2020 Pinot Noir Reserve

Harvest Dates: September 27th - 28th, 2020 | Alcohol label %: 12.1 | pH: 3.45 |
Acidity (TA): 7.0 | Residual Sugar (g/L): 0.1

Growing Conditions

The 2020 growing season had consistent sunlight and low rain totals that led to
wonderful fruit development, as we’ve observed during the first month of harvest.

Harvest

Typically hand-picked & selected grapes. only produced during ideal growing
seasons - recent vintages were 2007, 2010, 2011, 2012, 2016 and 2019.

Winemaking

Handled gently throughout the winemaking process.
Aging

Aged for 12 months in French and American Oak
Bottling

May 5, 2022. Cork

Nose

The elegantly styled Pinot Noir has a bouquet of ripe cherries, black raspberries and
violets which will intensify with age.

Food Pairing

\ Enjoy this exquisite Pinot Noir with flavorful seafood & poultry entrees.
WAGNER oy i & paty

FINGER LAKES
2020

1/1



