HERON HILIL

WINERY

O

2014 CABERNET FRANC

Acidity: 5.3 ¢/L

HERON HILL [SN

Residual Sugar: .0%
pH: 3.61

Cabernet Franc

Vineyard Notes: from sites on Seneca Lake & Cayuga Lake

Harvest Notes: 22 degrees Brix
Harvest Date: October 27, 2014
Bottling Date: May 23, 2016
Release Date: June 1, 2016

Fermentation: on skins for 16 days

Aging: 9 months in French oak and American oak barrels

WINE CHARACTERISTICS
Aromas of clove and toasted wood are met with jammy cherry undertones. Hints of crushed currants and
eucalyptus aromas are present in the background. The burgeoning tannins are shy at first, then come through to
allow the wine to nicely linger on the palate.

FOOD PAIRINGS
This wine would go well with cured meats, dishes featuring bacon & sharp cheese,
and with roasted vegetables like zucchini.



