
2025 Ehrenfelser Riesling Icewine  [24 Sweet]
BC VQA Golden Mile Bench, Okanagan Valley

Vintage Note:
The 2025 vintage was a very long season with plants producing an 
abundance of fruit. Careful vineyard management was required to ensure 
that balances were maintained. This enabled us to produce ripe and rich 
wines of outstanding quality. 

Winemaking:
Harvested at temperatures below -8˚C, this is a wine that showcases 
something uniquely Canadian. The frozen grapes are pressed and only 
the sugar, acid and flavour are extracted. This gentle concentration 
preserves the original characters and just intensifies them to levels not 
found in ordinary wine.

Taste Profile:
Luscious and lingering. Honeyed apricots, citrus and sweet florals. Full 
and rich bodied. Envelops the palate. 

Serving Suggestions:
Enjoyed best on its own and allow oneself to revel in the richness, and the 
explosion of flavour and sensory overload. Pair with chocolates, fruit and 
cheese platters. Use in place of maple syrup. 

CSPC +663920

Size 750 mL

Alcohol 10.1%

Total Acidity 10.6 g/L

pH 3.24

Residual Sugar 240.0 g/L

Y E A R S

Who we are:
Located in the Okanagan’s premier grape region, Gehringer Brothers is 
nestled in the heart of the well-known Golden Mile Bench south of Oliver, 
BC. Gehringer Brothers, recognized for superior quality wines, is one of 
the earliest family-run estate wineries in the Okanagan. 1985 saw their 
first vintage, and 40 years of passionate winemaking are reflected in high 
levels of consistency. The hard work and dedication to perfection of 
brothers, Walter and Gordon, and Walter’s son Brendon  have not gone 
unnoticed.

40 years!
The 2025 vintage marks four decades of family-crafted wines. From 
brothers Helmut and Karl, to Walter and Gordon, and now today with 
third-generation Brendon, the Gehringer family continues to carry the 
winery forward. Here's to 40 more of continuing craft, with wines 
grounded in place and guided by legacy.

Technical


