TOUR NOTES

Riesling Experience Tour Notes
The Niagara Escarpment (some notes courtesy Steven Dutch, Univ. of Wisconsin, Green Bay, WI)
The Niagara Escarpment is the edge of a thick series of dolomite layers of Silurian age. The rocks are
resistant to erosion and stand up in relief as a prominent line of bluffs. On the map below, Precambrian
rocks are in dark purple, Cambrian rocks are shown in blue, Ordovician rocks in light ochre, Silurian
rocks in purple, Devonian rocks in tan and younger rocks (e.g. Pennsylvanian) in dark green. The
Niagara Escarpment is shown in dark brown. South of Lake Winnebago (LW) the escarpment is often
concealed by glacial deposits, as it also is in upper Michigan. The term "Niagara Escarpment" is
sometimes used in other places where the edge of the Silurian rocks form bluffs, especially in Iowa.
The Niagara Escarpment is a landform called a cuesta, where a gently-sloping layer of rock forms a
ridge. One side of the ridge has a gentle slope, a so-called dip slope that is essentially the surface of the
rock layer. The other side is a steep bluff. The Niagara Escarpment owes its prominence to both the
resistance of the Silurian dolomite layers and the relative softness of the Ordovician and Devonian
rocks on either side. On the map below, note that the main basins of all the Great Lakes except
Superior are defined by belts of soft Devonian rocks. Also, the Ordovician rocks have also been eroded
away to create lake basins or lowlands, notably Lake Winnebago, Green Bay, and Georgian Bay in Lake
Huron. The Silurian rocks stand up as a ridge that forms Door County, the Garden Peninsula, part of
Manitoulin Island and the Bruce Peninsula. The Escarpment swings southeast across Ontario and into
New York, where it is cut by Niagara Falls.

Figure 1 (left). Geological formations in southern Ontario; Figure 2 (right). Geological formations
and the Niagara escarpment.
The multiple layers of rock making up the Niagara Escarpment are the result of the accumulation of sediments in
a shallow sea. Over time, the sediments were compacted and became sedimentary rocks. Layers of sand
became sandstone, while mud turned into shale. Layers containing abundant animal skeletons and shells
became limestone and dolostone, which preserved these remains as fossils. The layers of sedimentary rocks
dip, or slope, down toward the centre of the Michigan Basin at approximately 6 m per km. As a result, the
various layers of rocks are exposed at the surface across the basin.
The Michigan Basin is a circular depression in the underlying Precambrian age bedrock. When the layers of
sediments were deposited they formed this large bowl-shaped structure. This is why the layers of sedimentary
rock contained within the basin are at an angle. This angle also known as dip, allows the various layers of rock to
be exposed on the surface.

The escarpment, as we see it today, was formed because of the different rates of erosion of the rock layers.
Over the 350 million years since the tropical seas disappeared from southern Ontario, rain, waves, wind, ice,
frost and glacial meltwater eroded and carried away shale and sandstone, the softer rocks, leaving the hard
dolostone cap as a steep cliff. This process is known as sapping and continues today.
To summarize, here are the rock strata from the Paleozoic era that now cover the Niagara Peninsula:
•

Ordivician Period (490 million yr ago): Seas covered all of Ontario. Deposits of limestone, dolostone,
shale & sandstone. Ordivician sediments form the bedrock north of the escarpment.

•

Silurian (430 million): Recession of seas; uplift; return of seas. Dolostone deposited in area of Niagara
escarpment over Ordivician shale. Silurian sediments form the bedrock on and south of the escarpment.

•

Devonian (410 million): Another sea advanced. Shale & limestone deposited in Western Ontario.
Devonian sediments form the bedrock close to the Lake Erie shore.

