
First LEED® Gold certified green winery in New York

 
 

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.

Red Tail Ridge Winery 
846 State Route 14- Penn Yan, NY 14527 

(315)536-4580, www.redtailridgewinery.com 

 
Blaufränkisch

 
  

Tasting Notes: Piercing blackberry, and black cherry �ll the nose, 
followed by oregano, white pepper, allspice and worn leather. On the 
palate: ripe wild blackberries, warming vanilla and boysenberry.  
Rounded mid-palate but chalky, grippy sensations on the edges of the 
tongue. Darker earth notes with solid acidity and youthful tannins 
linger in the �nish.

Winegrowing: RTR Estate Vineyard and Martini Family Vineyard  
 both on the west side of Seneca Lake. RTR Blaufränkisch 
 planted in 2013.
 Elevation: RTR: between 660-675 feet.  Martini: between 
 592-594 feet.  Seneca Lake’s Elevation: 443 feet. 
 Soil Type:  RTR: Calcareous soil types throughout vineyard. 
 �e Blaufränkisch rows at RTR are planted on clay based 
 Aurora silt loam with 3-8% slopes.  Martini is primarily 
 Cayuga Silt Loam soil with 3-8% slopes and Lima Silt Loam 
 with 3-10% slopes. 
 Viticulture Notes: Trellis-VSP.

Winemaking: 
 Harvest Date: RTR hand harvested on Oct. 9th 2014 and 
 Martini harvested on Oct. 3rd 2014. 
 Processing Points: Fermented in one ton open top bins with  
 punch downs twice a day. 100% Malolactic fermentation.
 Aging: Aged for 19 months in older French barrels. 

Wine Details: 
 pH: 3.65     ALC: 13.5%  
 TA:  6.3 g/L  Produced: 384 cases 
 
 

Vintage Notes:  �e winter of 2014 was long and cold.  �ere were several episodes of extreme low 
temperatures and a constant blanket of snow in the vineyard.  �ese conditions resulted in a reduced 
number of viable primary buds, which in turn led to reduced yields for all varieties in our estate 
vineyard.  Although fewer clusters were produced, the fruit that remained was highly structured.  Reds 
appeared to have more intense color and texture in comparison to previous vintages.  Comparatively 
speaking, berries of all varieties tended toward thicker skins and �eshier pulp. �e outcome of these 
multiple variables is demonstrated by the greater depth of color and texture in the wine.
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