SALMON RUN

COHO WHITE

GRAPE VARIETIES
A Riesling Blend.

WINEMAKING

Immediately after harvest, the grapes are de-stemmed and pressed
independently. The juice is fermented at low temperatures in stainless steel
to preserve the more delicate flavors. Fermentation is stopped early to retain
sweetness in the finished wine. The wine is aged in stainless steel until the
following Spring, blended, and bottled without oak aging.

TASTING NOTE

Intense aromatics and flavors married with dazzling acidity bursting with
peaches, candied lemon, wildflower honey, and exotic tropical fruits.
Succulently sweet, finishing crisp and clean with long-lasting flavors.

FOOD PAIRING

The sweetness pairs well with spicy and aromatic ingredients like peppers,
ginger, and curry. Pairs best with spiced dishes from Middle Easterm,
Moroccan, Thai, Asian, and Southern BBQ cusisines. Sweet enough to pair
with lightly-sweet desserts.

ﬁ,_-‘-i STYLE
e Sweet. 4.0% Residual Sugar.

SALMON RUN

COHO WHITE

Salmon Run is named after the majestic landlocked salmon that swim through
the deep waters of Keuka Lake in the Finger Lakes wine region of New York.
For over 25 years, Salmon Run wines embody the experience of the Finger
Lakes producing everyday wines for everyday enjoyment.

FINGER LAKES vintace NV

INSPIRED BY THE LANDLOCKED
SALMON OF THE FINGER LAKES



