
Tasting Notes: 

Our Estate 2024 Gamay 

Noir is a testament to 

how well it is suited to 

the Hudson Valley.  

The aromatics are 

simply lovely with bright 

cherry, wild strawberries, 

earthy spice, and a 

beautiful floral notes.  

It is one of those wines 

that gets better the 

longer it’s open. The 

pallet is silky smooth 

with a bright finish.

Food Pairing: 

Charcuterie boards, 

roast chicken, 

salmon, mushroom 

pizza. Serve slightly 

chilled if desired.

GAMAY NOIR

2024

HUDSON RIVER REGION, ESTATE BOTTLED

Grape Varietals: 
100% GAMAY NOIR

Harvest Date: 
SEPTEMBER 25, 2024

Harvest Brix: 
22.0°

Malolactic Fermentation: 
100%

Barrel Regimen: 
AGED 8 MONTHS IN 100% FRENCH 
OAK

Bottling Date: 
JULY 2025

Case Production: 
100 CASES

2024 Growing Conditions: The growing 
season started with a cool, wet spring which 
gave us a slow start. The warm, dry summer 
with minimal rain allowed the vines to catch up 
eventually. Harvest started ontime at the end 
of September with warm, dry weather which 
gave us excellent quality of fruit.

Winemaking Background: Gamay is a light-
bodied red wine that’s similar in taste to Pinot 
Noir. In fact, this variety is a cousin of Pinot 
Noir and it grows primarily next to Burgundy, 
France in a region called Beaujolais. 
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