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2014 BACO NOIR RESERVE

Acidity: 7.5 g/L
Alcohol: 12%
Residual Sugar: 0%
pH: 3.65
Harvest Date: September 16, 2014
H E RO N H I L L Bottling Date: August 17th, 2017
@@” Release Date: September 8th, 2017
ederre
Appellation: Finger Lakes
2014 BACO NOIR

Aging: 20 months in French & American oak barrels
FINGER LAKES

WINE CHARACTERISTICS

Baco Noir, a French-American hybrid grape, adapts well to the cool-climate regions of North America.
This wine has an ever-changing bouquet with notes of dark fruit like wild cherry, followed by hints of
smoke and soft leather. Flavors of fig and clove on the palate.

Still youthful and developing upon release.

FOOD PAIRINGS

Baco Noirs are very versatile when it comes to food pairing. Try pairing this wine with Genoa salami, Serrano
ham, pork paté, or herb roasted pork tenderloin. For a cheese course, enjoy with
sharp cheddar, Manchego, or smoked gouda.



