
Heron Hill Winery
2 0 1 2  P I N O T  G R I S  R E S E RV E

WINE CHARACTERISTICS

 The ripe bouquet of this wine brings out aromas of pear, pineapple, white peach, and cantaloupe. 
Floral notes, like rose petal, also develop. The wine has a pleasant soft palate, almost juicy, with just a hint of 

acidity to elevate the tropical notes. 
 

FOOD PAIRINGS
 

 This wine pairs well with sushi, sashimi, or shrimp ceviche. It would also complement simply prepared pasta 
dishes like linguini with white clam sauce. For a cheese course, try with poached pears and Comté. 

Acidity: 5.1 g/L

Alcohol: 12.5 %

Sugar:  1.06 %

pH:  3.42

Harvest: 21.7 degrees Brix

Harvest Date:  September 11 , 2012

Bottling Date:  September 18 , 2013

Release Date: October 4, 2013

Vineyard Notes: Cayuga Lake (Hosmer Vineyards)

Appellation: Finger Lakes

Winemaker’s Notes: 180 cases produced. 
This is Heron Hill’s first Pinot Gris. 


