2014
MERLOT

VINTAGE NOTES

Ever so gently the spring of 2014 tip-toed in with a very
enthusiastic welcome, from both grape-growers and from the
vines themselves. The l()ng and harsh winter - both in terms of
temperatures and snowfall - reduced the potential crop yields
carly in the season. With fewer initial clusters, vines were able
to deliver a more focused flow of energy and nutrients to the
remaining ripening fruit. The Finger Lakes saw spring and
summer days with temperatures regularly vacillating from cool
to hot with intermittent showers, creating constant shifts and
a(‘ti\'it}' in the \‘ir]g‘}'al'(ls as our grapes inched towards maturit(\x
Each hand-harvested vineyard brought fruit to our winemakers
that demonstrated playful acidity, promising flavors, and

tremendous qualit\'.

VINEYARD SITES
100% East side of Seneca Lake

" S AN WINEMAKING
amlanl R Harvest Date: 10/11-15/14 Harvest Brix: 22.5°-24.0°

5
IN E CELLARS Total Acidity: 7.35 g/L pH: 3.78
: : . Alcohol: 13.5% Botl]ing Date: 8/18/15
Cases Produced: 113 Unfined
OAK PROGRAM

Ag(‘,(l for 8 months in older to neutral French & American Oak

TASTING NOTES & FOOD PAIRING

The 2014 Merlot opens with a l)l‘()n()un('cd nose of cedar from 8
months of oak aging. Keeping form with the previous vintage,
the wine possesses notes of licorice, anise, Mediterranean herbs,
and l)lums. A hallmark of real quality, the (lust}' tannins ling(‘r
on the palatc like cocoa rolled chocolate truffles and fr(‘,shl’\'
harvested tobacco. Pair this wine with decadent chocolates,
medallions of Filet Mignon served with bleu cheese fondue, or
pasta l)()mo(l()r(). For the seafood lover in you, try this wine
with braised Cod with Greek seasoning spices, (‘h()l)l)cd

tomatoes an(l Kalamata ()li\'(‘S.

DRINK WINDOW
Drink now - 2022+
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