
Orofino
Home Vineyard 
old vines Riesling 2022

THE VINEYARD This vineyard is located adjacent to the winer on the Cawston Bench . The 
Clone 21B Riesling block was planted in 1989.  The vineyard soil is quite rich and 
rockless for 2-4 feet depending on where one digs. But once you hit the rock, 
it is all gravel and river rock. It would be classified as sandy-loam with 
considerable organic matter. Soils are loaded with Calcium Carbonate 
contributing to defined flavour profile in the grapes grown here.

The Vintage 2022 was a very good growing season in the Similkameen Valley. It was 
consistent and the fires stayed away from our grapes. Quality was good and 
most varietals so above average yields. The season was also marked by a early 
snowfall that stayed. Good farming resulted in high aromatics and lovely 
ripe tannins.

WINEMAKING 
NOTES

The grapes were gently destemmed and then pressed in our old Wilmmes 
bladder press. It is the 11th vintage we have fermented our Home Vineyard 
Riesling in old French oak barrels using only indigenous yeast to fully 
ferment the wine. This year we also used a concrete tank to enhance the 
complexity and bring even more to the wine. After a long slow ferment, the 
wine was filtered and put in bottle for a full 12 months before being released. 

TECHNICAL STUFF TA: 8.5 g/l.     pH: 3.00.     RS: 8.5 g/l      ALC: 12.2%

TASTING NOTES slightly off-Dry with fresh acidity and notes of lime and minerality. Seriously 
good and highly concentrated Riesling. An Orofino classic. drink 2024-2040.

RECOGNITION gold Medal winner -2023 National Wine Championships 


