
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Our 2007 Stonecap Riesling overflows with the aromas and flavors of sunny, ripe 
peach and apricot accented with notes of honey and apple.  Fresh and juicy, this 
wine offers a terrific balance of zesty acidity and lively fruit.   It is a delicious wine to 
serve for sipping, or to enjoy with traditional favorites like Dungeness crab, cedar 
plank Alaskan salmon and Northwest oysters.  Or match the vibrant flavors of this wine 
to your favorite spicy Asian dishes.  And, we love it with dessert, too! 
 
This Riesling was fermented in stainless steel and cold stabilized before bottling.    .   
Stonecap Wines are made entirely from estate grown grapes from the renowned 
Goose Ridge Vineyard in Washington State’s Columbia Valley.  This highly regarded 
vineyard allows winemaker Charlie Hoppes and the Monson Family to produce 
stunning quality wines while remaining sensibly priced. 
 
• Grapes harvested on September 26, 2007 

• Cold stabilized before bottling 

• pH at bottling: 3.45 

• Total acidity at bottling: .72 

• Residual sugar at bottling: 1.7 

• Alcohol: 12.0% 

• Varietal: 100% Riesling 

• Cases produced: 8,775 

 
Washington State’s famed Columbia Valley produces extraordinary grapes in large part 
due to the area’s great soils, the result of massive flooding during the last Ice Age.  
Light and porous, these soils are frequently wind-blown and the windy tops of the many 
high hills and ridgelines of the region are typically devoid of soil, leaving a “Stonecap” of 
rocks behind. 
 
 


