2005 Rlcslmg ]cc Wmc

On Dcccn‘cr 6, 2005 Just as the carlg momlng tcmPcratures chPPed

to a chx“g 162 |, wor‘lcers at Cha}:cau Granc[ Traverse hastllg }chan
mg Frézc Kxcsllng*grapcs To a(‘.uc\k: makmg this rare sPeoaltg
essert wine, the gPaPcs are a“owed to remain on the vines and continue
nPenlng well Past the regular harvest. Durmg this time, we had to contc_:nd

with all the elements of nature inc!ucling hail, sleet, wind, rain, birds, raécoons,

and even Potcntia! rot. :
Oncc Plcl(ccl anc{ c{cllvcrccl to thc wmerg, the grapcs were Ilghtlg Prcssccl
under frozen conclltlons foran cxtcnc]cﬂ Pcnod op(rmc to extract onlg thc
unfrozen ju Juacc Thc rcm&nmg ice crgsta!s were sxmplg cirsqarc]ccl ]n
essence, thls Proccss is much fike that of extractmgft ﬂavors From*i a
snx cone. | he nch nectar-ike Junc:: w}'nch measured as much as 4:1:%

sugar was slowl Fermentecl overathree month Penod and transfom‘lccl

into an extreme y éﬁntrateg;iessert wine.

' Q& |
Wlnc Labcl Dcscnptpn ..n\* _/'3 g, 0, ’ : e
]ce wine is a rare ancl )@Qrdmaﬁy dess\ert'.

Flﬂmg qua]ltdcs ]t was Producecl jr‘:rom ultra~nP§

le wine abounding with luscious {:ruit flavors and sweet mouth-

iesling grapes Purposc‘ﬁh@ left on the vine late into the season
¢

to’ natura)l eeze. %C Plclcccj the graP v& gchtlg Presscc! undcr cold conditions to extract a miniscule
amount o{i‘tl‘xc umfrozen essence of the grapc fter Ic,ngthg rmentatlon in sma” stamlcss steel tanks the

rcsultmg wine is an quu:sttc treat For tl—]e senses.

erve sllghtl%hlucc! and a“ow it to warm slow]g n the g!ass to

reveal its unicluc aromas and sweet nectar-like clualitics.

2005 |ce Wine Statistics

Vintage: 2005
: . Appellation: Old Mission Peninsula
e Grape Variety: 100% Riesling

o EA SR e it Harvest Dates: December 6, 2005
from ultra-ripe Rieding grapes "
TSI e el e Harvest Sugar: 38.5° Brix
season to naturally freeze. Once
ol il ot b Residual Sugar: 9.5° Brix
miniscube amount of the unfrozen

esence of he grape.Aller enghy Bottle Size: 375 ml.

fermentation in small, stainess steel

tanks e rsulblo wins mn Production: 1,220 Bottles

exnquisite treat for the senses. Serve
chilled and allow it to warm
gy begum o g Alcohol %: 12.5%

aromas and sweet-nectar-like qualities.
e Hond pldon D § 205 Release Date: December 18, 2006
Hisrvest Sugsr: 58.5° Brix

Aleohol 125% by Volume 375 mL Resdal Sugur:95° e \Winemaker: Bernd Croissant

Chateau C]ranc] Travcrse ®122%9 Center Road . Traverse City, M] 49686 USA . www.cgtwines.com



http://www.cgtwines.com/
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CHATEAU

GRAND TRAVERSE
2005 Riesling Ice Wine

Double Gold Medal
2008
Great Lakes Wine Judging, Ml

Double Gold Medal
2008
International Eastern Wine Competition, NY

Gold Medal
2008
Finger Lakes International Wine Competition, NY

Double Gold Medal
2007
Tasters Guild International Wine Judging

Double Gold Medal “Best of Class Award”
2007
Michigan State Fair Wine Judging




	2005 Riesling Ice Wine
	On December 6, 2005, just as the early morning temperatures dipped to a chilly 16º F, workers at Chateau Grand Traverse hastily began picking frozen Riesling grapes.  To achieve making this rare specialty dessert wine, the grapes are allowed to remain on the vines and continue ripening well past the regular harvest.  During this time, we had to contend with all the elements of nature including hail, sleet, wind, rain, birds, raccoons, and even potential rot.


