
HECTOR WINE CO.
2022 Dry Riesling
History of the Vineyards
Sawmill Creek is one of the iconic vineyards of the Finger Lakes. This Farm was
planted in 1852 and has been farmed for 7 Generations by the Hazlitt family.
Located right across the street from our tasting room, this 70 acre site
highlights the terroir of the finger lakes. The vineyard rocky shale and
limestone soils slope towards the lake. The grapes have full exposure to the
warm afternoon sun, leading to increased ripeness and varietal typicity.

Vinification
Picked from Sawmill Creek Vineyard on 10/4/2022. The fruit was hand sorted
in our cellar. The winemaking team selected the highest quality fruit given to
us in 20212 The wine was destemmed, and pressed at low pressure to
highlight the brightness and aromatics, typical of a great Finger Lakes
Riesling. Fermentation took place in stainless steel, using GRE Yeast. This
yeast is designed to show beautiful stone fruit characteristics. It was  
fermented for 2 months at low temperature to maintain aromatics. This wine
remained on lees to add texture and character until it was bottled in August.

Soil and Vineyard Information
This vineyard was planted in 1999, and is grown in the block planted farthest
from the lake, This vineyard sees the least lake effect in the summer leading to
a warmer microclimate through the growing season. Grown primarily on a
Howard Gravelly Loam soil type. This block features a glacial deposits over a
sandy bedrock with high amounts of limestone. This block often produces a
Riesling that has notes of green apple and an intense minerality.

Suggested Food Pairings
Sushi, Fish Tacos, Crab, Smoked Bass, Roast Chicken, Summer Salad.

Vintage Notes

Alcohol: 12%

Harvest Brix: 20.7

Total Acidity: 9.2 g/L

Residual Sugar: 1.2 g/L (0.12%)

pH: 2.95

Cases Produced: 250

Retail Price: $19.50

Vegan
Gluten Free

Hector Wine Company
5610 State Route 414
PO Box 74
Hector, NY 14841
607-387-1045
www.hectorwinecompany.com

2022 reflected the duality of Finger Lakes Vintages. A relatively short
vintage in comparison to the previous years was defined by a small but
high-quality crop. A warm and dry spring led into summer creating low

vigor in the vines. August and September were marred by hurricane
season leading to above average rainfall in August and September. We

were rewarded by delaying harvest as we had the driest October of
the last 21 years. This harvest schedule allowed for crisp and linear

whites and luscious full body reds. 


