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The following pages contain the first of two 2014 Offerings. This initial offering, 

composed by Louis, contains his notes on the Riesling Classique, the inaugaral vintage 

of single vineyard Rieslings as well as his insight on the sold-out 2013 Les Alliés Pinot 

Noir and 2014 Pinot Noir Rosé.  This is our 4th vintage here in the Finger Lakes 

and each year we learn and improve.  We continue to find new terroirs on the east 

side of Seneca Lake to explore and in fact, this year we even purchased 21 acres of our 

own land to build a winery and plant Pinot Noir.  The energy here in the lakes is one 

of growth and discovery. The climate is hard (several feet of snow this winter in the 

vineyards), but the times are exciting because this terroir’s potential is unfolding more 

each year.  The wine world is so full of choices now, more than ever, but our goal 

will remain the same: make wines that express the unique cool-climate terroir of the 

Finger Lakes and continue to do our part in elevating this region in the world of fine, 

hand-crafted wine.

   — RR
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Classique Riesling 2014

100% Riesling
Seneca Lake
Full bunches slowly pressed with a pneumatic press
Fermented with both indigenous and cultured yeasts
Fermented and aged for eight months in 60% 1 to 10 year old barrels – 40% in stainless steel vats

2014 has been a good representation of what we wish to do with our Rieslings on Seneca Lake. Because Rick 

did a fantastic job on our vineyard sources, we were able to pick late, sometimes after the frost, golden Ries-

ling grapes. This kind of work allows us to vinify complex and ripe grapes which have the required freshness 

and acidity of a great Riesling. This is the beauty of Seneca Lake: to be able to consolidate the various ele-

ments of a perfectly balanced wine. Very few regions in the world provide in a natural way this perfect com-

bination. Sorry to be so “French,” but this perfect combination is the concept of “Appellation Contrôlée.” 

Seneca Lake can be considered as an “Appellation Contrôlée,” simply because Riesling “makes itself” here 

and it expresses itself in a way that cannot be imitated in any other place in the world. This is very special to 

feel being at the right place. 

Our 2014 shows all the aromatic spectrum that 

makes us happy: grapefruit, mineral, ash, lemon, 

elderflower. In the mouth, its “bone-dryness” is 

balanced by the advanced ripening. And ripen-

ing makes the acidity friendly. This wine will age 

beautifully and this is a dimension of our work 

we consider being very important. Because of the 

way we work, the wine will improve dramatically 

with time and will show, the day you’ll open a 

bottle, a special relationship with oxygen. Don’t 

we want a wine which changes every minute when 

we taste it ? At the moment, tasting our first vin-

tage of Riesling 2011, speaks for itself and would 

be a good “explanation.”

Packaged in 6 bottle cases

$58 FOB

Wines

Barruol    Rainey    Boyette

2014
2014 Forge Cellars Dry Riesling Classique

Vineyards : 
80% east side Seneca Lake, 20% west side Cayuga Lake
Soils: shale, gravelly loam and clay with limestone  

Harvest Dates: Oct. 19 − Nov. 4
Hand-harvested with a second manual hand sort 
in the winery
 
Residual Sugar: .3% RS (3 g/l)
Production: 1600 cs.   
ALC. 12.5% by VOL.  

Louis Barruol − Richard Rainey − Justin Boyette

Produced and bottled by: 
Forge Cellars, Hector NY 14841
forgecellars.com

  Cla�ique
Riesling

GOVERNMENT WARNING:  (1) ACCORDING TO THE SURGEON GENERAL, WOMEN 
SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF THE 
RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS 
YOUR ABILITY TO DRIVE A CAR OR OPERATE 
MACHINERY, AND MAY CAUSE HEALTH 
PROBLEMS. CONTAINS SULFATES / 750 ml.

Forge Cellars  /   Finger Lakes, NY  /   info@forgecellars.com
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Below is a wine we make in fairly small quantities and typically sells fast as it is a  
special expression of Pinot Noir in the Finger Lakes. The 2014 vintage will be released in 
Spring 2015.  You may place your reservation now.   — RR

Pinot Noir « Les Alliés » 2013

100% Pinot
East side of Seneca Lake – Granitic soils
Full bunches – Indigenous yeasts
 

The Pinot vines that give us “Les Alliés” are probably some of the greatest in the Finger Lakes. This is  

an old Pinot vineyard that grows on the most interesting section of the east side of Seneca Lake. This  

sélection massale combined with the great soils of this place gives fantastic results. As everyone knows, Pinot 

Noir is a grape that requires tons of attention and care. It is such a fragile grape that any mistake will  

cost you. This is why our Pinots are well followed in the vineyard, very carefully sorted at the cellar, and 

highly protected all the way through their lives until the bottling time. For many reasons that I won’t 

give today, making a great Pinot in the Finger Lakes is probably more challenging than making a great 

Burgundy Pinot. The fact I have been dealing with the difficult Grenache helped quite a lot. Those two 

grapes have a lot in common and the good ideas apply quite well. 

