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Stargazer NY Lemberger 
“Stargazer” - An Oak Barrel Aged Dry Red Wine 
 
Appellation:  
Finger Lakes, New York 
 
Vintage:  2019 
Harvest Date: 10/05/19 
 
Grape Varietal: Lemberger 
 
Aging: 15 months American 
Medium Toast Oak Barrels 
 
Alc. / Vol.   11.3% 
 
Residual Sugar: 0% 

 
Acid: 4.7 g/L 
 
pH: 3.35 
 
Brix: 19.76 
 
Limited Production: 
245 cases 
 
Serving Temperature:  
47° - 52°

Tasting Notes 
This unique, dry red wine was aged in American toasted oak barrels for 15 
months, creating a luscious medium body with a beautiful garnet hue. The 
2019 vintage brings strong notes of blackberry jam with undertones of vibrant 
bell pepper upon first sensory analysis. Black cherry, herbaceous spice and 
fresh cracked pepper dominate the tasting profile, with an earthy finish.  

Food Pairing Notes 
Try this versatile red wine with Gouda cheese or traditional Austrian smoked 
sausage and spaetzle dinner.   

Label Image 
Stars shine bright over Ausable Lake as the sun sets behind the Adirondack 
Mountains. Photo Credit: Alex Kelly 

Winemaker Notes 
Lemberger was an outlier on our crush pad for the 2018 harvest season, 
defying the drought conditions, heat and humidity that challenged other 
grapes. The body of this year’s vintage is unique with the strong presence of 
acidity yet equal amounts of tannin to provide exceptional balance.  

 


