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Heron Hill Winery
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WINE CHARACTERISTICS
 The grapes were soaked for several hours on the skins to extract maximum aroma and flavor.
Elegant and bright with undertones of soft floral that follow into a spicy and floral bouquet. 

This wine is nicely balanced by a soft acidity. 
 

FOOD PAIRINGS
 Enjoy this wine with Asian-inspired foods like stir-fry noodles, mussels, or vegetables & brown rice.  

For a cheese pairing, try with horseradish cheddar.

Acidity: 5.1 g/L

Alcohol: 13.9%

Residual sugar: 1.4%

pH: 3.47

Harvest Date:  September 20, 2016

Bottling Date:  April 19, 2017

Release Date: April 21, 2017

Vineyard Notes: Grapes sourced from Morris and

Doyle vineyards on the west side of Seneca Lake. 

Appellation: Finger Lakes

Production: 235 cases


