
The 5-acre Seventh Hill Vineyard was planted in 1999. It has a
perfect southern slope of sandy loam soils at the north end of
Old Mission Peninsula which gets intense sun exposure all day.

The vineyard typically ripens early with strong acidity, and
offers the perfect opportunity to showcase the beauty of

natural sugar with that zippy acidity. 

2022 was the most ideal harvest we’ve ever had. The ripeness,
timing, crop level, weather: everything was made to order. We

were able to make a late harvest Riesling by leaving the fruit
from the Seventh Hill Vineyard on the vine the very end of the

season. The acidity hung on high enough to balance a good
amount of sugar.

This is a classic sweeter style made from what we know to be
the greatest grape in the world. Enjoy it now, or save it to age.
The Seventh Hill Rieslings of the past have been cellared and

sampled, and are proven to stand up to decades of aging.

2022 LATE HARVEST
RIESLING

Seventh Hill Farm
Old Mission Peninsula

Seventh Hill Farm
Appellation: Old Mission Peninsula

Varieties Planted: Riesling, Traminette, Pinot Blanc
Acreage: 5

Year Planted: 1997-2012
Grown by: Tom and Linda Scheuerman

the vineyard

wine specs

RS:  25 g/L
PH: 2.94

TA: 8.85 g/L
ABV: 11%
298 cases

Aged: Stainless
Aging window: 

7-10 years
distinctions

2024 Dan Berger’s
International Wine

Competition - Gold, 
Best in Class:


