
2015 Vintage

2015 was a classic Finger Lakes vintage with 
a season of fickle weather--superb results 
depended on excellent work in the vineyards.  
After a second harsh winter, we jump started 
straight to summer temperatures, skipping 
spring altogether.  June then turned rainy and 
overcast for most of the month.  The season 
rebounded with warm, dry weather until late 
September when the skies opened up for 36 
hours.  Sunny weather followed, creating the 
perfect conditions for botrytis.  The vintage 
ended with a prolonged frost on October 18th.  

Forge stayed vigilant throughout this 
capricious vintage, pulling leaves to open 
airflow and working with our partners to 
keep grapes healthy.  Our Rieslings pushed 
the limits to our most advanced ripening yet, 
developing unctuous flavors and textures.

2015 Riesling Classique
Our most important wine aims to reveal the 
true nature of the vintage and to explore the 
terroir of east Seneca Lake.  Working with 8 
different growers on 10 parcels, we see the 
depth of expression possible in a ripe vintage.   
Grapes were hand-harvested, hand-sorted and 
whole-cluster pressed.  Fermentation takes 
place with indigenous yeasts in neutral French 
barriques (80%) and the remaining in stainless 
steel.  With this level of ripeness, fermentations 
continued into late spring in order to finish 
bone dry.  Quince, lemon, fennel and slate 
mingle with marzipan and white chocolate, 
supported by precise acidity.

2015 Riesling Les Alliés
Les Alliés: the allies, the friends, the united ones 

Our top cuvée is designed to showcase our 
favorite barrels of Riesling from each vintage.  
It ferments exclusively with wild yeast and 
undergoes additional bottle aging.  Signature 
flavors of quince, fennel, citrus, herb and stone 
are dense, chewy and built for the long haul.

The Single Vineyards

Our single vineyard bottlings are all hand harvested, re-sorted 
at the winery, whole cluster pressed, and fermented in neutral 
French oak barriques using native yeasts.

2015 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.  This vineyard always 
expresses its terroir clearly; grapes ripen early 
and well, yielding distinct character and power.  
The 2015 is savory and intense with flavors of 
stone and saline interplaying with apricot skin, 
apple and anise.

2015 RIESLING Lower Caywood

These 40-year old vines are part of the original 
Charles Fournier plantings, planted on shale 
with minimal topsoil.  Due to some extra-loving 
care throughout the growing season, this site 
produced dynamic flavors that deserved its own 
bottling.  Lifted aromas of menthol, wild herbs 
and wasabi contrast sharply with a rich, lush 
palate of glazed apples, preserved lemon, raw 
honey and dried orchard fruits.

2015 RIESLING Sawmill Creek Vineyard

We have come to expect great complexity and 
expression from well-farmed grapes on this site 
which lies in a slope contiguous to Leidenfrost.  
This vineyard is a jewel of the Finger Lakes 
where Riesling expresses itself with both 
minerality and ripeness year after year.  A riper, 
heftier style that mixes dried apricot, dried 
apple and wild peach with honey, anise, ginger, 
white pepper and loam.
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Independently owned, producers of

authentic bone dry Riesling & Pinot Noir
from the Finger Lakes.


