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Heron Hill Winery
2 0 0 3  I N G L E  V I N E Y A R D  L A T E  H A R V E S T  C A B E R N E T  F R A N C

WINE CHARACTERISTICS
 

Made only if certain vineyard conditions allow, this wine entices your nose with aromas of fresh raspberry, dark 
chocolate and oak nuances.  A lavish wine with a depth of flavors, the hints of spice and supple tannins will satisfy 

your palate.

FOOD PAIRINGS
 

The luxuriousness of this Late Harvest Cabernet Franc would pair well with roast figs and mascarpone cheese or 
chocolate lava cake.

Acidity:  8 g/l
Alcohol:  13%
Sugar:  7%
pH:  3.32
Harvest:  33º Brix
Harvest Date:	  October 31, 2005
Bottling Date:  September 8, 2006
Release Date:  June 1, 2008
Vineyard Notes:  Ingle Vineyard, west side of 
Canandaigua Lake
Appellation:  Finger Lakes
Fermentation:  Barrel Fermented
Oak:  New Hungarian
Varietal:  100% Cabernet Franc
Winemakers Notes:  Upon release, can age 7 to10 years


