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Methode Champagne, extended au-
tolysis. Blanc de Noirs base wine with 
Teroldego dosage. This bubble has a 
rich, aromatic profile exhibiting primary 
notes of toasted brioche, hazelnut, mo-
cha, and coffee, with more delicate notes 
of sweet red fruit. The aromatics are 
matched by yeasty and toasted flavors on 
the palate, dried fruit, finishing in citrus 
and orange.

Concentrated aromas and flavors of dried 
currant, black cherry and boysenberry 
jam, laced with hints of prosciutto and 
dried mushrooms. Luxurious mouthfeel, 
nice tannin weight mid-palate, followed 
by a soft, bubbly finish.

Aromas of black cherry and pepper spice 
integrated with slight notes of oregano, 
cedar and fennel seed.  Fresh cherry 
flavors and tobacco leaf complemented by 
a smidge of blueberry, brown spice and 
vanilla.  Reasonable  acidity extends the 
hickory smoke finish.
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Barrel Fermented
Chardonnay
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No. Cases: 295
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Finger Lakes

Dornfelder
O�cu� Red Varietal Series•

Restrained aromatics of toasted almond, 
caramel, wet granite and honey. Good 
viscosity on the palate with round flavors 
of honeydew melon, apricot and a tinge 
of clove. Flavors continue through the 
vanilla, butter and custard finish.

Nonvintage. This wine is a blend of our 
estate 2009 and 2010 vintages of Dorn-
felder. Brambly aromatics infused with 
black cherry, strawberry preserves and 
dried fruit. Traces of menthol and cas-
sis. Medium to light body on the palate 
with more dark fruit, dried fig and brown 
spices. Velvety texture with a tart finish.
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