Glaciation and soils
Approximately 23,000 - 12,000 years ago the Niagara Escarpment was covered with a 2 - 3 kilometers thick
sheet of ice, known as the “Wisconsin Glacier”. The retreat of the Wisconsin Glacier was the consequence of the
Great Lakes surrounding Niagara Peninsula and the Niagara Falls themselves.
The glacial period occurred over 65,000 years ago and it appeared in three distinct stages. The early Wisconsin
Glacier covered the entire Niagara District and most of the northern North America 65,000 years ago. This
glacier remained for a period of approximately 15,000 years before it began retreat.
The middle Wisconsin Glacier progressed again over the Niagara District 40,000 years ago. It remained the same
for approximately 8,000 years before it began to retreat. The late Wisconsin Glacier made another progression
20,000 years ago. It remained for approximately 8,000 years before beginning its final retreat.
The plain of the lowest beach was 122 - 153 meters (400 - 500 feet) above present Lake Ontario, formerly known
as Lake Iroquois.
As the Glacier retreated, the water levels slowly lowered forming four lakes. These include:
Glacial Lake Algonquin - (area including Lake Superior, Lake Michigan and Lake Huron)
Glacial Lake Warren - small (Lake Erie)
Glacial Lake Iroquois - small (Lake Ontario)
Glacial Lake Tonawanda - area western New York
As the late Wisconsin Glacier retreated northward, it created several outlets. These outlets were later cutoff
because of the rising of lands from glacial rebound, with exception to the Niagara River.
The outlets included:
An outlet from Lake Algonquin (Lake Huron) to Lake Iroquois (Lake Ontario)
An outlet from Lake Algonquin (Lake Huron) through Lake Nippissing to the Ottawa Valley
An outlet from Lake Iroquois (Lake Ontario) through the Mohawk Valley (Rochester) to the Hudson
River.

Figure 3 (top left). The Laurentian River as it supposedly existed before the Wisconsin Ice
Formation; Figure 4 (top right). The first stage in the Wisconsin Ice Formation in southern Ontario,
showing a split in the ice lobes—this led to sandy moraines near Orangeville & former Waterloo Co.
The meltwaters drained southward near London & Ridgetown; Figure 5 (bottom left). Prior to this, glacial
lakes Maumee and Whittlesey covered much of southwest Ontario. Then, the Huron lobe receded; clays
and gravelly beaches were deposited on Lake Huron slopes. A hilly sandy moraine formed in Central
Ontario. Water drained into Lake Warren (pre-Lake Erie); Figure 6 (bottom right). Lake Algonquin
discharged into Lake Iroquois near Kirkfield. Water from Lake Erie basin flowed over the escarpment to
initiate Niagara Falls. Lake Iroquois flowed due east through Rome and Syracuse (Willis 1974).
As the glaciers retreated and meltwaters formed, unconsolidated material known as glacial till dropped out and
was deposited. This included sand, silt, clay, and other material ranging in size from gravel to boulders. This
material eventually became the Oneida, Chinguacousy, and other clay loam till-based soil series found above the
escarpment, on the escarpment benches, and elsewhere. Fine material (clay and silt) was carried in the
meltwaters and gradually settled out. These fine-textured materials eventually became the poorly-drained
Beverley and Toledo series found south of the escarpment and elsewhere. North of the escarpment, clay till was
deposited with the glacier’s retreat, but meltwaters were captured between the leading edge of the glacier and
the escarpment, allowing lacustrine deposits to accumulate over tills. This created the poorly-drained Cahel,
Peel, Morley and Trafalgar soil series that all consist of lacustrine deposits over tills. Further north, clay loam
tills are common (Chinguacousy, Jeddo), while further north in the old Iroquois lake bottom, sandy loams are
common. These occurred as a result of coarse-textured materials being deposited at the shores of glacial Lake
Iroquois.

Figure 7 (top). Niagara soils south of the escarpment; Figure 8 (bottom). Niagara soils north of the
escarpment (Kingston and Presant 1989).

Figure 9 (top). Generalized soil classification, west Niagara; Figure 10 (bottom). Generalized soil
classification, east Niagara.
Myers Vineyard
Myers Vineyard is described by winemaker Angelo Pavan as the best Riesling vineyard in Niagara. It is
situated on Jeddo clay loam soil. The many cobbles in the soil gives it some natural drainage. Vigor is
relatively high and so are yields, but the wines from this vineyard are exceptional. Spacing is 1.2 x 2.4
m, training is Guyot double, and rootstock is SO4. The clone is 21B Weis. This block has some
interesting water status zones that correspond to differences in berry size, Brix, and other variables.
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Figure 11. A—Leaf water potential spatial variation, Myers Vineyard; B—Spatial variation in berry
weight; C—Spatial variation in Brix. Note that the low water status zones (A) are associated with
small berries (B) and highest Brix (C). Maps courtesy Dr. James Willwerth.