After spending twelve months in old French oak, 

this profound Pinot Noir is blended and bottled 

without any filtration. This is a Pinot Noir that 

will benefit from a few years keeping because of its 

structure. Its style is based on respecting and loving 

the place it comes from. We want to preserve the 

precision and the freshness of the fruit. We want to 

express correctly the soil and the micro-climate it 

comes from. Please taste it with a piece of roasted 

lamb cooked for a long time at low temperature.

 
Wild strawberry, coffee, ash, camphor
Bottled without filtration

2013 SOLD OUT 

Reserve 2014 vintage now for release  

in Spring 2016

Forge Cellars  /   Finger Lakes, NY  /   info@forgecellars.com

2 0 1 3
2013 Forge Cellars Pinot Noir “Les Alliés”

- Leidenfrost Vineyard

Native yeasts were used for fermentation.
Production: 222 cases

Wines
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Pinot Noir Rosé 2014

100% Pinot
East side of Seneca Lake 
Full bunches/clusters crushed and macerated for a few hours. After the “saignée,” gentle pressing
Fermented at low temperature in a stainless steel vat

This is without a doubt the best rosé we have made since Forge was created in 2011. That is particularly nice 

to write since making a good rosé wine is quite difficult. Let’s celebrate this great fruity, complex, and fresh 

rosé made with Pinot Noir. We can be happy with this achievement since Pinot Noir is not an especially easy 

grape to deal with for a rosé wine. This is a real wine of joy which has to be drunk before the winter, just in 

case you need a good reason to drink it immediately.

Please drink it with grilled vegetables, grilled fish, or taste it for the apéritif, along with Pata Negra ham. 

This wine could cope with spicy food such as Asian dishes. Always good to know when the time comes to 

organize a food and wine pairing with a curry!

Fresh cherries, raspberry, lavander

SOLD OUT

Rosé

2014
2014 Forge Cellars Pinot Noir Rosé

Standing Stone Vineyard — Upper Red Block #1
Hector, east side Seneca Lake   

Harvest Date: October 3,  2014
Hand-harvested and resorted
 
Winemaking: Saignée Method — 26 hours of skin 
contact before bleeding the juice off the skins
Residual Sugar: .2% RS (2 g/l)
Production: 100 cases 

Louis Barruol - Richard Rainey - Justin Boyette

Produced and bottled by: 
Forge Cellars, Hector NY 14841
forgecellars.com

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN 
SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF 
THE RISK OF BIRTH DEFECTS.(2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMP
AIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE
 MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.
CONTAINS SULFATES / 750 ml. / ALC. 12.5% BY VOL.

-

  Les A�ies
Riesling

  Les A�ies
Riesling
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Sawmill Creek Riesling 2014

100% Riesling
East side of Seneca Lake
Full bunches slowly pressed with a pneumatic press
Fermented with indigenous yeasts
Fermented and aged for eight months in old barrels 

Sawmill Creek is one the best sites in the Finger Lakes to make Riesling and Pinot. Its relatively warm 

micro climate generates a quite easy and quick ripening. In such a cold region, it makes the winemaking 

a lot easier. The level of complexity is high here and multidimensional Riesling can be made in a correct 

year. It makes a big difference with other locations where the Rieslings can be more “simple.” Sawmill 

being located close to the cellar allows us to have a great every-day control during the growing season to 

tune the balance and maintain the best quality. In 2014, Sawmill Creek again proved its terroir, this is 

why we release it as a single-vineyard for the first time. Please try to keep a few bottles of this for a few 

years. It is worth it.

Ripe lemon, licorice, dry apricot, mineral

Packaged in 6 bottle cases 

$67 FOB

Very small quantities

Barruol    Rainey    Boyette

2014
2014 Forge Cellars Dry Riesling 

Sawmill Creek Vineyards 
Hector, east side Seneca Lake

fennel  ·  marmalade  ·  stone

Soil: shallow lacustrine sand over grey shale
Elevation: 750 ft. elevation
Aspect: west facing  

Harvest Dates: October 30th, November 5th
Residual Sugar: Fermented Dry
Production: 200 cases 

Louis Barruol − Richard Rainey − Justin Boyette

Produced and bottled by: 
Forge Cellars, Hector NY 14841
forgecellars.com

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN 
SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF 
THE RISK OF BIRTH DEFECTS.(2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMP
AIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE
 MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.
CONTAINS SULFATES / 750 ml. / ALC. 12.5% BY VOL.

