
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.

 
Rebel with a Cause

 
  

Tasting Notes:

Winemaking: 

 

 
Red Tail Ridge Winery 

846 State Route 14- Penn Yan, NY 14527 
(315)536-4580, www.redtailridgewinery.com 

 Background: 

 

 

RTR Estate Vineyard

2016

Proprietary Estate Red Blend: 
47% Lagrein, 32% Teroldego, & 21% Blaufränksich 

and shaped by copious wine-infused, late night brain-storming sessions. Right from the very beginnings of Red 
Tail Ridge, Michael and I decided to set our own course and choose varieties and wine styles that were, perhaps, 
a bit of a departure from the FLX status quo.  Our choices were not based on local familiarity; but rather on a 
more comprehensive view of what varieties might truly �t and thrive in this climate and terroir. We applied our 
knowledge of cool growing European regions to create a somewhat unique vineyard that has the potential to 
produce singular and completely original wines with attitude and sense of place. 
      
       Rebel with a cause  is a physical manifestation of our mindset and aspirations for this region. We plan to 
produce a version of the “Rebel” every vintage.  �e composition may change slightly each vintage, and will 
depend upon what we feel is an appropriate representative personality for that growing season.  Rest assured, it 
will always be a bit of a FLX “outlier”; but it will be true and transparent to our vineyard and aspirations.

Nose of black plum, menthol,  
wild black raspberries, violets, and warmed baking 
spices. Hints of clove, cigar box and worn leather 
follow.  On the palate: dark fruit jam, pomegranate 
juice, and �ne tannins followed by mossy earth.  Hints 
of savory thyme, rich custard and vanilla follow.  
Mid-palate the tannins round out giving more weight.  
Mouthwatering acidity coupled with notes of licorice, 
blackberries and cedar extend the �nish. 

pH: 3.65              ALC: 12%
TA: 5.7 g/L         Cases Produced: 159

   

�e culmination of 14 years of tenacity, sweat, and sparring with Mother Nature; nurtured 

Hand harvested from our estate vineyard on Sept. 25th, 2016 (Lagrein & Blaufränksich) and 
Oct. 10th, 2016 (Teroldego).  Fermented in one-ton open top bins with punch downs two times a 
day. 100% ML. Vegan friendly. Aged for 19 months in neutral French and Hungarian 
barrique and puncheon barrels.  


