
FROM THE CELLAR

E S T A T E  R E D  C U V É E

TECHNICAL DATA

Variety: Estate Blend 
Brix at Harvest:
Aging: 92% oak for 9
months  

Bottled: 9/3-9/6/21 
Alcohol: 12.4%
TA: 5.21 g/l
pH: 3.57

For over thirty years, we have dedicated our winemaking practices to a philosophy of collaboration with our environment. We have

meticulously managed twenty estate vineyard blocks through the application of sustainable agricultural practices. This philosophy is

continued in our cellar, as we use winemaking techniques that truly express the cool-climate, glacier-carved Finger Lakes region. In

our winery, we share a wide selection of well-balanced wines, each crafted in a spirit of exploring the wine and food experience.

607.582.6011  LAMOREAUXWINE.COM
9224 State Route 414, Lodi, NY 14860

WINE NOTES 

VINEYARD NOTES 

HARVEST: 

FERMENTATION/
MATURATION:

Soil: Glacial Till
 
Vineyard: Multiple Estate

Elevation:  886-919 feet

Trellis: Scott Henry Trellis System
 
Age of Vines: 1985, 2005

Distance From Seneca Lake: .85 miles

Made to represent Lamoreaux Landing's house style this
red wine offers generous amount of red and black fruit
with aromas of baking spices.  This easy drinking wine is
sure to be a crowd pleaser for any party and is a perfect
compainion to your everyday meals.  

Fruit was sourced from multiple estate vineyards
during the harvest of 2021. The 2021 growing season
presented us with cool and wet conditions resulting
in an above average crop and abundant acidity in
both reds and whites.

This wine was crafted in open top fermenters on the
skins before being pressed off as wine and
transferred to 92% neutral oak aging and 8% stainless
steel.


