
 
 
 

 
 

2022 Wild Ferment Riesling, VQA  
 
Cases Bottled: 210 

Retail Price: $21.95  

Appellation: VQA Beamsville Bench 

Composition: 100% Riesling 

Oak: Fermented wild in foudre, barrel, and stainless steel 

Yeast: Wild and 25% malo 

Alcohol: 10.90% 

RS: 5.1 

VA: 0.4 

TA: 8.33 

pH: 3.08 

Total SO2: 65 

Free SO2: 20 

Tasting Note: 

Beamsville Bench Riesling: classic, mineral and bone 

dry. Lime zest, waxy and mineral as it should be. 

Extended lees contact creates texture and weight on the 

palate. The riveting acidity and low alcohol make this dry 

Riesling lively, refreshing, and eminently drinkable. The 

perfect pairing with most seafood and the acidity will cut 

through the fat of fried foods with ease. 

 

 

 
 
 
 
 

 

The Organized Crime Winery 
4043 Mountainview Road,  
Lincoln, ON L3J 2E2 
Tel. 905-563.9802 
Email: aniadeduleba@bell.net 
www.organizedcrimewinery.com 
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