
V i n ta g e  2015 O f f e r i n g

Thoughts from Winemaker, Louis Barruol:

“One of the nicest aspects of our work is having a different vintage every year.  A computer 

company has to invent all sorts of new products and develop many kinds of marketing 

strategies to keep the customers on board  You know what?  Mother Nature does that for 

us, and it is so creative that every vintage is different.  Obviously, sometimes a vintage can 

“look like” another, but my experience is that all of them have their own identity.  2015 

gives a great picture of this; we had never seen a vintage like 2015 and we won’t see it exactly 

again.  On a tasting point of view, it is so pleasurable when the mark of a vintage is obvious, 

it gives a great dimension of “time” to the wine.  The terroir gives the dimension of “place,” 

of “origin.”  What is important is to get an idea of truth.  It is important that the wine is 

a translation of a reality, a story, a moment.  So, as a grower it is important to make the 

best possible wine, but it is a bad way indeed to go “against” a vintage.  This is why I like the 

2015, because it has a lot of self identity and when we drink it in 15 years time, the way it will 

taste will have a “time machine effect” on us and it will make us happy.”



Louis Barruol ~ Richard Rainey ~ Justin Boyette

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 that lasted from the 

heart of the growing season until the grapes were fully mature and slated for harvest.  Sunny 

weather followed, creating the perfect conditions for botrytis in our Riesling vineyards.  Forge 

shepherded in its last Pinot grapes the morning of September 29th, just as the rains began to 

fall.  Our crop of ripe, healthy grapes reflected consistent, gradual ripening and a dry harvest.
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Riesling Classique 2015

85% east side Seneca Lake
15% west side Cayuga Lake
Fermented with indigenous yeasts
Fermented and aged in 65% neutral barriques and 35% stainless steel
Production: 1,800 cases (12-packs) 

nectarine - lemon - marzipan 

Our most important wine aims to reveal the true nature of the vintage and to explore the terroir of east 

Seneca Lake. Working with eight different growers on ten 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 (65%) 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.

Notes from Louis:

“A classique not that classic. As Rick says it is 

more a great Burgundy than anything else. Ripe, 

wide, profound, long, but the freshness is still 

very present. The vintage had an enormous 

impact on this wine. A style on its own.” 

2015 Forge Cellars Dry Riesling Classique

Vineyards:
85% east side Seneca Lake, 15% west side Cayuga Lake
Soils: shale, gravelly loam and clay with limestone

nectarine • lemon • marzipan

Harvest Dates: Oct. 11 − Oct. 26
Hand-harvested with a second manual hand sort 
in the winery

Residual Sugar: .4% RS (4 g/l)
Production: 1800 cases
ALC. 13% by VOL.

Louis Barruol − Richard Rainey − Justin Boyette

Produced and bottled by:
Forge Cellars, Hector NY 14841
forgecellars.comF I N G E R  L A K E S

Dry Riesling

2015

Harvest Date: September 23, 2015
Hand-harvested and resorted

Cla�ique 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 SULFiTES / 750 ml.

Our Classique bottlings are our most important 

wines, as they aim to reveal the true nature of the each 

vintage and to explore the terroir of east Seneca Lake. 

Classique
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Pinot Noir Classique 2015

- sold out - 

100% east side Seneca Lake
Hand-harvested, sorted, and partially whole cluster pressed
Fermented with indigenous yeasts
Aged for 10 months in new and one-year old French oak barrels
Bottled without fining or filtration
Production: 625 cases (12-packs) 

mulled plums - violets - truffle - iron

Attractive mulled plums, violets, raspberry tea, truffle and charcoal aromas can be found on the nose. 

The ripe results of low yields in a warm growing season are evident in the density of this year’s Classique. 

Sweet plums, raspberries and pure cherry juice are spiced with cinnamon, cocoa powder and violets. Savory 

elements of underbrush and stone join the profile, staying focused and juicy on a long finish.

Notes from Louis:

“Very Burgundian in style, but very « east side 

Seneca » in expression. It makes sense: the style 

is given by our work. The expression is given by 

nature. And obviously the aromatics and texture 

are highly related to shale in this wine.” 

F I N G E R  L A K E S

2015 Forge Cellars Pinot Noir Classique

Vineyards:
100% east side Seneca Lake
Soils: shale, gravelly loam and clay with limestone

Hand-harvested with a second manual hand sort 
in the winery
Harvest Dates: Sept. 21 − Sept. 29

Native yeasts were used for fermentation
Bottled unfined and unfiltered

Production: 625 cases
ALC. 13% by VOL.

Louis Barruol − Richard Rainey − Justin Boyette

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

Pinot Noir

2015

Cla�ique 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 SULFiTES / 750 ml.
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Lower Caywood Vineyard Riesling 2015

East side of Seneca Lake (Lodi, NY)
Hand-harvested, sorted, and whole cluster pressed
Fermented with indigenous yeasts
Fermented and aged in neutral barrels 
Production: 25 cases (6-packs)

wild herbs - ripe apricot - elderflower 

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.

Notes from Louis:

“A really great terroir/location/vine.  An aromatic 

spectrum that I deeply like.  We do have 

something very special here, for sure.” 

