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WINE CHARACTERISTICS
Rich earthy and herbal aromas are present immediately. With some aeration jammy flavors come through such 

as black cherry and blackberries. Notes of nutmeg and white pepper are in the background. This blend has lively 
tannins that will continue to soften, and a round mouthfeel with a long finish.  

 

FOOD PAIRINGS
Enjoy this wine with leg of lamb, or prime rib with roasted root vegetables. For cheese pairings,  

match with sharp cheddar, rich blue cheese, or French Munster.

Blend: 53% Cabernet Franc, 26% Cabernet Sauvignon, 21% Merlot

Acidity: 5.5 g/L

Alcohol: 12.5%

Sugar: 0%

pH: 3.89

Harvest Dates: Oct. 21, 23, 30, 2013

Bottling Date: June 30 - July1, 2015

Release Date: July 10, 2015

Vineyard notes: Finger Lakes, grapes grown on the 

west side of Seneca Lake

Fermentation: Fermented on skins for 11 days

Aging: 18 months in a mix of European oak, American 

oak, and Hungarian oak barrels


