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WINERY Appellation: Alc. / Vol. 11.1%
Finger Lakes, New York

Residual Sugar: 0%
Vintage: 2019
Harvest Date: 10/11/18 Acid: 4.7 g/L.

Grape Varietal: pH: 3.51
100% Cabernet Franc
Brix: 19.98
Aging: 11 months in
American Oak Barrels Limited Production:
221 cases

AUTVHN INTRE 2Rk Tasting Notes
Cabernet Franc

2018 | NEW YORK | 750ML | 11.1% ALC./VOL.

Our Cabernet Franc is a medium bodied, dry wine offering earthy, peppery
tones that are nicely balanced with oak, pleasant acidity and a smooth finish.

Food Pairing Notes
A Love of V\Gne and Cfamily has brought us g

back to our roots in the beautiful Adirondacks to

share our awardwinning locally-handerafted A versatile food pairing wine; try our Cabernet Franc with tomato-based
wines with friends new and old. From our family . . . . .

to yours, thank you for bving a part of our story dlSheS> BBQ) rICh Veggles W/ herbs) and SOft Cheeses hke goats fontlna) &
and for \vll'\ng us be a part ni“\ums‘ more
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TASTING NOTES / Our Cabernet Franc is a medium bodied, dry
wine offering earthy, peppery tones that are nicely balanced with . . .
oak, plcasam Ilel[y and a smumh finish. A versatile food pairing The Slgnature greel’l double Adlrondack ChalI'S foul’ld throughout Lake

wine, try our Cabernet Franc with tomarto-based dishes, barbecue,

rich veggies with herbs, and soft cheeses like goat, fontina & more. GCOI‘gC'S Shepard Pal‘k Welcome ViSitOfS to relaX & Cn)Oy the fall fo]iage.

2018 | NEW YORK || |
38217

CABERNET FRANC
18122
L L “A favorite on our crush pad, Cab Franc gets high honors year in and year out
Shepard Park Welcome Visitors — AGCORDING TO' THE SURGEON

to Relax 8 Enjoy the Fall Foliage GENERAL, WOMEN SHOULD NOT . . . . .
A oy SHoUD N1 as the gold standard for New York red wines and this vintage is no different.
DURING PREGNANCY BECAUSE . .
ormerskorerRmoerecs.  With 2018 being a tough year for grape harvest, Cab Franc persevered and
(2) CONSUMPTION OF ALCOHOLIC

BEVERAGES  IMPAIRS ~ YOUR 1 { 1
BEVERAGES IMPARS YOUR  was able to hang on the vine through the middle of October and finish off
OPERATE MACHINERY, AND MAY : . .

CAUSE HEALTH PROBLEMS. our 2018 harvest season. Typical strong notes of black pepper were noticed in

CONTAINS SULFITES

Wine Maket’s Notes

« FRONT IMAGE .
Th 53 lumG Doubl
ondac

barrel, but bottle aging has shown off really nice notes of green pepper.”

Adirondack Winery LL.C / AdkWinery.com / (518) 668-WINE
Tasting Rooms: 285 Canada St, Lake George, NY 12845 & 4971 Lake Shore Dr., Bolton Landing, NY 12814



