
GASPEREAU RIESLING 2024
Gaspereau Vineyards has been making award-winning Riesling since 2006. We believe Riesling has
a unique ability to convey both a strong sense of place and deliver undeniable Riesling
characteristics. Our Riesling conveys both attributes, with notes of fresh apple and a distinct
minerality. The wine finishes complex and dry.

Gaspereau Vineyards White 750 mL 11% Alc./Vol. $21.99

Nose
The nose shows a distinct mineral note interwoven with classic apple and floral aromas and a hint
of white pepper. The aromatics on the nose elude to a classic Riesling palate, one that achieves
balance between vibrant acidity and balanced weight.

Palate
The palate reveals a freshness and minerality that only Riesling grown in a cool climate can achieve.
Notes of green apple and white pepper dominate the palate, while apple and kiwi notes with floral
undertones are expressed with added notes of dried apricot and a soft acidity. Minerality is a pillar
of this wine.

Pairings
Riesling finishes with a refreshing acidity, a lingering apple and mineral note with a balanced
mouthfeel, making this wine perfectly food-friendly. Ideal pairings include cream and broth-based
soups, pork roasts, seafood, sushi and various fresh cheeses.

Notes
Light straw in colour with a faint green hue, reflective and bright.

Varietals
Riesling

Awards
Gold - 2024 All Canadian Wine Championships
Silver - 2024 Finger Lakes International Wine Competition
Gold - 2020 Lieutenant Governor's Award for Excellence in Nova Scotia Wines
Silver - 2019 The National Wine Awards of Canada
89 Points - 2018 Ultimate Wine Challenge
Silver - 2017 All Canadian Wine Championships
Gold - 2016 Lieutenant Governor's Award for Excellence in Nova Scotia Wines
Silver - Best of Show: Halifax - 2016 Gold Medal Plates
Gold - 2015 Lieutenant Governor's Award for Excellence in Nova Scotia Wines
Silver - 2016 The National Wine Awards of Canada



Silver - 2015 Atlantic Canadian Wine Awards

*Prices are subject to change and may vary by province and/or country.
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