
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.
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Vintage Notes: 
primarily mild except for two extreme events that occurred in late winter. In each case, we utilized our wind 
machine that mitigated bud damage and maintained our crop levels for the coming season. Very little rain or 
snow fall in the winter months, followed by an extremely hot and dry growing season.  In fact, the summer was 
one of the worst droughts in the history of this region. We started harvest with our cuvees for sparkling on Labor 
Day Weekend. Early fall rain pushed in to close out the 2016 harvest. Our last day in the vineyard took place in 
late October with some snow sprinkled on the ground.

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

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

2016

RTR Estate Vineyard

Tasting Notes:Cassis and dark raspberries �ll the nose with 

  
  
 
  
 
 
  

 
     

   

 
  

 
 

slight notes of mint. Earthy moss and baking spices follow 
with concentrated cherries. On the palate, darker fruits such 
as plums and �gs evolve with a light body and integrated acid 
structure. Seedy fruit mid-palate with a juicy �nish to elongate
 the mouthfeel.

Winegrowing: RTR Estate Vineyard �rst planted in 2005. 
 Dornfelder planted in 2006.
 Elevation: Between 580-675 feet. Seneca Lake’s Elevation: 
 443 feet.
 Soil Type:  Calcareous soil types throughout vineyard. �e 
 Dornfelder rows, located on the front end of the vineyard, 
 consists of clay based Honeoye silt loam with 3-10%  
 slopes.
 Viticulture Notes: Trellis-VSP. Shoot thinning, leaf and 
 pulling.
Winemaking: 
 Harvest Date: Hand harvested Sept. 5th, 2015.
 Processing Points: Fermented in open top bins. 100% 
 Malolactic fermentation.
 Aging: Aged for 11 months in older French barrels.

Wine Details: 
 pH: 3.60  ALC: 12.5%   
 TA:  5.28g/L  Cases Produced: 90
 


