
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.

 
Miscreant

 
  

Tasting Notes: On the nose this wine gives hints of fresh 

Winemaking: Estate Chardonnay was hand harvest on 
Oct. 3rd along with Seneca Lake Gewürztraminer. Chardonnay 

 fruit was whole berry with 25% whole cluster, which   

was whole berry.  Co-fermentation  was conducted by 
indigenous microorganisms and completed in approximately 
10 days.  Extended maceration was conducted for 7 days, at 

barrel-aged  in neutral oak for 16 months prior to racking and 

wine. Sediment may develop in the bottle over time, and should 
not detract, but instead inhance the overall personality of this 

pH:
TA: 

 
Red Tail Ridge Winery 

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

General Info: Normally white wine production involves removing the skins very early in the process, 
usually at crushing/pressing, prior to fermentation.  In this case the skins contribute to the fermentation 

pigments) during wine production generally produces a darker, slightly orange hue to the wine and also 

History: Skin fermentation of white varieties (also known as “orange wine” production) actually has a 

regions, in particular Armenia and Georgia. Sometimes it is coupled with amphora fermentation vessels 
or large casks.  It has lately experienced a resurgence in other wine producing regions, like Friuli, 
Slovenia, Croatia, and more recently the new world.
 

Seneca Lake

2017

50% Estate Chardonnay & 50% Seneca Lake Gewürztraminer
 Skin Fermented, Barrel Aged 

jasmine, apricot, orange peel and almond meal. On the 
palate the wine continues with marmalade and more citrus 
preserves, with a slight salinity to the wine. Midpalate: 
ginger and light brown spices with a solid acid structure. 
Lingering notes of lemon oil. 

 underwent foot treading (pigéage). Gewürztraminer 

3.75
5.58 g/L

wine.


