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Red Tail Ridge is a boutique winery located in 
the heart of the Finger Lakes on the western 

shore of Seneca Lake. We specialize in limited 
production cool climate wine grapes.
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Block 606

 
  

Tasting Notes:  Sun-kissed apricots, crushed stones, and lime juice 
delicately �ll the nose. On the palate, peaches and white �owers open 
up with fresh lemon zest that elevates the mid-palate with solid 
texture. Limestone and racy acidity continue with a slight 
chalky-powder texture extending the �nish with a mouth drying 
e�ect and notes of lean grapefruit.

Winegrowing: RTR Estate Vineyard. First planted in 2005.
 Elevation: Between 650-660 feet.  Seneca Lake’s Elevation:   
 443 feet. 
 Soil Type:  �is fruit was selected from our estate Riesling   
 Block 606.  Calcareous soil types consisting of siltstone and 
 glacial till with high pH.
 Viticulture Notes: Trellis-VSP. Shoot thinning and leaf   
 pulling. 
Winemaking: 
 Harvest Date: Hand Harvested on Oct. 13th, 2013
 Processing Points:  Fruit was kept at constant cool 
 temperature before processing. Whole cluster pressed and  
 direct to press. Fermentation was initiated spontaneously with 
 indigenous yeast and required 35 days to complete. 
 Vegan-friendly and �ltered prior to bottling.  
 Aging: Stainless steel tanks, aged on light lees for 8 months. 
Wine Details: 
 pH: 3.18
 TA:  6.8g/L
 RS:  4.1 g/L or .41%
 ALC: 12.2%  
 Produced: 319cases 

Vintage Notes:  We had some close calls with frost late in the season around Memorial Day in 2013.  
Fortunately we experienced a combination of light rain and gentle breezes at the estate vineyard; this 
provided our young shoots with the protective bu�er they needed to make it through the frosty 
morning temperatures.  Early in the season, cool temps and serious rainfall lead to some serious vigor in 
the vineyard, particularly in the reds.  Additional shoot thinning and leaf pulling were utilized to 
counterbalance the vigorous growth.  �is cooler, rather moist early weather transitioned into dryer and 
warmer temps in late September and superb conditions for ripening our later ripening varieties.
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