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Vidal Blanc 
“Frozen Over” - Vidal Blanc  
 
Appellation:  
Finger Lakes, New York 
 
Vintage:  2019 
 
Blend: 100% Vidal Blanc 
 
pH: 3.18 
 
Acid: 4.9 g/L 
 
Alc. / Vol.   12.5% 

 
Residual Sugar: 12.7% 
 
Cooperage: 100% Stainless 
Steel 
 
Production: 100 Cases Produced 
 
Serving Temperature:  
47° - 52° 
 

 

Tasting Notes 

This rich, white dessert wine is full of peach and tropical fruit flavors 
with a balanced, honeyed sweetness. Intense, yet delicate, treat this 
wine like a fine liqueur. 

Food Pairing Notes 

Pour it over ice cream, serve alongside cheesecake, or enjoy it as a 
dessert itself! 

Label Image 

A breathtaking view of the sun setting over Lake George from the 
Sagamore Bridge in Bolton Landing, NY. Photo Credit: Lora Bacharach 

Winemaker Notes 

Vidal Blanc is a fantastic dessert wine for anyone who has a sweet 
tooth! It also serves as a great mixer – make any wine a little sweeter 
by adding Vidal Blanc in and make some deliciously sweet cocktails 
with it! Its versatility really makes this wine unique! 
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