
 
 

2023 Late Harvest riesling 

 

 
Winemaking Data 

Harvest Dates: January 16th, 2024 
Brix at Harvest: 30.9 
Blend and grape source: 100% organic and estate grown Riesling 
from the Locust Lane Vineyard 
Appellation: VQA Beamsville Bench 
Alcohol: 11.9%                     pH: 3.24  
Residual Sugar: 120 g/L  T.A. 8.96 g/L  

Bottling Date: September 5 by Pro-Cert 
 

 
Winemaker’s Notes 

In order to capture Riesling’s expressive aromatics, the vines were 
managed to provide maximum varietal character. All bunches 
were exposed to sunlight at fruit set with leaf removal on the East 
side of the canopy to encourage fruit ripening, while leaving some 
shade on the West side to protect delicate aromas. Green harvest 
was performed at the first sign of véraison and the yields are kept 
in check to help increase the concentration while still delivering a 
wine that exhibits zest through a refined acid backbone. 
 
The grapes were handpicked in the early hours of the morning 
January 16th, 2024. Whole bunches were then pressed in a 
traditional basket press at temperatures around -10c The juice 
was settled, racked off its heavy lees and the wine was fermented 
slowly at cool temperatures in stainless steel tanks. Fermentation 
was stopped at the desired sugar/acid balance. 

 
Tasting 

It can be a cliché to say that a wine ‘bursts from the glass’, but in 
this case it is accurate!  High intensity of aromas like dried apricot, 
peach preserve, pineapple candy, and crushed chalk dominate 
the nose.  Supremely well balanced, the palate is luscious but not 
overwhelming, with flavours of spiced apple, banana cream pie, 
and grilled peach.  Tasting this now, it was definitely worth 
getting up at 4AM on a -10°C January morning to pick these 
grapes by hand! 

 

                          

THE GROWING SEASON 

After a warm winter, the 2023 season began with moderate and dry 
temperatures, with first bud break reported on May 12th. This was 
followed by abnormally warm temperatures of between 25 and 32 
degrees Celsius in late May and early June. 
 
Flowering began around June 20th during a series of significant rain 
events, as well as hazy skies due to forest fires in Western Canada 
and Northern Quebec. Our Pinot Noir appeared to be the most 
affected variety with inconsistent fruit set, so not as much thinning 
was required in those blocks. The main challenge for our vineyard 
team was to maintain a healthy canopy while battling elevated 
disease pressure. With high humidity and above average rainfall, it 
was noted that mildew would be a challenge in 2023. Unsettled 
cooler weather in July and August required extra work in the 
vineyard to keep the crop healthy. 
 
As harvest approached, September and October saw extended 
periods of warm dry weather which allowed our healthy grapes to 
achieve optimal physiological ripeness with balanced flavours. This 
warm dry period also permitted us to schedule our handpicking and 
sorting without any weather event pressures. 
 
Across all varieties, our estate fruit reached exceptional levels of 
ripeness and concentration this year. However, cool nights during 
harvest meant we were also able to retain freshness and acidity in 
the fruit. It is still too early to tell, but we are quietly confident that 
the wines from 2023 will be among our top vintages produced to 
date. 

 

 
www.hiddenbench.com 
Phone: 905.563.8700 

http://www.hiddenbench.com/

	2023 Fume Blanc.pdf
	2023 Felseck Riesling.pdf
	2023 Roman's Block Riesling.pdf
	2024 Locust Lane Rose.pdf
	2024 Nocturn Rose.pdf
	2022 Rosomel Pinot Noir.pdf
	2022 Felseck Pinot Noir.pdf
	2023 Riesling Late Harvest Riesling.pdf



