Alexan cNieole Cellars

2008 LATE HARVEST
RIESLING

This rich, pleasantly sweet, deep
golden Late Harvest White
Riesling expresses luscious dried
apricot, lemon peel, and baked
apple aromas. With its balanced
acidity and sweetness, Alexandria
Nicole’s Estate Late Harvest
White Riesling should be served
chilled.

It pairs perfectly with fruit based
desserts drizzled with honey,
smooth cream cheese or pate de
fois-gras.

Alexan cNieole Cellars

2008 LATE HARVEST
RIESLING

This rich, pleasantly sweet, deep
golden Late Harvest White
Riesling expresses luscious dried
apricot, lemon peel, and baked
apple aromas. With its balanced
acidity and sweetness, Alexandria
Nicole’s Estate Late Harvest
White Riesling should be served
chilled.

It pairs perfectly with fruit based
desserts drizzled with honey,
smooth cream cheese or pate de
fois-gras.

Alexan cNieele Cellars

2008 LATE HARVEST
RIESLING

This rich, pleasantly sweet, deep
golden Late Harvest White
Riesling expresses luscious dried
apricot, lemon peel, and baked
apple aromas. With its balanced
acidity and sweetness, Alexandria
Nicole’s Estate Late Harvest
White Riesling should be served
chilled.

It pairs perfectly with fruit based
desserts drizzled with honey,
smooth cream cheese or pate de
fois-gras.

Alexan cNieele Cellars

2008 LATE HARVEST
RIESLING

This rich, pleasantly sweet, deep
golden Late Harvest White
Riesling expresses luscious dried
apricot, lemon peel, and baked
apple aromas. With its balanced
acidity and sweetness, Alexandria
Nicole’s Estate Late Harvest
White Riesling should be served
chilled.

It pairs perfectly with fruit based
desserts drizzled with honey,
smooth cream cheese or pate de
fois-gras.

c/{ﬁ:xan cNVicote CJe{fatJ

2008 LATE HARVEST
RIESLING

This rich, pleasantly sweet, deep
golden Late Harvest White
Riesling expresses luscious dried
apricot, lemon peel, and baked
apple aromas. With its balanced
acidity and sweetness, Alexandria
Nicole’s Estate Late Harvest
White Riesling should be served
chilled.

It pairs perfectly with fruit based
desserts drizzled with honey,
smooth cream cheese or pate de
fois-gras.

cﬂ&xau cNioole Cef[aw

2008 LATE HARVEST
RIESLING

This rich, pleasantly sweet, deep
golden Late Harvest White
Riesling expresses luscious dried
apricot, lemon peel, and baked
apple aromas. With its balanced
acidity and sweetness, Alexandria
Nicole’s Estate Late Harvest
White Riesling should be served
chilled.

It pairs perfectly with fruit based
desserts drizzled with honey,
smooth cream cheese or pate de
fois-gras.

Alexan cNidote Cellars

2008 LATE HARVEST
RIESLING

This rich, pleasantly sweet, deep
golden Late Harvest White
Riesling expresses luscious dried
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