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Cabernet Sauvignon  
Cabernet Franc 

Atwater Estate Vineyards 5055 Route 414 Burdett, New York  800-331-7323   atwatervineyards.com 

 

Technical Notes 
Brix:                                   29.8 
Residual Sugar:                 18.5%  
Alcohol:                           10.3% 
Acid:                             7.54g/L 
pH:                                    3.42 
Cases Produced:                  220 
Bottle size:           375 ml 
Bottling date:      August 7, 2015 
Release date:           July 4, 2014 

Harvest Notes: 
Estate grown 50% Cabernet Sauvi-
gnon, 50% Cabernet Franc.  Hand-
picked on October 28th, the grapes 
were quickly frozen than whole cluster 
pressed on October 31st.  Each one-
ton load yielded an average 65  
gallons of juice. The juice was cold 
settled, racked and inoculated with R2 
yeast. 85% tank fermented and 15% 
barrel fermented. 
 

 

Introducing a new way to enjoy Bordeaux Reds.  Delicately 
sweet with flavors of raspberry juice and strawberries, enjoy 
chilled with goat cheese and dried fruits, molten lava cake 
or a slice of strawberry rhubarb pie. 


