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Winter is here and it is cold! After a wonderful fall, all of 
our wines are barreled down for the winter. We had an 
excellent harvest and, after a two-year hiatus, we should 
have some excellent red wine from this vintage. In 
particular, the Pinot Noir and Cabernet Franc are 
showing well very early. We believe the unusually dry 
summer and fall we experienced this year was extremely 
beneficial for those two varietals. The drought resulted in 
very little disease pressure and helped the vines produce 
small berries with thick, delicious skins. The clusters are 
shown to the right, Pinot Noir on the left and Cabernet 
Franc on the right.  You can look forward to the red 
wines from the 2016 vintage in about 15-20 months. 

 

 

 

 
Our Wine Club shipment this winter is our 2014 Diamond. This is 
our second vintage of this wine. In 2013, we produced a very 
small amount as an experiment, to see if Diamond would be a 
good varietal to plant in our vineyard. It’s safe to say the 2013 
Diamond was a great success as we sold out in 9 months. So, we 
began planting Diamond on our farm in 2014 and will continue to 
plant more each year. While our first vintage of estate Diamond 
will not be harvested until about 2019, our goal is to eventually 
have all of our Diamond production come from our own 
vineyards. 

 



	
Moore’s Diamond, as the varietal is known, is a vinifera (a European 
grape species like Cabernet Franc or Chardonnay) and labrusca 
(North American native grape species like Concord) hybrid that was 
developed in the 1880s. Jacob Moore of Brighton, NY cultivated the 
grape specifically for this region. At the time, commercial 
nurserymen were trying to come up with a grape varietal that had 
enough labrusca characteristics to be adaptive to this region’s soils 
and climate, and be resistant to our diseases, but with also enough 
vinifera characteristics to improve the quality of the wine grape. 

 
 

 

We produce our Diamond in the méthode champenoise, which are the guidelines for 
sparkling wine production laid out in Champagne, France. This means that all 
of the grapes are hand-harvested, we press them very gently using only the 
highest quality press fractions, and then the wine undergoes a secondary 
fermentation in the bottle to create the carbonation. It then ages for several 
months on the yeast lees before riddling (the process of getting the yeast 
sediment to settle into the neck of the bottle) and disgorging (the process of 
removing the yeast sediment from bottle leaving behind a clean, carbonated 
wine). We hope you enjoy this delicious wine! 

 
Have a blessed holiday season and New Year. Thank you so much for your incredible support this 
year and beyond. Our charitable contribution this season, in large part because of your support, is 
$100 to the Willow Domestic Violence Center.   

 


