
 
 
 

 
2009 Good Karma  
Finger Lakes, NY 

Viticulture 
• Estate Riesling 
• Miles Vineyard— 

North-Western 
Shore of Seneca 
Lake 

• VSP trellis 
 

Winemaking 
• Small-lot stainless 

steel ferments 
• 18 °C ferment 

temp 
• 16 days to 

completion 
• 2% ML 
• VL2 & EPII yeast 

Wine Details 
82 % Estate Riesling + 
18% Miles Chardonnay 

- Riesling: machine 
harvested Oct. 11th & 
16th, 2009 

- Chardonnay: 
machine harvested 
Oct. 22nd, 2009  

• pH 3.33 
• TA  7.87 g/L 
• Cases prod: 946 

Tasting Notes 
Introducing our first charity wine—Good Karma.  Ten percent of the gross profit per 
bottle will be donated to Foodlink, the regional food bank.  This wine has concentrated 
aromas of apricot and grapefruit rind, with a hint of vanilla. Lush texture on the forward 
palate, with flavors of clover honey, orange oil , lime and quince followed by a tart citrus 
finish.   
 

Accolades 
• New York Cork 

Report: 84 
• Silver Medal: 2011 

San Diego Intl. 
Wine Competition 

• Silver Medal: 2011 
Pacific Rim Intl 
Wine Competition 

red tail ridge winery 
 

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