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Heron Hill Winery
2 0 1 1  I N G L E  V I N E Y A R D  C A B E R N E T  F R A N C

WINE CHARACTERISTICS
 

This expressive single-vineyard wine begins with aromas of red cherry and clove, then reveals black currant and 
pine forest notes. It’s soft and smooth on the palate with a hint of cedar, and then oak tannins bring structure to 
the mid-palate leading to a lively, fruity finish. Late summer rain in 2011 resulted in a beautifully ripe, yet rounder 

and slightly lighter body Cabernet Franc than 2010. 

FOOD PAIRINGS
 

Enjoy with grilled steak and Portobello mushrooms, roasted small game, or cedar plank grilled salmon with 
Rosemary. The wine would also complement chocolate cherry truffles, medium-sharp provolone,  

and aged smoked Gouda.

Acidity: 6.9 g/L
Alcohol: 12.5%
Sugar: .03%
pH: 3.60
Brix at Harvest: 22.0 degrees
Harvest Date: November 1, 2011
Bottling Date: September 26, 2013
Release Date: November 12, 2013
Vineyard Notes: Ingle Vineyard, west side of 
Canandaigua Lake
Appellation: Finger Lakes
Aging: 22 months in French, Eastern European, and 
American oak barrels.  
20% new oak (French & Eastern European) along with  
older Eastern European & American oak barrels.
Winemaker’s Notes: 200 cases produced.
This wine will continue to evolve in the bottle. 


