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Ingle Vineyard
S U S T A I N A B L E  V I T I C U L T U R E  F O R  O V E R  3 0  Y E A R S

We are in the midst of a green revolution.  To owner John Ingle, “going green” means giving respect.  Respect for 
the land by farming sustainably and respect for the product, by making it natural, fresh and healthful.  But most 
of all, respect for the consumer by giving them our best product and by educating them as to the value of their 

purchase.  John drinks Heron Hill and Ingle Vineyard wines almost every day and feels good about pouring a glass 
for his wife, grown children and friends.  That’s the way it should be.  Wine with a conscience.

INGLE VINEYARD RIESLING
A very structured single-vineyard Riesling that displays classic mineral and citrus character, lemony and stony with a squeaky fullness.  The 
fruit forward wine has a distinct melon character that reveals itself in each vintage.  As all fine Rieslings should, this wine finishes crisp 
and clean.  The winery’s most consistent gold medal-winner, both here and abroad.  Acidity: 7.7 g/l, Alcohol: 12%, Sugar: 1.21%
pH: 2.68  Awards include: Double Gold - Best of Appellation; Gold - Grand Harvest Awards; 89 Points - World Wine 
Championships; 88 Points - Wine Enthusiast

INGLE VINEYARD CHARDONNAY
An elegantly structured wine with layers of fruit, mineral and oak, this wine will continue to gain in complexity for the next several years. 
Grapes are hand picked and whole bunch pressed to keep the integrity of the fruit and accentuate the terroir of Ingle Vineyard.  Barrel 
fermented in 100% new oak barrels and aged for 10 months “sur lie”.  Acidity: 6.0 g/l, Alcohol: 13%, Sugar: 0.27%, pH: 3.27 
Awards include: 88 Points - World Wine Championships

INGLE VINEYARD PINOT NOIR
A mix of clones coupled with ultra low yields have produced a lighter bodied yet ethereally aromatic Pinot Noir that surprises the taste.  
Hand picked grapes are destemmed, but not crushed to maximize fruit and minimize bitter seed tannins, and then fermented on the skins.  
The wine is then aged 65% in new European (Hungarian, French, and Russian) oak and 35% in stainless steel.  Acidity: 5.6 g/l, 
Alcohol: 13%, Sugar: 0.02%, pH: 3.63  Awards include: Gold - Best of Appellation; 89 Points - World 
Wine Championships

INGLE VINEYARD CABERNET FRANC
Full-bodied and layered with cassis, coffee, and cedar notes that promise to mesh well together with age.  A wine of real substance, this is 
the wine for game meats.  Wild boar stew, medium rare duck breast or any flavorful cut of beef with a ragout of forest mushrooms would do 
just fine.  Acidity: 6.2 g/l, Alcohol: 12.5%, Sugar: 0.03%, pH: 3.57 Awards include: 87 Points - Wine Spectator; Gold - Best 
of Appellation; Gold - International Eastern Wine Competition


