulting in one of Oregon’s 
most bountiful harvests to date. Late bud break was due to a slightly wet and cooler April, 
followed by an average bloom in verasion and a slow and steady harvest season through the 
end of October. 2018 is sure to exhibit the typical balance, brightness and depth of fruit that 
are cornerstones of Oregon wine. 


