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Estate Dry Rose, 2010
Finger Lakes, NY

Viticulture Wine Details
e 100% Pinot Noir e Hand Har\tlr?Sted:
o Estate vineyard, August 307, 2010

planted in 2005 e Yield: 2.5 ton/acre
e Clones: Pommard e pH:3.48
+ 667 o TA:7.77g/L
o Trellis: VSP e RS:09%
e 2 clusters/shoot  Cases prod: 89
e Shoot thinning, (Limited Release)
leaf pulling and
cluster thinning
Accolades
e Wine Spectator
Score: 85
Winemaking “Stylish, with elegant dried
cherry and strawberry notes
e Crushed and cold and a lightly firm edge to the
soaked on the finish. Nicely done. Pinot Noir.
Drink now. 89 cases made.” —

skins for 24 hours

e Pressed off skins
and cold settled

e Clear juice racked
off solids and
fermented

e Anerobic, cool
fermentation in
stainless steel

J.M.

Tasting Notes
The soft peach blush is deceptive. Exceptional bouquet
of Jolly Rancher watermelon, cranberry, freshly picked
strawberries and cherry. Bright red fruit flavors on the
palate complemented by a little blood orange tanginess
in the finish.

red tail ridge winery

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



http://www.redtailridge/�

