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About The Wine 
crafted with grapes sustainably grown 
in calcareous soils on the East side of 
Cayuga Lake at Lake Road Vineyards, 
this Late Harvest Riesling is a product 
of ideal Autumn conditions. Harvested 
on November, 20th at just over 25 Brix, 
approximately 40% of the clusters were 
affected by Botrytis, or ‘Noble Rot’, 
which concentrates the sugars and fla-
vors in the shriveled berries. Whole 
cluster pressed and cool-fermented us-
ing R2 and W15 wine yeasts. 
 

Tasting Notes 
Tropical fruits, ripe melon, juicy nectar-
ines, and floral hints on the nose with 
notes of kiwi and starfruit on the pal-
ate. The sugar is balanced by the crisp 
acidity on the lingering finish where a 
thread of minerality breaks through. 

Details 
AVA:   Finger Lakes/Cayuga Lake 
 
Vineyard: Lake Road Vineyards, 
  Certified Sustainable 
 
Harvest: November 20, 2024 
 
ABV:  11.4% 
pH:  3.22 
RS:  51.5 g/L 
TA:  7.8 g/L 
 
Bottled: 7/14/2025, 80 cases 
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