
2025 CLONE 21B RIESLING

D I S T I N C T I O N  C O L L E C T I O N

Q U A I L S G A T E . C O M

Enjoy now through 2032.

Made in  l imi t ed  quant i t i e s .

Our Distinction Collection offers enthusiasts handcrafted, experimental 
wines that fine-tune combinations of varieties, clones, rootstocks and 
winemaking techniques. Like the pattern of a quail’s egg of which no two 
are alike, each batch of wine is unique and bottled in small lots. 

ALCOHOL: pH: 
RESIDUAL SUGAR: ACIDITY: 

12.5%
5.9 g/L

3.18
7.66 g/L

O K A N A G A N V AL L E Y B C  V Q A  

Originating in Germany’s Mosel region, Clone 21B has defined many 
of the great wines from the homeland of the Riesling variety. Known 
for mouthwatering acidity, lifted aromatics, and a pronounced 
minerality, 21B crafts complex and age worthy examples of Riesling. 
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individual vineyard was treated separately by whole-cluster pressing 
and destemming, respectively. Fermentation was caried out separately 
in 80% stainless steel tank and 20% neutral French oak.
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A rich and rounded expression of Riesling, beginning with ripe citrus 
aromas of clementine along with Barlett pear and tropical papaya. On 
the palate the acidity is balanced with texture from partial oak 
fermentation, concluding with a crushed stone minerality on the 
finish.
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G Expressing lifted aromatics and a richness from oak fermentation, this 
Riesling is an excellent match for fried foods like pickle-brined 
chicken, or dishes with a spice component such as Indian chutneys or 
pork-belly Ramen bowls.


