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We craft all of our Grand Traverse Select wines to pair well with the foods 
that wine lovers enjoy on their dinner tables.  These wines are produced 
from premium 100% European Vinifera grapes grown on select vineyard 
sites under the harvest direction of our winemaker. We specially produced 
and blended the wine in our temperature-controlled stainless steel tanks to 
express full flavor and style.  This wine is produced in a non-vintage style 
to offer customers incredible quality, consistency and value.       

  
Competition Awards 

 

Gold    2010 San Francisco International Wine Competition, CA 
2010 Tasters Guild International Wine Judging, MI         
2009 San Francisco Chronicle Wine Competition, CA 
2008 San Francisco Chronicle Wine Competition, CA                 

             2008 Tasters Guild International Wine Judging, MI                
         
Silver   2010 San Francisco Chronicle Wine Competition, CA 

 2010 Pacific Rim International Wine Competition, CA 
2010 International Eastern Wine Competition, NY 
2009 Los Angeles International Wine Competition, CA 
2008 Finger Lakes Int’l Wine Competition, NY                   
2007 Riverside International Wine Competition, CA 

  
 
Technical Data 

 
Year:       Non-Vintage 
Grape Varietal:   100% Riesling 
Alcohol Content:   12.0% By Volume 
Sweetness:     4.5º Brix 
Case/Bottle Size:   12-750ml. 
UPC Code:     0 83161-97003 0 
 

 
Label Description 

This sweeter-style white wine displays flavors of apricot, melon and honey with 
a sweet finish.  Serve with roast pork, grilled poultry, glazed ham, pasta salad 
or barbecued fare.                                    
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