Keuka Lake Vineyards
2022 Vignoles Methode Ancestrale

Tasting Notes
Tropical papaya, pineapple, candied.... Touch off-dry with soft bubbles. This is a
lovely brunch wine, or pairs with something with a little spice like Indian, Mexican or
Thai.
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Winemaking
The grapes were partially whole cluster pressed to tank for the juice to cold settle
then racked off heavy solids and inoculated with VIN13. The fermentation was kept
in the mid 50's. The wine was bottled when there was 20 g/L residual sugar to finish
fermenting in the bottle. The wine was lightly filtered at bottling. Vegan friendly.
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