
Our Classic Range of wines express the 
purest form of our winemaking style, 

the terroir of the Finger Lakes, and the 
range of grape varieties grown.

VINTAGE: 2017

VARIETY: 100% Chardonnay

VINEYARD: Estate. 100% Keuka.   
SOIL: Shale based soils.

OAK: 40% Barrel Fermented. Aged 9      

          Months in French Oak. 

ALCOHOL: 13.4%

SWEETNESS: Dry. 0.2% Sugar.  

TASTING NOTE: The 2017 rewards 
us with a wine complexed with 
ripe peach, asian pear, pineapple, 
ginger and a slight creaminess on 
the nose. The medium to full bodied 
mouthfeel is full of green apples, 
citrus and pineapple balanced just a 
bit with flavors from oak. 
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