
Botrytis affected wines are dessert wines that use grape clusters which 
have been infected with “Noble Rot”.  This condition shrivels and 

concentrates the sugar, resulting in late haves style that displays honey, 
citrus, tangerine, spice and intense mineral notes.  A handcrafted wine 

of outstanding quality.  

2013 Botrytis Affected Riesling 

Chemistry 

Alcohol 9.0% 

RS 116g/L 

pH 2.99 

Total Acidity 9.8g/L 

Sweetness  10 

Only 3 times in its history has Wild Goose been able to produce a “Noble Rot” dessert wine.  In 
2013 the conditions were perfect to harvest these select raisened berries to produce this rare 
Okanagan specialty. 

Retail Price: $34.78 Vintners Club Price: $31.30 

Cases 150 CSPC 157438 

Availability Winery direct and online 

Grape Varieties Riesling 

Silver, Okanagan Spring Wine Festival, 2014 
Gold, All Canadian Wine Championships, 2015 
Silver, Riverside International Wine Competition, 2015 


