
 

 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

VINTAGE:  
2007 

 
ALCOHOL: 

13.0% 
 

PH: 
3.28 

 
TITRATABLE ACIDITY: 

6.73 G/L 
 

RESIDUAL SUGAR: 
1.06% 

 
PRODUCTION: 

6,500 CASES 
 

SUGGESTED RETAIL: 
$12.99 

Crafted from grapes grown in Monterey County, 

our 2007 Riesling was slowly cold-fermented in 

stainless steel tanks to retain varietal character and 

preserve a fresh, fruity style.  

 

 This is a dry-styled Riesling with just a hint of 

sweetness that offers enticing, fragrant aromas of 

ripe fig and peaches accented by hints of citrus and 

lovely honeysuckle.   

 

On the graceful palate, the wine’s bright key lime 

pie and peach flavors are heightened by a 

refreshing minerality that lingers through the crisp 

finish. 

 
www.boissetfamilyestates.com 

At Oceana Estates we are passionate about Riesling, one of the most ancient and revered of all 

varietals. Nestled just miles from the Pacific, these coastal vineyards are bathed in cool fog at 

night and nurturing sunshine by day -- perfect conditions for the delicate Riesling fruit. Our 

mermaid embodies the seduction of this elegant, aromatic wine that plays to the senses and pairs 

enchantingly with spicy and ethnic cuisine.  


