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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 Cab Franc is a product of an ideal 
growing season and was allowed ex-
tended hang time for full flavor and 
phenolic development. Harvested at 
peak maturity on October 21st at 24.6 
Brix. Thoughtful extraction prior to 
and during fermentation provides for a 
balanced tannin structure and deep 
color. Carefully aged in a combination 
of older and once-used premium French 
oak barrels to preserve its fruit profile. 
 

Tasting Notes 
This fruit-forward Cab Franc offers red 
and black fruits on the nose with plum 
and dark cherries on the mid-palate. The 
finish is framed by lingering fruit, a hint 
of gravel, integrated tannins, and 
enough acidity to maintain balance. 

Details 
AVA:   Finger Lakes/Cayuga Lake 
 
Vineyard: Lake Road Vineyards, 
  Certified Sustainable 
 
Harvest: October 21, 2024 
 
ABV:  14.4% 
pH:  3.52 
RS:  0 g/L 
TA:  7.1 g/L 
 
Bottled: 9/16/2025 

2024 Cabernet Franc | Cayuga Lake 


