
Varietal: 33% Marechal Foch, 33% Marquette, 11% 
Seyval, 11% Cayuga, 6% Blaufrankisch, 6% Baco 
Noir 
Acidity:9.9 g/L
Alcohol: 11%
Residual sugar: 2.1%
pH: 3.27 
Produced: 468

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

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

Appellation Finger Lakes
33% Brahm Vineyard, 33% Morris 
Vineyard, 28% Doyle Vineyard, 6% Ingle 
Vineyard

Fermented in stainless steel tanks and 
blended together. Wine was cold 
stabilized and sweetened with 
sussreserve Blaufrankisch.  

Lively fruit with bramble, cranberry, 
raspberry and floral notes on the nose. 
The palate is fresh and inviting with 
crisp acidity, intense fruit and lovely 
bubbles all held together by a hint of 
sweetness. 

This wine is meant to be a crowd please 
and is something to enjoy with those 
spicier meats like wings or some thai 
dishes.  

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 of our 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.
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