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Heron Hill Winery
2 0 11  B L AU F R Ä N K I S C H  R E S E RV E

WINE CHARACTERISTICS

This opulent red wine combines New World fruit-forwardness and Old World structure. Intense aromas of violet 
and leather at first, then black currant, ripe plum, and a hint of cassis come through. Notes of clove and black 

pepper on the palate are followed by a rich finish with elegant tannins. 350 cases produced.

FOOD PAIRINGS
 

Try pairing the Blaufränkisch with grilled red meat such as ribeye with sautéed shallots or venison tenderloin. 
Enjoy this wine with a wide range of cheeses such as fresh goat cheese with black pepper, mild blue cheese,  

or creamy Brie. 
 

Acidity: 6.0 g/L

Alcohol: 12.5%  

Sugar: 0.02%

pH: 3.45

Harvest Date: October 11, 2011 

Bottling Date: August 7, 2013

Release Date: August 28, 2013

Vineyard Notes: Cayuga Lake & Skaneateles Lake

Appellation: Finger Lakes

Aging: 20 months in Hungarian & French oak barrels.


