


2017 Vintage
A milder winter than normal was followed by a fickle spring. Although April brought some hot weather, May was the wettest 
on record and put considerable moisture into the ground. We then settled into a rainy-cool cycle that is atypical for summer 
in our continental climate. This carried on through August, resulting in vines that grew due to precipitation and just-enough 
sun, but grapes that ripened slowly due to the lack of warmth and larger yields. Thankfully, everything changed in our favor 
as record-breaking high temperatures arrived in September, along with an extended period of dryness that lasted all the way 
through harvest in early November. We were able to reach optimal ripeness due to the drier, warmer autumn which provided 
the ability to hang our fruit out as long as needed. In fact, 2017 tied with 2014 in concluding with our latest harvest date. 
The resulting wines show crystalline purity, balance and freshness.

Most of our Rieslings were hand-sorted and whole-cluster pressed before undergoing long, slow fermentations with native 
yeasts.  Fermentations lasted into late spring 2018 in order for the wines to finish bone dry.  

2017 Pinot Noir Classique

Hand-harvested fruit from our east Seneca 
Lake Pinot Noir vineyards were hand-sorted 
and partially (30%) whole-cluster pressed.  
Spontaneous fermentations with native yeasts 
were followed by additional barrel aging for 
ten months.

The 2017 Pinot Classique draws marvelous 
aromas of camphor, Middle Eastern spices, 
ripe strawberry and licorice from the shale 
along our hillsides. On the palate, flavors of 
wild raspberries, camphor, blueberries and 
violets are balanced and delicate, melding with 
natural roundness. 

2017 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.

Due to our focus on this narrow 8-mile stretch 
of slope on the southeast side which includes 13 
of our 14 Riesling vineyards, this will be our first 
labeling under the Seneca Lake AVA. In 2017, 
we chose not to make our top cuvée, Les Alliés 
Riesling, and de-classified our fruit in order to 
ensure the absolute best quality would remain 
in our core wine.  This wine was fermented and 
aged in neutral barriques (57%) and in stainless 
steel (43%). Candied lemon, apricot peel, 
Asian pear, and anise join with salinity to give 
impeccable freshness.

Fermented and aged in neutral barrels. 

2017 RIESLING Leidenfrost Vineyard

One of our purist expressions of terroir on Seneca 
Lake, this mature shale-laden, “Grand Cru” 
site continues to merit a stand-alone bottling. 
Intensely focused, the 2017 yields notes of 
candied orange peel, mango and fresh mint.  

2017 RIESLING Peach Orchard Vineyard

Planted in a former hub of fruit tree production, 
this aptly named site is the most fruit-focused of 
our Rieslings. Robust and round, it gives notes 
of quince paste, stony minerals, dried herbs, 
tangerine, and juicy peaches.

2017 RIESLING Breakneck Creek Vineyard

Our first year working with this site has already 
shown great promise. The dramatic landscape of 
Breakneck Creek—cliffs and waterfalls—carved 
from hard layers of shale echoes in the minerality 
of this wine. It is dense with flavors of tropical 
fruits, lemon tart, chamomile, and vanilla.

the single vineyards


