WAGNER

VINEYARDS

2020 Riesling Dry

The 2020 Finger Lakes growing season was one of the warmest and
driest on record, with our town of Lodi recording more than 2,850 Grow-
ing Degree Days between March 1 and October 31. The sunlight expedited
ripening while a lack of rainfall increased concentration. The drought-like
conditions, however, did lead to yields about 20% below average. The
vintage will be described as “quality over quantity, with all vinifera varietals
on our farm harvested at exquisite sugar levels and ripeness.

The 2020 bottling of our dry Riesling is comprised of several separately
harvested & fermented lots.

This dry Riesling is an outstanding food wine, fresh and full-bodied with
bright citrus and stonefruit, prominent acidity, and a smooth, beautifully
balanced finish. A perfect accompaniment for seafood, chicken and other
light meals.

Finger Lakes | Estate Bottled
Harvested: Oct 17 & 25, 2020 | Bottled: March 16 & 18, 2021 | 2,004 cases produced
Acidity: 7.0 g/L | pH:3.18 | RS: 0.47% | Alcohol: 12.8%
UPC 0 96363 88500 2
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Dry ? Medium ? Medium ? Sweet
Dry Sweet

|HF©|MTERNATIUMAL RIESLING FOUNDATION

&;‘e Generations

of the Wagner Family
have grown grapes in the deep
glacial soils on the eastern
slopes of Seneca Lake. Our
dedication to sustainable
farming provides us with an
intimate connection to the
land. Since 1978, we have
carried this same passion into
our wines, which we welcome
you to experience.

9322 State Route 414, Lodi, NY 14860 « 1-866-924-6378 « wagnervineyards.com @ @ <J



2019 Colloca Estate

Lake Effect Vineyard® Pinot Noir ( V7 )
New York State (é;@

E ST A T E W I N E R Y

VINEYARD

Dijon clones 19, 115, and 667 grafted on Native American
Rootstock from the very first plantings of Colloca Estate’s Lake
Effect Vineyard® comprise our Pinot Noir block. These clones
flourish in the rich gravely loam and clay soils of our Lake
Ontario microclimate in the northern most part of New York
State’s Finger Lakes Region.

VINTAGE
2019 provided a long growing season with summer warmth
that continued throughout autumn allowing the fruit to ripen.

WINEMAKING

We made this wine in a traditional Burgundian style punching
down the skins twice daily for nearly three weeks prior to
transferring to French oak barrels and barriques and maturing
for over a year.

TASTING NOTES

The ruby red color enrobes aromas of ripe cherries, raspberries,
and plums in a subtle marriage with suspicions of fine oak in a
clean, crisp mouthfeel evocative of the forest surrounding the
vineyard.

Vintage 2019 E
Appellation New York State B
Composition 100% Pinot Noir enornee—20
Alcohol 12.0% Lke Eipect, Yoyl
Production 240 Cases E———
Harvested Oct 12, 2019 e
Bottled Dec 28, 2020 e i
Released March 1, 2021 e e S
Winemaker Zane Katsikis

Volume 750 ml

Tel. 315.947.2069
sales@Colloca.com
www.Colloca.com

Colloca Estate Winery
14678 West Bay Rd
Fair Haven, NY 13156 USA




2017 Arrowhead Red

Blend: 66% Cabernet Franc, 29% Caber
Cases Produced: 909

Harvest Dates: 10/12, 10/22, 10/27/2
Harvest Stats (avg): 22.5°Bx, 6.2g/L

Fermentation: Fermented in small 1 ith skins punched

down twice per day for extraction. c yeast. Full malolactic

fermentation in barrel.

Aging: Blended from barrel selectic ab Franc decided on

during Assemblage tasting.

selected via an

Wine Specs: 0% Residual Sugar, 13 3V, Barrels are indivi

assemblage process that includes tes and frequent trial

blends.

2rous sessions, copio

Bottling Date: 2/2/2021

Tasting Notes: Garnet color. Blend y. A delightfully rustic

and approachable wine for game |

SRP: - $17.95



