SbNG HILL WINERY

2012 Cabernet Franc — White Pine Vineyard

These Cabernet Franc grapes from White Pine Vineyard were
hand-picked on September 7, 2012. They were crushed the next
day and after a 24 hour soak at 55°F, yeast was added.
Fermentation lasted 17 days after which the wine was gently
bladder pressed and transferred to barrels. The wine aged on 2/3
new French oak and 1/3 new American oak for 15 months before
bottling.

Tasting notes: Aromas of violets and plum, followed by cherry
mid-palate and hints of anise on the finish.

———— Food pairings: Red meats, tomato-based pasta dishes, grilled
SS e Hill vegetables, grilled or barbeque meats, game birds, and soft, fatty
WINERY cheeses.
(/'I/v”%””“ Stats: Source: 100% Cabernet Franc from White Pine Vineyard;
j TA: 5.9 g/L; pH: 3.52; residual sugar: 0 g/L; alc. by vol: 12.5%;

Malolactic: 100%; fining: egg whites; bottling date: April 11, 2014;
Cases produced: 70.

2012 CABERNET FRANC

These hand-picked Cabernet Franc grapes aged for 15 months

on 2/3 French Oak and !/3 American Oak. The grapes were

hand-tended to ensure optimum quality by Matt Hanlon and
( N G I L L Serena Michels on their family-run White Pine Vineyard.

Song Hill Winery is a small, family-run winery in Victor, NY.
We work with fantastic growers in order to hand-craft our

WI N E RY premium wines from the best quality, cool-climate grapes that
thrive in New York State. Learn more at songhillwinery.com.
This wine is unfiltered to ensure optimum flavor.
Some sediment in bottle is to be expected.

2012 PRODUCED AND BOTTLED BY SONG HILL
WINERY LLC, VICTOR, NY

%ZM@W QMMM GOVERNMENT WARNING: (1) ACCORDING TO

THE SURGEON GENERAL, WOMEN SHOULD NOT
DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY
WHITE PINE VINEYARD BECAUSE OF THE RISK OF BIRTH DEFECTS. (2)
CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS
YOUR ABILITY TO DRIVE A CAR OR OPERATE
MACHINERY AND MAY CAUSE HEALTH PROBLEMS.

ONTARIO COUNTY, NY 750 ML CONTAINS SULFITES ~ ALC. 12.5% BY VOL.