2015 Forge Cellars Dry Riesling
Lower Caywood Vineyard
Lodi, east side Seneca Lake

wild herbs • ripe apricot • elderflower

Soil: shale
Elevation: 700 ft. elevation
Aspect: west facing

Hand-harvested with a second manual hand sort 
in the winery
Harvest Date: October 15th
Residual Sugar: .4% RS (4 g/l)
Production: 25 cases
ALC. 13% by VOL.

Louis Barruol − Richard Rainey − Justin Boyette

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

F I N G E R  L A K E S

Dry Riesling

2015

Harvest Date: September 23, 2015
Hand-harvested and resorted

Lower Cayw�d Vineyard 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 SULFiTES / 750 ml.

Our single vineyard bottlings allow us to explore the impacts of soil and terroir on 

our different vineyard sites.  Every year before blending and bottling, we taste the 

wines from each individual vineyard, and make the selection of single vineyards 

based on which sites offer the greatest expression of terroir in that particular vintage.  

Single 
Vineyards



Wines

5 of  9 Forge Cellars  /   Finger Lakes, NY  /   info@forgecellars.com

Leidenfrost Vineyard Riesling 2015

East side of Seneca Lake (Hector, NY)
Hand-harvested, sorted, and whole cluster pressed
Fermented with indigenous yeasts
Fermented and aged in neutral barrels 
Production: 50 cases (6-packs) 

apricot - saline - silk 

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.

Notes from Louis:

“A ripe, smooth, round Riesling from great 

vegetal material.  So different from Sawmill while 

geographically so close.” 

2015 Forge Cellars Dry Riesling
Leidenfrost Vineyard
Hector, east side Seneca Lake

apricot • saline • silk

Soil: shale
Elevation: 795 ft. elevation
Aspect: west facing

Hand-harvested with a second manual hand sort 
in the winery
Harvest Date: October 13th
Residual Sugar: .4% RS (4 g/l)
Production: 50 cases
ALC. 13% by VOL.

Louis Barruol − Richard Rainey − Justin Boyette

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

F I N G E R  L A K E S

Dry Riesling

2015

Harvest Date: September 23, 2015
Hand-harvested and resorted

Leidenfrost Vineyard 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 SULFiTES / 750 ml.
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Sawmill Creek Vineyard Riesling 2015

East side of Seneca Lake (Hector, NY)
Hand-harvested, sorted, and whole cluster pressed
Fermented with indigenous yeasts
Fermented and aged in neutral barrels 
Production: 100 cases (6-packs)

hibiscus - flint - peach 

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.

Notes from Louis:

“You could almost say this is classicism more 

than the classic.  It is so elegant and speaks of this 

particular microclimate in a very precise way.  I 

think Sawmill is a wine that thrives with age.  This 

is a proper, super-pedigree wine, no doubt. The 

balance in it is great and works naturally well 

every year.” 

2015 Forge Cellars Dry Riesling
Sawmill Creek Vineyard
Hector, east side Seneca Lake

hibiscus • flint • peach

Soil: shale
Elevation: 730 ft. elevation
Aspect: west facing

Hand-harvested with a second manual hand sort 
in the winery
Harvest Date: October 21st
Residual Sugar: .4% RS (4 g/l)
Production: 100 cases
ALC. 13% by VOL.

Louis Barruol − Richard Rainey − Justin Boyette

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

F I N G E R  L A K E S

Dry Riesling

2015

Harvest Date: September 23, 2015
Hand-harvested and resorted

Sawmi� Cr�k Vineyard 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 SULFiTES / 750 ml.
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Riesling <<Les Alliés>> 2015

- not yet available - 

100% east side Seneca Lake
Hand-harvested, sorted, and whole cluster pressed
Fermented with indigenous yeasts
Fermented and aged in 80% neutral barriques  and 20% stainless steel 
Production: 262 cases (6-packs)

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.

Notes from Louis:

“A multidimensional wine that reminds me 

of Valbelle. Maybe not the precision of a lieu 

dit like Lower Caywood but a sense of a greatly 

pleasurable wine with all the specifications 

required: complexity, texture, strength, ability to 

age, open aromatics. A competition beast.” 

2015 Forge Cellars Dry Riesling Les Alliés

Vineyards:
100% east side Seneca Lake
Soils: shale with gravelly loam

orange blossom • slate • honey

Hand-harvested with a second manual hand sort 
in the winery
Harvest Dates: Oct. 11 − Oct. 26

Residual Sugar: .4% RS (4 g/l)
Production: 262 cases
ALC. 13% by VOL.

Louis Barruol − Richard Rainey − Justin Boyette

Produced and bottled by:
Forge Cellars, Hector NY 14841
forgecellars.comF I N G E R  L A K E S

Dry Riesling

2015

Harvest Date: September 23, 2015
Hand-harvested and resorted

Les A�iés 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 SULFiTES / 750 ml.

