
VINEYARD
Whitfield Vineyard,
Summerland Lakefront

We’re extremely proud of this
Riesling as a benchmark of what
this vineyard site is capable of.
With its sandy loam soils and
dramatic elevations, this vineyard
provides the perfect drainage and
heat accumulation for world-
class Riesling. 

Vineyard Area: 2.89 acres

Soil: Sandy Loam

Planted: 2011

Elevation: 393-461m

Aspect: Eastern

TASTING NOTES
This Riesling opens with an elegant
bouquet of white and yellow flowers,
D'Anjou pear, and subtle beeswax. On
the palate, it delivers a concentrated
burst of lemon posset and crisp stone
fruit, balanced by a refined minerality
and a long, high-acid finish.

PAIRING
With its bright acidity and subtle kiss of
residual sugar, this Riesling is a natural
match for crab cakes or a spicy Thai
green curry enjoyed alfresco. It’s the
ultimate companion for a lively patio
lunch or a sunset view.

Serve Chilled

WINEMAKING
Harvested on October 1, this
Riesling was fermented and carefully
stopped  to perfectly strike the
balance between its natural vibrancy
and lush fruit. The wine rested for 14
months to develop its signature
texture and aromatic complexity.

Varietal: 100% Riesling

Élevage: Neutral Oak 

& Stainless Steel

Alcohol: 13.0%

TA: 6.3 g/L, RS: 7.07 g/L

Production: 307 cases

2825 Naramata Road, Naramata, BC V0H 1N1        +1 250 496 0093          buywine@joiefarm.com 

This collection represents JoieFarm's highest expression of terroir-driven winemaking.
These wines embody the philosophy that exceptional wines are not created, but discovered.
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