Thirty Bench Vineyard
This Riesling vineyard was established in 1981. As with Myers, spacing is 1.2 x 2.4 m, training is Guyot
double, and rootstock is SO4. The clone is 21B Weis. Soil series is Chinguacousy. The block we are
viewing has some interesting water status zones that correspond also to differences in berry size, Brix,
and terpenes. Many of these zones are temporally stable and this information has supported Thirty
Bench’s decision to create several “small lot” Rieslings from individual sub-blocks. The north vineyard
was planted in 2000. Thirty Bench was sold in 2005 to Andrew Peller Ltd. See Appendices for more
information on Thirty Bench.
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Figure 12. Spatial variability in Thirty Bench Riesling. A—Leaf water potential; B—Soil moisture;
C—Potentially-volatile terpenes (PVT); D—Normalized difference vegetation index (NDVI). The
orange areas are those with lowest water status (a), lowest soil moisture (B), highest PVT (C) and
highest NDVI (D). Take note that low water status corresponds to low soil moisture and high PVT
and NDVI. Maps courtesy Matthieu Marciniak.
Kew Vineyard (Angels Gate Winery)
The Kew Vineyard was one Riesling block established by Vineland Estates in the late 1980’s. As with
Myers and Thirty Bench, spacing is 1.2 x 2.4 m, training is Guyot double, and rootstock is SO4. The
clone is 21B Weis. See Appendices for more information on Angels Gate.
Cave Spring Vineyard
The block we are viewing is the Cave Spring “Home Block”, which was planted in the 1970’s. As with
the others, spacing is 1.2 x 2.4 m, training is Guyot double, and rootstock is SO4. The clone is 21B
Weis. Soil series is Chinguacousy. See Appendices for more information on Cave Spring.
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Figure 13. Spatial variability in Cave Spring Vineyard’s Home Block, 2006. A: Leaf water potential;
B: Soil moisture; C: Potentially-volatile terpenes (PVT). Take note that low water status
corresponds to low soil moisture and high PVT. Maps courtesy Dr. James Willwerth.
Rosamel Vineyard (Hidden Bench Winery)
The Rosamel Vineyard is a 26 acre site situated approximately 7 km to the east of the Hidden Bench
Winery, at the base of the Niagara Escarpment on the Beamsville Bench. Roman’s Block a 0.51 ha
Riesling block established in 1976-77 by Roman Prydatkewycz. Vines are spaced 1.2 X 2.4 m and are
clone 21B on SO4 rootstock. This vineyard is situated approximately 7 km to the east of the Hidden
Bench Winery, at the base of the Niagara Escarpment on the Beamsville Bench. Rosomel Vineyard was
purchased by Hidden Bench in the fall of 2004. Rosomel has produced award-winning wines
consistently over the years. Hidden Bench consider themselves very fortunate to have been given the
ongoing stewardship of this great vineyard and carry on many of the viticulture techniques that help
differentiate and distinguish this great site. This site produces the fruit for Roman’s Block Riesling,
named in honour of and in homage to the founder of this benchmark vineyard. Yields from this site are
extremely low (18hL/ha).

THIRTY BENCH VINEYARD &
WINERY HISTORY
1980 - Purchase of the Property
The property was purchased in 1980 as a fruit farm.
The owners are Tom Muckle, Yorgos Papageorgiou, Franz Zeritsch,
Jay Forrest, Livio DiNello, Fred Oliphant (deceased)

1980 - Heritage Vineyards
The main vineyard was established in 1980 under the name Heritage
Vineyards
1981 the first Riesling vines were planted

1983 - French Oak Vineyards
In 1983 the name was changed to French Oak Vineyards
The Riesling can be seen behind the winery (the long rows) that
stretch to the forest
In 1991, 5 acres of mixed red Vitis Vinifera grapes were planted.
Merlot, Cabernet Franc, Cabernet Sauvignon, Pinot Noir and Pinot
Meunier.

1984 & 1986 – Selling Grapes
In 1984 a very small quantity of grapes were harvested and sold to
the owners.
In 1985 Andres Wines purchased approximately 5 tonnes of Riesling
In 1986 Cave Spring Cellars opened and started purchasing the
Riesling grapes. (Tom Muckle was one on the founders of Cave
Springs Cellars)
Cave Spring Cellars continues to buy Riesling grapes from Thirty
Bench.

