Dr 2023 IN FULL CIRCLE MERITAGE
K()n.Sta .n VARIETY: 50% Cabernet Franc, 50% Cabernet Sauvignon.

Fra VINIFICATION: De-stemmed. Several Day Cold Soak.
VESSEL: Open-Top Stainless Steel. Temperature Controlled.
FERMENTATION:  Traditional. Tovice Daily Pumpovers.
AGING: 16 Months Aging French Oak. 20% New.
VINTAGE

The growing season of 2023 presented many opportunities and challenges. The winter was
mild, with low cold stress on the vines. This led to an uncharacteristically warm spring,
causing the vines to begin budburst early. In mid-May, the entire region experienced a
freeze event that only happens once in a century. The freeze caused a loss of 10%-50%
of buds, depending on location and grape variety. The reduction in buds per vine led
to a concentration of the resulting grapes, which were of high quality. The ripening and
harvest period from August to October followed the typical pattern for the Finger Lakes
region, with warm days, cool nights, and occasional rainfall.

THE STORY

Some lifetimes begin with a single harvest. For Mark Veraguth, it began in 1989 with
a 50/50 blend of Cabernet Sauvignon and Cabernet Franc. Thirty-siz vintages later, he
returns to that very first blend, closing the loop with grace and wisdom.

Mark Veraguth, a native of Santa Rosa, California, has been with Dr. Konstantin Frank
Winery since 1989 and has served as head winemaker since 2004. He earned a B.S. in
Civil Engineering from the University of California, Davis, but discovered his passion
for winemaking while working in the cellar and vineyards at S. Anderson Vineyards.
After being promoted to assistant winemaker in 1983, he spent six years honing his
craft before moving to the Finger Lakes to join Dr. Frank as an assistant to then-Head

: % Winemaker Barbara Frank. Under his leadership, the winery has significantly expanded
l n/ i

< 'n he started. Throughout his tenure, Dr. Frank has earned numerous accolades, including

P‘ra multiple appearances on Wine & Spirits Magazine’s Top 100 Wineries list, recognizing

it among the world’s most acclaimed producers.

its vineyard acreage and overall production, which is now ten times what it was when

2023 With every vintage, Mark shaped not only our wines, but memories, friendships, and a

MERITAGE
RED WINE J THE WINE
FINGER LAKES
2 - Structured, timeless, and masterfully aged, this wine is a closing chapter and a lasting
toast to a remarkable Full Circle journey. The wine opens with expressive aromas of fig,

legacy that will echo far beyond the cellar.

kirsch, and ripe red cherry, layered with sweet spice and a subtle herbaceous character
reminiscent of Bordeaux’s Left Bank. On the palate, it is medium bodied with bright,

lifted acidity that reflects its cool-climate origins. Fine-grained tannins frame the juicy
red fruit core, while hints of spice and savory herbs add depth and complexity.
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DR. KONSTANTIN FRANK WINERY

9749 MIDDLE ROAD. HAMMONDSPORT, NY 14840 WWW.DRFRANKWINES.COM



