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2015 Leon Millot Nouveau 

 
 

Varietal Composition: 100% Leon Millot 
Vineyard: Tabora Vineyards; western Seneca Lake 
 
Alcohol: 10.5%   Residual Sugar: 10 g/L 
Final pH: 3.65   Final TA: 9.1 g/L 
Date Bottled: October 27, 2015 
Total Production: 154 cases 
 
 
Harvest Data 

Harvested: September 9 
Brix: 20.0 
pH: 3.28 
TA: 8.3 g/L 
  
  
Vinification 

Machine harvested 
De-stemmed into tank and inoculated with W15 
4-days fermented on skins then pressed off into tank to complete fermentation 
Racked into neutral French oak barrels for 4 weeks 
No fining agents used 
Sterile filtered at bottling 
 
 
Tasting Notes  

This wine was made with Beaujolais Nouveau in mind, where we wanted to keep the young wine 
light and fruity. We pressed it off its skins and seeds before fermentation was finished in order to 
preserve the fruit and get minimal extraction of phenolics. As a bright, young wine, it has hints of 
blueberry and dried herbs that are highlighted by its lively acidity.  
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