1993 - Thirty Bench Vineyard & Winery
In 1993 the name was changed to Thirty Bench Vineyard and
Winery or Thirty Bench Wines

1994 - Thirty Bench Winery Opened
Thirty Bench opened its doors to the public

1999 - Winery Addition
Originally, the winery tasting room/boutique was located in the
small room by the door (where the cash register is).
In November 1999, Thirty Bench grew with the expansion of a large
tasting room, basement barrel cellar, a storage room and an office.
Customers that have not been here for a few years will definitely ask
you when this change took place.

Spring 2000 - The New Vineyard (Thirty Bench II)
The north side was planted in the spring of 2000
On the north side of the vineyard there are 35 acres of mixed
varieties including Gewürztraminer, Pinot Gris, Chardonnay, Pinot
Noir, Pinot Meunier, Cabernet Franc, Cabernet Sauvignon, and
Merlot
These grapes were harvested for the first time in 2002

May 2005 – Sold Thirty Bench Wines to Andres Wines Ltd.
On May 2, 2005 Thirty Bench Wines sold its business to Andres
Wines Ltd.
Andres has retained the present staff in their positions as well as
given the winemakers Tom Muckle and Yorgos Papageorgiou
contracts to continue making wine.
Andres wishes to keep Thirty Bench as an ultra-premium wine
producer while maintaining the small boutique atmosphere.

Thirty Bench Vineyard Info
Vineyard Overview
-

vine spacing – 2.4 m x 1.2 m (row by vine)
dominant clone – Weis
rootstock – SO4
trellising system – double Guyot

History of Block Development (i.e. Triangle, Wood and Steel)
- in 2005 vineyard was arbitrarily divided into three blocks
o Wood Post, Steel Post and Triangle
- study was conducted by University of Guelph and Brock to determine if there
were any distinctive differences between blocks
- study continued over three vintages
- the study utilized GPS, GIS and aerial photography to determine initial
differences
- it was discovered that there were significant differences between the blocks
- all of the blocks differed significantly between soil moisture, soil composition
and as a result vine vigour
- it was noted that within the Wood Post there were three sub blocks that varied
in respect to vigour
- in the Steel Post there were two distinctive sub blocks (high vigour and low
vigour)
- these differences result in significant differences in the fruit that is produced
from each block
- the yield, berry size, flavour compounds in the skin, cluster size, Brix (sugar
levels) and acid levels were found to be notably different between the blocks
and between the sub blocks
- it is these differences that allow winemakers to have various options to create
blends
o grapes are processed separately from each of the blocks on varying
harvest dates
o wines are all fermented separately and in a similar fashion (i.e. whole
bunch pressing, cold settling, cool ferments etc.)
o after fermentations are complete tanks are tasted and blended to create
the best wine possible

Vineyard Differences
Wood Post (approx. 9 acres)
-

block that is farthest west and is closest to the winery
youngest block (planted in 1984)
has the soil that has the highest pH
lowest % of sand and highest % of clay
within the block there are three sub blocks that can be sub-divided based on soil
moisture and as a result vine vigour
- these sub blocks allow for blending options if harvested separately

Steel Post (approx. 4.3 acres)
-

block that is situated in the middle of the Riesling blocks
planted in 1983
highest % of sand and lowest % of clay
lowest soil pH (most acidic)
because of the high sand content the drainage is optimal
within the block there are two sub blocks that differ in respect to soil moisture
and therefore vine vigour
- these sub blocks allow for blending options if harvested separately

Triangle (approx. 9 acres)
-

block that is farthest east and therefore farthest from the winery
a small wooded area divides it from the Steel post vineyard
oldest block (planted in 1981)
no sub blocks were found in the block
being the oldest block, the vines are typically low yielding and produce small
berries
- this block has typically been harvested the last in the past couple of vintages
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BACKGROUNDER
Cave Spring Cellars is a leading grower and vintner of premium wines that reflect the distinct terroir of the Niagara
Peninsula, one of seven Designated Viticulture Areas in Canada. Founded in 1986 by the Pennachetti family and
winemaker, Angelo Pavan, Cave Spring’s history dates back to 1978 when John T. Pennachetti and his son, Leonard, were
among the first to plant Old World vinifera vines in the Niagara Peninsula. These vines, Riesling sourced from a German
nursery, sparked the beginning of Cave Spring’s enduring commitment to the cultivation and crafting of the highestquality wines. This commitment to quality is evident in everything the winery does, including its involvement with the
Vintners Quality Alliance (VQA). Len is a founding member and serves as the current chairman of this governmentsanctioned organization, which was established in 1988 to regulate and ensure all aspects related to the production of
high quality wines in Ontario. The VQA’s rigorous standards are among the strictest of all the winegrowing regions in the
world.