Les Alliés: [pronounced: lez - alije] the allies, the friends, the united ones.
Every year Les Alliés evolves naturally by “uncovering” itself. Our indigenous yeast fermentations 

proceed very slowly. It’s not in spring, but in the summer after the vintage that we are finally able 

to move toward bottling the wines. Once fermentations are complete, our team begins diligently 

tasting through each of our 70 barrels and two tanks, giving each a detailed rating and review, and 

writing personal tasting notes.  When we talk about small batch and individualized fermentations, 

we really mean it — 70 separate, small French barriques from 10 individual vineyards, each with its 

own story and personality. Along the way, we decide that some very special barrels are stand-outs, 

and by consensus, the most exceptional of our Rieslings and Pinots.  This is the consensus that 

makes up Les Alliés — the allies, the partners, the united ones. We don’t “make” Les Alliés, we discover 

it together, and it’s an easy decision because it tells us what it wants to be.
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Pinot Noir <<Les Alliés>> 2015

- not yet available - 

100% east side Seneca Lake
Hand-harvested, sorted, and partially whole cluster pressed
Fermented with indigenous yeasts
Aged for 11 months in new and one-year old French oak barrels
Bottled without fining or filtration
Production: 250 cases (6-packs) 

Using only free run juice fed by gravity, the Les Alliés 2015 is comprised primarily of fruit from the warm, 

shale-laden terroir of Leidenfrost Vineyards on the east side of Seneca Lake. Our top cuvée showcases the 

most complex barrels from the vintage, and as usual, Les Alliés is deep with minerality, spice and brawn. It 

ages an additional one year in bottle.

Notes from Louis:

“We feel this is from some of the greatest vegetal 

material in American cool climate Pinot Noir. We 

hope you discover this when you open a bottle.” 

F I N G E R  L A K E S

2015 Forge Cellars Pinot Noir Les Alliés

Vineyards:
100% east side Seneca Lake
Soils: predominantly shale and gravelly loam 

Hand-harvested with a second manual hand sort 
in the winery
Harvest Dates: Sept. 21 − Sept. 29

Native yeasts were used for fermentation
Bottled unfined and unfiltered

Production: 250 cases
ALC. 13% by VOL.

Louis Barruol − Richard Rainey − Justin Boyette

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

Pinot Noir

2015

Les A�iés 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 SULFiTES / 750 ml.



Vintage Description Size PK
Price	  	  	  	  	  	  	  	  	  	  	  	  	  	  

(FOB	  -‐	  Clyde,	  
New	  York)

Cases	  
Available

Notes: Order

2014 Dry	  Riesling	  Classique 750ml 6 $52 80 91	  pts.	  Wine	  Spectator

2014 	  Dry	  Riesling	  Les	  Alliés 750ml 6 $78 180 92	  pts.	  Wine	  Spectator

2014 Pinot	  Noir	   Les	  Alliés 750ml 6 $85 90 91	  pts.	  Wine	  Enthusiast

2015 Dry	  Riesling	  Classique	   750ml 12 $104 750 not	  yet	  rated	  (coming	  soon)

2015 Dry	  Riesling	  Sawmill	  Creek	  Vineyard 750ml 6 $67 160 not	  yet	  rated	  (coming	  soon)

2015 Dry	  Riesling	  Leidenfrost	  Vineyard 750ml 6 $67 56 not	  yet	  rated	  (coming	  soon)

2015 Dry	  Riesling	  Lower	  Caywood	  Vineyard 750ml 6 $67 sold	  out not	  yet	  rated	  (coming	  soon)

2015 	  Dry	  Riesling	  Les	  Alliés 750ml 6 $78 250 Shipping	  once	  2014	  is	  sold	  out

2015 Pinot	  Noir	  Classique 750ml 12 $140 sold	  out

2015 Pinot	  Noir	  Les	  Allies 750ml 12 $170 130 Can	  ship	  w/	  2014	  LA	  Pinot
Total:

any	  quantitiy
Partial	  Pallets*:	  	  
0	  to	  .49	  pallet

Partial	  Pallets*:	  
.5	  to	  .99	  pallet

Full	  Pallet(s)*

Available	  Wines	  -‐	  U.S.	  Offering	  

Additional	  charges	  when	  
applicable
No	  Charge

$95

*Full	  pallet	  based	  on	  56	  cs	  (9l)	  

We	  offer	  two	  locations	  for	  pick-‐up:	  1)	  Clyde,	  New	  York	  and	  2)	  RIST	  Transport,	  Carlstadt	  NJ.	  	  Pricing	  is	  
FOB	  at	  Clyde	  NY.	  We	  absorb	  	  a	  portion	  of	  the	  cost	  to	  move	  the	  wine	  to	  Carlstadt,	  NJ.	  	  Transport	  costs	  

are	  less	  on	  fuller	  pallets.

PO	  #:

Date	  Ordered:

Pick	  Up	  location:

Customer	  Name:

Special	  Instructions:

$80

$55	  per	  pallet

DNT	  Express,	  Clyde	  NY

RIST	  Transport,	  Carlstadt	  NJ

RIST	  Transport,	  Carlstadt	  NJ

RIST	  Transport,	  Carlstadt	  NJ

3775 Mathews Road
Burdett, New York 14818

www.forgecellars.com
info@forgecellars.com

(607)-622-8020


