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2022 
MERLOT 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. 

• Seneca Lake 

• Soil: Honeoye and Howard gravely silt 
loam 

• Harvested: 10/6 – 10/12/2022 

• Fermented in 1-ton bins, pressed at dry-
ness, undergone MLF in barrel, bâtonnage 
every 2 weeks for 3 months 

• Aged for 9 months in neutral 227L French 
oak barrels 

 

100% Merlot 
 

Brix: 21.0°- 22.5°   Hand Harvested  

pH: 3.49    Hand Sorted   

RS: 0.05%    Unfined  

TA: 7.2 g/L   Unfiltered  

ABV: 13.0%   

      

Bottled: 8/7/2022  

Cases Produced: 170 

Rich, elegant, velvety and bright.  We very 

much love cool-climate Merlots.  Sourced  

entirely from estate vineyards on the east 

side of  Seneca Lake. 