Family History
Len’s passion for winegrowing started as a young man, working side-by-side with his father, John, and grandfather,
Giuseppe, an Italian immigrant who spent his retirement years tending to a hobby vineyard of modest-quality land and
native Labrusca grape varieties. As Len’s love of the vine continued to grow (even as he studied for his doctorate in
philosophy), the family decided to invest in better vineyards, purchasing their first farmland at Cave Spring in 1973.
Named by 18th century European settlers for the limestone caves and mineral springs located throughout the property,
Cave Spring offered significant potential for quality winegrowing. Recognizing the possibilities, they sought out and
planted noble European varietals that they believed would best capture the area’s full promise – Riesling vines purchased
from the German nursery, Weis Reben, on the Mosel. The Weis family, which also owns the acclaimed St. Urbans-Hof
winery in Germany, began exporting its Riesling clone 21b to Canada in 1976, where they met the Pennachettis. Although
the Weis’ decided to sell the Canadian portion of their business in the early 1990s, the family connection remains to this
day. Anne Weis, who had come to Canada to work for her father’s business, married Thomas Pennachetti, managing
partner and vice-president of sales and marketing for Cave Spring Cellars.

Cave Spring Vineyard
Today, Cave Spring controls more than 70 hectares of vineyards at two of the finest sites – known locally as the
Beamsville Bench and the Twenty Mile Bench – along the Niagara Escarpment. It is this area’s unique combination of
geology, elevation and proximity to Lake Ontario that enables Cave Spring to produce wines of such depth and complex
character. The glacial-till limestone, shale and sandstone soils provide a nutrient rich base for feeding the vines, while the
estates’ gently sloping cliffs capture the temperate lake-effect breezes that extend the growing season. By planting at
densities of 4,000 – 6,000 vines per hectare (two - three times Niagara’s average),
Cave Spring is able to increase competition among its vines, forcing the roots into the earth and enhancing flavor
development in the grapes. In addition, careful trellis management, including leaf removal and cluster thinning during
the growing season, help increase ripeness levels at harvest.
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Grape Varieties & Winemaking Practices
With growing conditions similar to the northern wine regions of France and Germany, Cave Spring is clearly focused on
Riesling and Chardonnay – the varietals most ideally suited to this fertile, cool-climate region. Other important grape
varieties for the winery include Cabernet Franc, Merlot and Pinot Noir, with smaller plantings of Sauvignon Blanc,
Gamay, Gewürztraminer and Cabernet Sauvignon rounding out Cave Spring’s holdings. In the cellar – located in the
village of Jordan in an historic building dating back to 1871 – winemaker Angelo takes a hands-off approach to allow the
subtleties of the vineyard to be expressed in the final product. Riesling and other aromatic varieties, as well as much of
the Chardonnay, are vinified in stainless steel while barrel fermentation and ageing are applied judiciously to some
Chardonnay and red wine varieties. Angelo’s use of new oak is minimal and selective with a preference for French
barriques barrels. The wines are minimally filtered and submitted to extensive lees contact in order to enhance the
exceptional terroir of the wines.

Wines
Cave Spring offers a variety of white, red and specialty VQA Niagara Peninsula and Estate-bottled wines in the United
States. In particular, the winery is considered a pre-eminent producer of New World Riesling, known for its range of
Niagara Peninsula, Niagara Escarpment, and Beamsville Bench interperetions of the grape, as well as Late Harvest and
Icewine versions. Cave Spring wines are available throughout New York, as well as in several other East Coast states. For
more information, including a list of regional distributors, visit the company’s web site at cavespring.ca.

