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2022 
LEMBERGER 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. 

• Hand harvested: 10/6-10/10/2022   

• Bin fermented & aged for 8 months in neu-
tral 228L French oak barrels 

• Soil: Honeoye loam & Gravely silt loam with 
pockets of  clay 

 

100% Lemberger 
 

Brix: 20.0°- 22.0°   Hand Harvested 

RS: 0.1%    Hand Sorted  

pH: 3.48    Unfined 

TA: 7.2 g/L   Rough filtered   

ABV: 12.0%        
 

Bottled: 6/29/2023  

Cases Produced: 150 

We love Lemberger for its jewel-tones, its 

heady, floral aromas, and its rich yet 

graceful balance of  dense fruit and spice, 

bearing a playful zip and springy tannin.   