-

  Sawmi� Cr�k Vineyards
Riesling

Forge Cellars  /   Finger Lakes, NY  /   info@forgecellars.com
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Harvest Ridge Riesling 2014

100% Riesling
East side of Seneca Lake
Full bunches slowly pressed with a pneumatic press
Fermented with indigenous yeasts
Fermented and aged for eight months in old barrels 

The more clayish soil of Harvest Ridge obviously proposes a very different style of Riesling, in both texture 

and aromatics. The texture is very much “fruit oriented” with a dimension of depth that cannot be found at 

other vineyards. At the same time, there is no lack of minerality, but again this is a different mineral.  As this 

place is a quite late ripening area, the wines hold an interesting Finger Lakes “typicity.” The kind of viticul-

ture Rick develops here with the grower is great and has a huge impact on the final result and Harvest Ridge 

might be our “lieu-dit” with the highest ability to age. Its tendency to be slightly “closed” is a good sign for 

longevity. This place requires a lot of attention and precise work; this is what we try to achieve.

Ash, camphor, peach, fennel

Packaged in 6 bottle cases 

$67 FOB

Very small quantities 2014
2014 Forge Cellars Dry Riesling 

Harvest Ridge Vineyards 
Hector, east side Seneca Lake

apricot ~ melon ~ saline

Soil: shallow lacustrine sand over grey shale
Elevation: 750 ft. elevation
Aspect: west facing  

Harvest Dates: October 30th,  November 5th
Residual Sugar: Fermented Dry
Production: 200 cases 

Louis Barruol - Richard Rainey - Justin Boyette

Produced and bottled by: 
Forge Cellars, Hector NY 14841
forgecellars.com

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN 
SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF 
THE RISK OF BIRTH DEFECTS.(2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMP
AIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE
 MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.
CONTAINS SULFATES / 750 ml. / ALC. 12.5% BY VOL.

-

Harvest Ridge Vineyards
Riesling
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Sunrise Hill Riesling 2014

100% Riesling
Cayuga Lake
Full bunches slowly pressed with a pneumatic press
Fermented with indigenous yeasts
Fermented and aged for eight months in a stainless steel vat

A lieu-dit Riesling fermented in a simple vat? Yes, because this is the scenario which suits this source best. 

Sunrise is by far our latest ripening place. It is common at Sunrise to harvest just after the frost or after some 

snow. Dealing with very cold temperatures at the end of the ripening season is interesting because it removes 

the botrytis out of the equation. So, even if we cannot really talk about “ripening” at this stage, we can talk 

about concentration, crispness and intensity which in the case of a bone-dry Riesling is very good to get. 

Sunrise certainly doesn’t have the depth of Sawmill, it doesn’t have the texture of Harvest Ridge, but it has the 

clarity, the energy and the freshness. This is a very nice Riesling for its accessibility and it really epitomizes 

cold climate viticulture. It was particularly beautiful in 2014. Since we began in 2011, the quality level of the 

wines made with this plot has improved dramatically, because we simply needed time to tweak and understand 

how to work our different terroirs.  This is meticulously farmed by the diligent owners to our specifications.  

Lemon, grapefruit, tangerine skin, honey

Packaged in 6 bottle cases 

$67 FOB

Very small quantities

Please enjoy these three lieux-dits: our idea is to 

make you discover the magnificent diversity and 

potential of our different plots.

— Louis Barruol
 14th of July 2014

2014
2014 Forge Cellars Dry Riesling 

Sunrise Hill Vineyard 
Hector, east side Seneca Lake

tangerine   ·  summer flowers  ·  round

Soil: shallow lacustrine sand over grey shale
Elevation: 750 ft. elevation
Aspect: west facing  

Harvest Dates: October 30th, November 5th
Residual Sugar: Fermented Dry
Production: 200 cases 

Louis Barruol − Richard Rainey − Justin Boyette

Produced and bottled by: 
Forge Cellars, Hector NY 14841
forgecellars.com

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN 
SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF 
THE RISK OF BIRTH DEFECTS.(2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMP
AIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE
 MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.
CONTAINS SULFATES / 750 ml. / ALC. 12.5% BY VOL.

-

Sunrise Hi� Vineyard
Riesling
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