On-Site Hospitality & Jordan Village
In addition to its beautifully crafted wines, Cave Spring is noted for its friendly hospitality, exquisite food and luxurious
accommodations. The winery – which boasts the region’s oldest functioning wine cellars – offers tastings, tours and other
special food and wine events on a regular basis. Set in the heart of historic town of Jordan, Cave Spring is also the only
Niagara winery offering a village setting, providing for a unique wine country experience. An array of art galleries,
boutiques and antique shops, as well as the local museum, make for interesting distractions while strolling the town’s
charming Main Street.
In addition, the Pennachetti family owns and operates Inn On The Twenty, which includes the region’s first and most
acclaimed winery restaurant. Established in 1993, and overseen by Len’s wife Helen Young, this elegant, fine-dining
destination located adjacent to the winery features breath-taking views of Twenty Mile Creek and highly rated regional
cuisine masterfully prepared by chef Kevin Maniaci. Rest, relaxation and pampering are graciously provided just across
the street from the dining room with 28 individually decorated suites and a full-service spa, all combined into one
tranquil and sophisticated setting. The Inn also provides beautifully appointed meeting and conference space. And for
more relaxed overnight stays, the Pennachettis also operate the Jordan House, where 14 stylish rooms coincide with a
restored, century old tavern serving casual fare just a few steps down Main Street from the winery and Inn.

IMPO RTA NT FA C TS
Vineyard Holdings
Cave Spring Cellars and the Pennachetti family control 78 hectares (ha) of vineyards in two
locations within the Niagara Escarpment regional appellation:
•
•

Cave Spring Vineyard:
Weis Vineyard:

54 ha within the Beamsville Bench sub-appellation
24 ha within the Twenty Mile Bench sub-appellation

More than 34 ha are devoted to Riesling, followed by Chardonnay (15 ha) and Pinot Noir (5 ha).
Cabernet Franc and Merlot plantings account for approximately 5 ha each. Remaining plantings
are comprised of various varieties including Sauvignon Blanc, Gamay, Gewürztraminer,
Chenin Blanc and Cabernet Sauvignon.

Wine Production
Eighty percent of Cave Spring’s production is dedicated to white varietals, with a clear focus on
Riesling. The remaining 20% is attributed to red wines. Estate and family-owned vineyards furnish
85% of the winery’s grape supply, with the remaining 15% purchased from two long-term contract
growers. Overall, 90% of the grape supply originates from the Niagara Escarpment regional
appellation. Total annual production is approximately 50,000 cases (9 L).
White Wines (80% of Total):
50% Riesling
20% Chardonnay
6% Sauvignon Blanc
4% Other Whites

Red Wines (20% of Total)::
8% Pinot Noir
8% Bordeaux (mainly Cabernet Franc)
4% Gamay

Wine Portfolio
Cave Spring offers a range of VQA white, red and specialty wines.
VQA Niagara Peninsula:
• Riesling
• Riesling ‘Dry’
• Sauvignon Blanc
• Rosé
• Gamay
• Pinot Noir
• Cabernet/Merlot
VQA Niagara Escarpment:
• Riesling ‘Dolomite’
• Merlot
VQA Specialty:
• Brut (Chardonnay/Pinot Noir)
• Riesling ‘Indian Summer’ (Select Late Harvest)
• Riesling Icewine

