
 
 
 

2008 GEWÜRZTRAMINER 
 
 

TASTING NOTES:  This semi-dry German varietal has a pretty nose with scents of 
orange blossom, honeysuckle, and lychee.  Flavors of apricot, peaches, lime, and 
honey blend perfectly and carry into the irresistibly clean finish.  A true crowd 
pleaser!   
 
PAIRING SUGGESTIONS:  Pair this Gewürztraminer with grilled bratwurst, 
Cornish game hen, or during the holidays with the traditional turkey dinner.  Also 
serve with Thai cuisine. 
 
REGION:  Okanogan Valley, North Central Washington State 
 
 
VINEYARD SOURCE:  Orchard Hills Vineyard, Bergh Vineyard   
 
VARIETAL CONTENT:  100% Gewürztraminer 
  
TECHNICAL DATA: 
 Alcohol:  12.5% 
 Acid:  9.0 g/l 
 pH:  3.07   
 RS:  3.0% 
 Aging:  Stainless Steel  
  
PRODUCTION & RELEASE INFORMATION: 
 Produced:  389 cases 
 Bottled: 4/09 
 Released:  10/09 
  
WINEMAKER:  Mike Buckmiller      
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