HERON HILL WINEMAKER: Barry Tortolon

For Inquiries: marketing@heronhill.com
WINERY 800-441-4241 | www.heronhill.com

& 2017 RESERVE
GEWURZTRAMINER

Varietal: 100% Gewdurztraminer
Acidity: 6.9 g/L

Alcohol: 13.1%

Residual sugar: 0.2%

4 pH: 3.49

Harvest Date: October 8th, 2017

H E R O N H I L L Bottling date: October 26, 2018

Release date: November 17, 2018

Qﬁg&é,&%g Cases Produced: 345

) Vineyard Notes
2017 GEWURZTRAMINER Appelation: Finger Lakes

FINGER LAKES Grapes sourced from Doyle Vineyards and
Morris Vineyards on Seneca Lake.

Dedicated to excellence in winemaking in Fermentation

the Finger Lakes region since 1977 : : :
To learn more about Heron Hill wines 8 hours with skin contact before pressing.

visit us and taste our full portfolio of wines Fermented in stainless steel tanks.

at 3 different locations. -
Tasting Notes

Sustainably Produced and Bottled This lively and elegant aromatic white
with Solar Energy wine is bursting with floral and spice. Pro-

We are in the midst of a green revolution. nounced notes of ginger and orange peel
To owner John Ingle, going green means balanced by a soft acidit
giving respect. Respect for the land by y y

farming sustainably. Most importantly it Food Pairing Suggestions
means respect for the consumer by
giving them our very best product and Sage-rubbed turkey with roasted
by educating them about Heron Hill's vegetables.
long-term goals of environmental balance. For a cheese pairing, try a soft cow’s milk

cheese.