VQA Beamsville Bench ‘Estate Bottled’:
• Riesling ‘Estate’
• Riesling ‘CSV’
• Sauvignon Blanc ‘Estate’
• Chenin Blanc
• Gewürztraminer
• Chardonnay Musqué
• Chardonnay ‘Estate’
• Chardonnay ‘CSV’
• Pinot Noir ‘Estate’
• Cabernet Franc
• ‘La Penna’ (partial appassimento)
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VINEYARDS & VITICULTURE
From the Mosel to the Loire Valley and the Oregon Coast, the world’s superior cool climate winegrowing regions all
possess their own unique relationships between wind, water and soil. Situated in the heart of the global wine belt at 43˚
latitude, Ontario’s Beamsville Bench region of the Niagara Escarpment is no exception. Here, rare limestone rich soils and
moderating breezes off Lake Ontario have created an exceptional home for the cultivation of noble European cool climate
varietals. First planted almost three decades ago by the Pennachetti family on the site of an abandoned pear orchard, Cave
Spring Vineyard has helped set the standard for Canadian winemaking, consistently producing wines with food-friendly
acidity, abundant aromatics and terroir-inspired minerality.
In 1973, realizing the untapped viticultural promise of the region, the Pennachetti family acquired its first 17 ha (42 ac) of
land on the Beamsville Bench. More than anything, Cave Spring Vineyard founders, John Pennachetti Sr. and his son
Leonard, were drawn to the site’s geographic location and distinctive soil composition. Located along a gently sloping
terrace overlooking Lake Ontario, Cave Spring Vineyard benefits from glacial till soils deposited by continental ice drifts
over the past 100,000 years. A complex blend of local sedimentary stone and metamorphic rock, these stony clay till soils
are mainly derived from fragments of limestone, shale and sandstone, and are unique in the winegrowing world.
Primarily of the Oneida and Chinguacousy variety, the vineyard’s austere soils lack excessive organic matter and, as a
result, promote vine competition while inhibiting excess growth. Along with the escarpment’s natural four to six percent
slope, they also encourage excellent drainage. Above the vineyard, a hardwood forest on the escarpment brow slowly
releases moisture year-round through layers of limestone into the benchlands below. The numerous groundwater springs,
from which the vineyard derives its name, nourish the vines in dryer weather. As a result, only newly planted vines
require irrigation. In addition to retaining moisture at a depth of roughly one metre (3 to 4 ft), these clay soils contribute
to the signature minerality of Cave Spring Cellars wines.
Just as unique as its soils, the singular lake-effect macroclimate of the Niagara Escarpment has proven ideal for cool
climate varietals. At the Cave Spring Vineyard, air currents from nearby Lake Ontario move inland toward the
escarpment, which rises sharply above the lake along its southern shoreline. Here, the escarpment creates a natural buffer
containing these moderated lake-effect breezes within a narrow band of the Niagara Peninsula. This constant air
circulation provides optimal conditions throughout the year. In summer, the flow of cool air discourages harmful
mildews, while in spring and autumn, warm breezes draw cooler air down the hillside, lengthening the growing season
and preventing frost. The same effect protects the vines from the cold of winter.
From its initial planting of 2.5 ha (6 ac) of Weis 21B clone riesling and 2.5 ha (6 ac) of mixed Burgundy clone chardonnay
in 1978, the Pennachetti family has carefully expanded Cave Spring Vineyard to include a total of 53 contiguous
cultivated estate hectares (130 ac), which include 16 ha (40 ac) Riesling, 12 ha (30 ac) Chardonnay, 5 ha (12 ac) Pinot Noir,
5 ha (12 ac) Cabernet Franc and 3.25 ha (8 ac) of Gamay, with the remainder planted to small amounts of Merlot,
Sauvignon Blanc, Gewürztraminer, Chenin Blanc and Cabernet Sauvignon. Planted in a range of elevations above Lake
Ontario from 55 to 80 m (180 to 265 ft), on five distinct blocks, each offering a subtle variety of soil compositions and
exposures, the estate vines range in age from 32 years old to plantings from the past 10 to 12 years utilizing certified
European clones previously not available in Canada. Originating from top French and German nurseries, this plant
material has been shipped directly to Cave Spring. Plantings in less vigorous areas are on SO4 rootstock, while plantings
in more vigor producing soils are generally on 3309 and 101-14. All rootstocks are phylloxera resistant.
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To best take advantage of the site’s soils and climate, the Cave Spring team adheres to rigorous viticultural practices.
Techniques such as a higher density planting regimen of 3,750 to 5,000 vines per hectare (1,500 to 2,000 p/ac) with
average vine spacing of 2.3 by 1.2 m (7.5 by 4 ft) are used to keep roots from riding the surface. In addition, deep soil
tillage is further utilized to encourage root penetration and mineral uptake by the vines. Cave Spring employs vertical
shoot positioning vine architecture, with an emphasis on traditional cane pruning using both Pendelbogen and horizontal
cane systems. The year-round vineyard crew applies vineyard management techniques including leaf removal, cluster
thinning and fruit drops to reduce yields to three metric tonnes per acre or less, which concentrates the extract and the
flavours in the berries. To maintain a balanced and sustainable relationship with the land the use of synthetic materials is
minimized and no insecticides are used.
All planting, pruning and harvesting decisions are made by the Cave Spring team, which includes Len Pennachetti,
winemaker Angelo Pavan and vineyard manager Kevin Latter. For Cave Spring’s top tier CSV and Estate wines,
additional thinning and fruit dropping are applied to increase quality, with selective hand harvesting employed at the
ideal moment of ripeness to ensure the fullest concentration of flavours. The fruit is then immediately transported a short
five kilometres to the winery in the town of Jordan. Of the estate fruit, only the finest one percent is designated for use in
Cave Spring’s prestigious CSV wines, with 60 percent going towards Cave Spring’s Estate Bottled program and the
remainder to Cave Spring’s regionally focused Niagara Peninsula and Niagara Escarpment wines.
Complementing Cave Spring’s estate program are grapes grown on the Weis Vineyard, a kilometre from the winery on
Niagara’s Twenty Mile Bench. Owned by Tom Pennachetti and his wife Anne Weis (of the Weis family, owners of Mosel’s
renowned St. Urbans-hof winery and source of the Weis 21B clone to which the vineyard is planted), this meticulously
managed family-run vineyard comprises 25 ha (61 ac) of riesling, chardonnay, pinot noir and sauvignon blanc planted at
densities of 5,000 to 6,250 vines per hectare (2,000 to 2,500 p/ac). All of the fruit from Weis Vineyards is destined for
exclusive use in Cave Spring’s Niagara Peninsula and Niagara Escarpment wines. All told, premium fruit from familyowned vineyards supply eighty percent of the winery’s annual production. In addition, Cave Spring Cellars also works
with four top local growers. In keeping with the unique character and minerality of the estate fruit, these sites have been
chosen for their clay till soils. With selected blocks set aside and managed under long-term contracts, these growing
partners work to consistently meet Cave Springs’ rigorous standards of quality and flavour.

