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Here are some of my go-to 
selections for you to consider. 
Have a great fall season and 
celebrate the harvest with Riesling. 
Cheers!

Stony Run Winery, PA - Semi-
Dry Riesling - $14
A “Spatlese” style with moderate 
sweetness of apricot that isn’t 
overbearing.

Chateau Ste. Michelle, WA - $11
Columbia Valley Washington 
was a great landing spot for 
Riesling, and the cool moderate 
climate allows notes of apples, 
pears, and slate.

Loosen Dr. L, DE - $13
A selection of Rhine River region 
fruit blended to make a classic 
Mosel-style wine that is clean, 
fresh, and mineral forward.

Trimbach, FRA - $20
Trimbach is the standard 
example of consistency in Riesling 
production from the Alsace region. 
Bright notes of limestone and 
melon with reserved acidity make 
this a great selection. 

Dr. Konstantin Frank, NY - $16
The Finger Lake region in New 
York is another great place 
for quality Riesling. Dr. Frank 
produces a dry style that 
refl ects stone fruit and minerality, 
which is perfect for an autumn 
harvest table.

Riesling, the grape and its growing 
techniques and winemaking 
processes came along with that 
immigration of the 1880s and 
1890s. Today, Riesling is grown 
all over the world and produced in 
many different wine styles. 

The wine grape has a mysterious 
beginning. The name itself has 
several origin theories but nothing 
certain enough to pinpoint its 
actual beginning or original 
meaning. DNA profi ling also leaves 
questions as to who the parents 
are, as it appears, according to 
Jancis Robinson in the book Wine 
Grapes, Riesling has a parent-
offspring relationship with Gouais 
Blanc with a close similarity to 
Savagnin or Traminer. Riesling 
also has a relationship with 
as many as 80 other varieties 
that may be its half-siblings, 
grandparents, or grandchildren. 
It is also known by as many 
as 20 synonyms from as many 
countries.

What we know is that German 
viticulture goes back as far as the 
Roman occupation. The ancient 
Teutons drank mead, since 
alcohol made from grapes was not 
practiced. No written reference to 
Riesling by name can be found 
before 1435 AD. The Romans 
brought cultivation of the vine 
to the Mosel River region since 
most present-day cities on the 
Western side of the Rhine River 
were military outposts. The Roman 
poet Ausonius wrote of the steep 
vineyards and wines in “Mosella” 
483 AD but did not mention the 
grape by name.

The grape is late budding and 
therefore avoids issues with 
spring frost. It is also resistant 
to mold and mildew which can 
be a persistent issue in cold 
climate regions. It was a two-
week delay by currier that 
growers could harvest their 
vineyards in the Middle Ages 
which saw the noble rot botrytis 
appear and bring about the late 
harvest sweet wines we associate 
with Riesling. The fruit can be 
harvested earlier or later and 
produce a wide range of wines 
from sparkling “Sekt” to the late-

As we enter into the autumn 
months and our gardens and 
farms are harvested with the 
bounty of the spring and summer 
plantings, no other wine grape 
speaks of these crisp autumn 
days and harvest events as 
does Riesling.

It is no secret that the term 
“Pennsylvania Dutch” was 
coined by mistake. Diffi culties 
in language translation in the 
19th century took the word 
pronunciation of “Deutsch” to the 
pronunciation of “Dutch”. Our 
German connection in culture, 
food, and wine was misunderstood 
for decades. Today, advancements 
in the world of brewing science, 
viticulture, and enology owe much 
to the German immigrants who 
came to the United States in the 
late 19th century. 

harvest Trockenbeerenauslese, 
(a mouthful to pronounce), wines 
that have been noted to age as 
long as 100 years.

Riesling has an ability to refl ect 
its terroir or growing site better 
than most other wine grapes. 
These geographic expressions are 
partly why the wine has so many 
faces from different parts of the 
planet. The wines produced can 
be perfumed and wonderfully 
aromatic. Riesling’s ability to 
make multiple styles ranging 
from sparkling and dry to sweet 
make this variety an easy choice 
for cultivation in dozens of wine-
growing regions. 

Foodwise, Riesling answers 
the bell with every cuisine and 
spice content. Richly aromatic 
and layered with a multitude of 
fl avors from apples to apricots, 
honeysuckle, melon, and tulips, 
the wines perform well with hot 
spiced foods from South America, 
Asia, and India. As a sparkling 
wine, those layered fl avors along 
with the presence of carbonization 
work well with both roasted meats 
and sweets. The dry styles of 
Riesling can be refreshing and 
work well with sushi, baked brie, 
fruits, nuts, and salads. The 
wines made from Riesling have 
great versatility and are a 
welcome partner at your autumn 
dinner table. 
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