
2019 RESERVE
PINOT NOIR ROSÉ 
Varietal: Pinot Noir 
Acidity: 7.9 g/L
Alcohol: 13.4%
Residual sugar: 0%
pH: 3.25
Harvest Date: September 30, 2019
Bottling date: July 23, 2020
Release date: August 1, 2020
Cases Produced: 144

WINEMAKER:Jordan Harris
For Inquiries: marketing@heronhill.com

800-441-4241 | www.heronhill.com
9301 County Route 76, Hammondsport, NY

Skin contact for 6 hours after crushed.
Fermented dry in stainless steel tanks.

Tasting Notes
A deep and rich raspberry colored rosé 
from the Ingles’ superb blocks of Pinot Noir 
grapes. Exhibiting a richness with intense 
aromatics of strawberry, rhubarb, and 
raspberry. The palate has more weight and 
structure than typically found with a rosé yet 
its fresh acidity makes this a great food wine. 
The mouthfeel provides plenty of fruit and 
intrigue, leading to a dry and powerful finish.

Dedicated to excellence in winemaking in 
the Finger Lakes region since 1977
To learn more about Heron Hill wines

visit us and taste our full portfolio of wines
at both locations.

Sustainably Produced and Bottled
with Solar Energy

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. Most importantly it 

means respect for the consumer by 
giving them our very best product and 
by educating them about Heron Hill’s 

long-term goals of environmental balance.

Wine Specs

Fermentation

Food Pairing Suggestions
This wine is a perfect pairing with a pork loin 
roast and apple-ginger chutney alongside 
roasted root vegetables or spaghetti squash. 
Also a great complement to a summer 
cheese plate of fresh selections chévre, Brie, 
some Marcona almonds, jamòn and 
preserves thrown in for fun.


