
 
Nestled amongst lush vineyards on the picturesque 

Beamville Bench, the unique terroir of Angels Gate Winery 
allows us to hand craft premium quality wines. 

 
Angels Gate Winery 
2007 St. John Riesling 
VQA Niagara Peninsula 
 
 
WINEMAKING 
 
All the fruit from this wine was sourced from our St. John Vineyard in the Lincoln Lakeshore appellation.  
This allows the particular characteristics of the so il, which is predominately clay loam, and the  vine to 
be expressed.  
 
 
TECHNICAL INFORMATION 
 
 
Alcohol:  12.0% 
Sweetness: 1 
Variety:  100% Riesling 
Brix @ Harvest: 20.8° 
Harvest Dates: October 5th 
Residual Sugar: 5.1 g/L 
PH:  2.85 
Acidity:  7.9 g/L 
Production: 280 cases 
 
 
NOTES 
 
The St John Riesling is a dry style that displays intense aromas of white flower, lime, and green apple.  
The lively palat e is concentrated with flavors of  lemon and whit e grapefruit with a richness sliced by 
steely acidity.  
 
 
Serving Temp.: 7-9°C 
 
Food Suggestions: White fish with a cream sauce, poultry or egg dishes.  
 
Cellaring Notes: For fresh & fruity notes drink now – for viscosity and petrol notes drink 1-2 years 
 
 

 
 
 
 
 
 

FOR FURTHER INFORMATION: 
Angels Gate Winery 

PHONE: 905-563-3942 FAX: 905-563-4127 EMAIL: mail@angelsgatewinery.com

mailto:mail@angelsgatewinery.com


www.angelsgatewinery.com 
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