


2016 Vintage
2016 was an incomparably dry year in the 
Finger Lakes with the least amount of rainfall 
during the growing season since 1973. A 
mild winter was followed by a practically 
moistureless June and July with only 1.5 
inches of rain each month. August was the 
warmest since 1973 in terms of growing 
degree days, yet our grapes managed the water 
stress well and remained healthy, allowing 
for steady ripening.  Due to an impending 
mid-October storm, the vintage came to a 
rapid conclusion with Riesling picked about 
two weeks earlier than normal.  Harvest from 
every site was stacked in tight succession in 
order to bring in a pristine crop.  Due to the 
dry, abbreviated season, we had no botrytis in 
2016, the flavors remain fresh, and acidity is 
vibrant . We are particularly excited that we 
were able to harvest the 2016 Rieslings in our 
brand new winery. We also began high density 
plantings of Pinot Noir and Riesling on our 
home farm.

We hand harvested almost exclusively with a 
second hand sort at the winery, followed by 
whole cluster pressing and fermentation with 
indigenous yeasts.  An average of 80% of our 
fermentations and aging took place in neutral 
French barriques and the remaining in stainless 
steel.  Gentle fermentations continued into 
June of 2017 in order to finish bone dry.

2016 Riesling Classique
Our most important wine aims to reveal the 
true nature of the vintage and to explore the 
terroir of lower east Seneca Lake. Working with 
eight different growers on ten parcels, we are 
still within a tight microclimate where there is 
harmony of flavors. Our 2016 reveals baked 
apples, bosc pear, quince paste, ginger and 
brioche.

2016 Riesling Les Alliés
Les Alliés: the allies, the friends, the united ones 

Our top cuvée is meant to showcase our favorite 
barrels of Riesling from each vintage. It 
undergoes additional bottle aging and in the 
end, is more reminiscent of white Burgundy 
than Riesling. This powerful wine packs in 
flavors of pear tart, tangerine, glazed citrus, 
slate, nutmeg and white pepper—yet it is racy 
and brisk enough to make your teeth hurt.

2016 RIESLING Lower Caywood Vineyard

These 40+ year old vines are part of the original 
Charles Fournier plantings, planted on shale 
with minimal topsoil. This savory wine centers on 
candied lemon, apple skin, fennel and rosemary.

2016 RIESLING Leidenfrost Vineyard

We consider this a “grand cru” site because of its 
close proximity to the lake and rocky terroir of 
shale near the surface. The 2016 is opulent and 
bright with flavors of roasted apple, dried apricot, 
white peach, vanilla bean and beurre blanc.

2016 RIESLING Sawmill Creek Vineyard

We have come to expect great complexity and 
expression from well-farmed grapes on this site 
which is a jewel of the Finger Lakes. The 2016 
is dense and savory with sweet fruits. Apricot, 
apple butter and spring honey are countered by 
flint, sea salt, nettles and anise.

2016 RIESLING Wagner Caywood East Vineyard

Certain barrels from this parcel clamored to be 
made into our our first single vineyard from 
the Wagner Family. Intense and focused with 
crisp acidity, this vineyard gives white peach, 
anjou pear, honey, fennel and white tea.

The Single Vineyards


