
• Seneca Lake 

• Hand harvested: 10/12-10/24/2022 

• Native ferment 

• Bin fermented and aged 12 months in 
neutral 228L French oak barrels 

 

100% Cabernet Sauvignon 
 

Brix: 21.0°-21.5°   Hand Harvested 

RS: 0.0%    Hand Sorted  

pH: 3.53    Unfined 

TA: 7.4 g/L   Unfiltered    

ABV: 13.0%       
  

Bottled: 8/7/2023 

Cases Produced: 320 
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2022 
CABERNET 

SAUVIGNON 
Celebrating the unique microclimate  

and dramatic landscape that is  

New York’s Finger Lakes,  

we produce wines of  sensuous complexity,  

showing distinct character  

and expression of  the land. Cabernet Sauvignon in the Finger Lakes is a 

coveted jewel that shines especially bright in 

very extraordinary vintages.   

We are delighted to announce that the 2024 

New York Wine Classic has proclaimed our 

2022 Cabernet Sauvignon best in show and 

awarded it 93 points and a gold medal! 