2009 roman’s block Riesling
Rosomel vineyard
Winemaking Data

Harvest Dates: 6th of October, 2009
Blend and grape source: 100% Rosomel Vineyard Riesling
Alcohol: 11.2%
pH: 2.90
Residual Sugar: 14.23 g/L T.A. 12.7 g/L
Bottling Date: March 24th, 2010
Winemaker’s Notes

The vines for this wine were meticulously maintained to
capture their varietal Riesling character and especially the
signature terroir of Roman’s Block. All grape bunches were
exposed to sunlight at fruit set with leaf removal on the East
side of the canopy to maximize fruit ripening. Green harvest –
the elimination of under‐ripe bunches – was performed at
the first sign of maturity and only bunches exposed to
sunlight remained to promote ripening, concentrate flavours
and to best express the character of this unique parcel of
vines along the Beamsville Bench.
The grapes were handpicked, sorted and gently pressed as
whole bunches. Only the first 450 liters per tonne of juice was
kept and the juice was cold settled for 21 days. This juice was
then racked off its lees (the heavy sediment) and warmed to
20 degrees Celsius. It took three weeks for the native yeast to
start fermenting. This wild fermentation lasted 4 months –
more than 120 days – which gives the wine a wonderful
complexity.
Tasting

The 2009 vintage of Romans Block is filled with classic, cool‐
climate Riesling aromas of orange blossom, mandarin, peach
and the chalky minerality that comes from 36 year old vines.
This vintage shows a similar wet stone character as it did in
previous vintages with great depth and concentration of
flavours. As always, a wine to be enjoyed with a great meal.
THE GROWING SEASON

The 2009 vintage can be characterized by the saving grace of
late August and the month of September. This six week
period turned a challenging growing season into a classic.
Overall seasonal temperatures were lower than historical
averages while precipitation levels were higher. This required
meticulous attention to detail in the vineyard with extreme
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yield management to ensure our fruit achieved the highest
possible maturity. April, May and June were cool months with
more rain than the previous five years – 325 millimeters in a
90‐day period! New vineyard plantings benefited from this
moisture, while our existing blocks required more attention
to limit vigor.
In July it was evident that extreme yield management was
required to ensure the best quality fruit. Green harvesting –
the removal of under‐ripe grape bunches from each vine –
was completed three weeks earlier than normal to fruit
maturity. Using precision viticulture we meticulously
maintained vine growth to expose fruit to sun, encourage air
circulation and in turn open up the canopy. Leaves were
removed when they shaded grape bunches; vine shoots were
positioned to reach straight‐up to the sun.
There was a positive change in mid‐August and throughout
September. This period of dry, warm weather saved the
vintage. Flavours developed beautifully in the vineyard. The
benefits of our yield management were evident in mid‐
September and harvesting started the first week of October.
The harvest months of October and November were cooler
than average. This prolonged the vintage and allowed our
fruit to ripen completely on its own terms. Cool climate
viticulture contributes to the story of our terroir and vintage
to vintage variation adds to the notion of ‘truth’ in wine.
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