
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Henry Estate Winery 
687 Hubbard Creek Rd. 

PO Box 26 

Umpqua, OR 97486 USA 

Winery: (541) 459-5120 

1-800-782-2686 

Fax: (541) 459-5146 

winery@henryestate.com 

www.henryestate.com 
 

 

2002 White Riesling (Ice Wine)2002 White Riesling (Ice Wine)2002 White Riesling (Ice Wine)2002 White Riesling (Ice Wine)    

2002 Vintage2002 Vintage2002 Vintage2002 Vintage    

The early part of the 2002 growing season was about average with bud break and the 

beginning of bloom right on target.  The latter part was dry and warm, resulting in  

veraison about five days early and harvest about ten day early.  Therefore, grape matur-

ity was excellent for all of our grape varietals.  This should result in full bodied, flavorful 

wines.  A very unique event occurred on October 31st, November 1st, and November 

2nd.  Early morning temperatures dropped to 17°F and we were ready.  We harvested 

White Riesling grapes frozen on the vine for the production of ice wine.  This is the first 

time in 30 years of growing grapes that we have had the opportunity for this to take 

place.  A very exciting conclusion to an excellent vintage year. 

    

Henry Estate White Riesling Ice WineHenry Estate White Riesling Ice WineHenry Estate White Riesling Ice WineHenry Estate White Riesling Ice Wine 

• First time in 30 years of grape production 

• Late October temperatures dipped to 17o just prior to day break 

• Quickly pressing the frozen berries resulted in extraction of  the most viscous and 

flavorful components 

• Ages well 

 

2002 White Riesling Ice Wine2002 White Riesling Ice Wine2002 White Riesling Ice Wine2002 White Riesling Ice Wine    

• Lots of tropical and fruit flavors 

• Sweet but very invigorating to the palette 

• Wine nectar that has  hints of apricots, peaches, and honey mingled with hints of 

mandarin oranges 

• The residual sweetness is balanced by natural acid that was present in the grapes 

resulting in an invigorating, tangy finish 

• This wine can be consumed by itself or as a perfect companion to any fruit       

dessert 

 

 

Grape Information:Grape Information:Grape Information:Grape Information:    

Harvest Dates:Harvest Dates:Harvest Dates:Harvest Dates: October 31, &  

November 1, 2 2002 

Sugars:Sugars:Sugars:Sugars: 35.1—37.3° Brix 

Ta: Ta: Ta: Ta: 1.05—1.15 gm/100cc 

pH: 2.65 –2.85 

Source:Source:Source:Source: Henry Estate Vineyard 100%  

Wine Information:Wine Information:Wine Information:Wine Information:    

Cooperage: Cooperage: Cooperage: Cooperage: Stainless Steel  

Malolactic:Malolactic:Malolactic:Malolactic: None 

Bottling Dates:Bottling Dates:Bottling Dates:Bottling Dates: August 12, 2003 

Ta:Ta:Ta:Ta: 1.15 gm/100cc 

pH: pH: pH: pH: 2.85 

Residual Sugar: Residual Sugar: Residual Sugar: Residual Sugar: 21.0% by wt. 

Alcohol: Alcohol: Alcohol: Alcohol: 8.0% by volume 

Release Date: Release Date: Release Date: Release Date: March 2004    

Production Cases: Production Cases: Production Cases: Production Cases: 358 

HENRY ESTATE WINERY 
UMPQUA, OREGON USA 

 


