
Vintage:  				    2019

Harvest Date:  			   September 16-21, 2019

Harvest Brix:  			   21.6 degrees

Appellation:  			   New York State

Blending Information:  		  100% Pinot Noir

Time in Oak:  			   9 months

Bottling Date:  			   July 2020

Total Production:  		  1200 cases  

2019 Growing Conditions:  Average temperatures and rainfall in Spring 
were followed by a dry, warm Summer. Perfect conditions in the fall 
allowed for a great harvest season to cap off the year.

Winemaking Techniques:  Made in the tradition of fine French Burgundy, 
including full malolactic fermentation and barrel aging in French oak.  
 
Serving Suggestions: A versatile wine that will easily pair with roasted 
turkey, grilled salmon, pork tenderloin and goat or brie cheeses.
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This wine exhibits bright aromas of 

strawberry, pomegranate and raspberry 

with notes of soft rose petals. Flavors 

of cherry and red plum intertwine to 

create a well-integrated profile with 

soft tannins and a smooth finish.
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