PINOT NOIR 2014

Pinot Noir

Finger Lakes

Cases produced: 150
Residual sugar: 0
TA: 6.7 g/L ph:3.75

Tasting notes from (Wine Spectator): “Light dried cherry and currant fruit flavors mingle with
cinnamon and steeped tea notes, ending with a slightly taut sandalwood spine on the finish.”

Harvest notes: 100% estate grapes, 15-30-year-old vines. Grapes were hand harvested in
September 2014.

Winemaker notes: Aged in old French oak barrels for 10 months; average barrel age 7 years.
Bottled August 5, 2015. Drink now or cellar 5-8 years.

Pairing Suggestions: Pork roast, venison, lean beef, duck, tuna, salmon, light tomato sauces,
mushrooms

Accolades: 86 Wine Spectator, 87 Wine Enthusiast

Release date: November 2016
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