
OLD VINES RESTAURANT

Tomato Panzanella

VARIETALS 100% Riesling

FARMING Certified sustainable vineyards, Sustainable Winegrowing British Columbia

FERMENTATION Cold-fermented in stainless steel

CELLARING Enjoy now 

ALCOHOL ACIDITY pH RESIDUAL SUGAR

13% 7.9 g/L 2.91 5.5 g/L

WINEMAK ING

This Dry Riesling pairs perfectly with soft cheeses such as creamy 
Brie, Camembert or feta cheese, served with lightly pickled veggies. 
Also try with a Vietnamese Lemongrass Vermicelli bowl, Thai fish 
cakes or a tomato panzanella salad. 

PA IR ING

The 2025 vintage opens with aromas of lemon, lime and 
peach. Bright citrus notes on the palate are complemented by 
balanced acidity throughout. 

TAST ING

Quails’ Gate Dry Riesling is a celebration of this versatile grape and our 
unique terroir. Our Riesling vines are now more than 30 years old. These 
established vines extend deep into our ancient soils, producing small 
clusters with characteristic minerality as well as greater intensity and 
complexity to the finished wine.
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