
Alcohol label %: 11.6 | pH: 3.4 | Acidity (TA): 7.4 | Residual Sugar (g/L): 1.0

Growing Conditions
The 2025 growing season began with a wet, cool May, but was ultimately defined by
a hot, dry summer (rainfall from mid-June to mid-August was less than 50% of
normal) with low disease pressure and high sugar accumulation.

Harvest
Harvest began early, yielding unusual red grape ripeness and high-quality white
wines, making it a promising vintage overall.

Winemaking
Force carbonated bubbly.

Bottling
September 17, 2025

Palate
This new force carbonated bubbly is a blend of 95% Cayuga White and 5% Riesling.
It offers bright citrus, subtle sweetness, and an irresistibly lively, uplifting finish.

Food Pairing
A crisp and refreshing reminder that any occasion is a great occasion for bubbles!
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2025 Bubbly Bliss


