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Heron Hill Winery
2 0 1 3  I N G L E  V I N E Y A R D  P I N O T  N O I R

WINE CHARACTERISTICS
Aromas of cedar, leather, and wild herbs first come through on this light-bodied Pinot Noir with a brick red color. 
Aeration reveals ripe fruit flavors such as cherry, strawberry and plum. Tannins are still young and will evolve with 

time in the bottle. The pleasant finish has a hint of smokiness.

FOOD PAIRINGS
Enjoy this wine with a variety of cured meat such as prosciutto and sopressata. It will also complement grilled 
salmon on a cedar plank very well. For a cheese pairing, try with semi-sharp to sharp cheeses such as Comté,  

or even a mild cow milk blue cheese like Blue d’Auvergne.

Acidity:  5.8 g/L

Alcohol: 13%

Sugar:  0%

pH: 3.81

Harvest Date: October 11, 2013

Bottling Date: May 18, 2015

Release Date: June 1, 2015

Vineyard Notes: Ingle Vineyard, west side of

Canandaigua Lake

Appellation: Finger Lakes

Aging: 16 months in French oak, American oak and 

Hungarian oak barrels


