
   

2007 ‘OLD VINES’ RIESLING 
ESTATE BOTTLED 
VQA -- NIAGARA-ON-THE-LAKE    

 
PAUL BOSC’S WINEMAKER’S NOTES 
Estate grown and bottled from grapes sourced exclusively from the Château’s 
own vineyards, this dry Riesling has a bright, light gold colour with 
pronounced lemon and lime aromas and mineral notes, fresh on the palate 
with a clean, lingering finish. 
 
FOOD PAIRING 
Dry Rieslings are the most versatile of food wines. You won’t go wrong trying 
this wine with seafood, poultry, Asian cuisine, or even white meats with fruit 
sauces. 
 
ACCOLADES 
“Riesling continues to be a strong suit at Château des Charmes. From the very ripe 2007 vintage 
this may be the most buxom they have ever created. Look for very attractive, ripe petrol, peach, 
mossy and spicy character nose. Quite full bodied, and lush. Very good to excellent length. Best 
2009 to 2013.” 

                –  David Lawrason, WinerytoHome.com, July, 2009 
  
AWARDS 
Ontario Wine Awards, 2009 – Bronze 
 

 

 
 
TECHNICAL NOTES 
  
HARVEST DATE         Oct. 19   
ALCOHOL  12.5% 
BRIX AT HARVEST  20.5º 
PH   3.01 
TA   6.30 
CASES PRODUCED  1508   
SUGAR CODE  1  
LCBO #   277228  
PRICE   $16.95 / 750ml 

“MAKING WINE IS NOT WHAT WE DO, IT’S WHO WE ARE” 
– THE BOSC FAMILY 


