
 
 
 

 

2008  Sparkling Teroldego, Estate 
Grown  
Finger Lakes, NY 

Viticulture 
• Estate Teroldego, 

first release 
• VSP trellis 
• Shoot-thinned, 

leaf-pulled 
• 1 cluster per shoot 
 

Winemaking 
• 238 gallons, 50% 

barrel aged. 
• 18 °C ferment 

temp 
• 10 days to 

completion 
• 50% ML 
• GRE yeast 
• Tirage production 

on Feb 16th, 2008 
• 49 cases 

disgorged August 
12, 2010 

Wine Details 
100% Teroldgeo, hand-
harvested October 20th, 
2008 
• pH 3.41 
• TA   6.5 g/L 
• Suggested retail: 

$35.00 
• 49 cases disgorged 

Tasting Notes 
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. 
 

Accolades 
• Recently release 

(September, 2010) 

red tail ridge winery 
 

846 State Route 14, Penn Yan, NY 14527 
(315)536-4580, www.redtailridgewinery.com 
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