
HARVEST
GROWING CONDITIONS:
This was the best harvest we’ve seen in
quite some time in the Finger Lakes. A
rainy start gave way to dry conditions by
July, and our vineyard manager, John
Kaiser, reported ‘no disease out there’ all
season. Temps stayed below ninety, with a
steady breeze keeping clusters dry.
Harvest began with Pinot for Rosé on
September 11, followed by our best-ever
Chardonnay on the 17th. Thanks to Doug
Miles from Miles Wine Cellars, picking
went smoothly. We finished on October 7,
bringing in Cabernet Franc and Cabernet
Sauvignon to cap off an incredible season.

WINEMAKER'S 
TASTING NOTES
Our Dry Rosé is slightly different every year
depending on the grapes and how much of
them we harvest. This vintage is no
different. Though the composition of the
wine changes, the style and beauty of it
doesn't. When I visited Eger Hungary in
2017 I had the luxury of trying many Dry
Rosé wines from that region and I left there
very impressed. In honor of the beautiful
rosés I tried during my visit, I have made it a
goal to recreate that memory in the Rosés
we produce at Fox Run. This crisp rosé with
its abundance of aromatics brings back
those great memories. 

THE WINEMAKING
VINIFICATION:
This Rosé is a blend of Pinot Noir, Cabernet
Franc and Lemberger. When the grapes arrive,
usually at different times of the year starting
with Pinot Noir and finishing with Cabernet
Franc, we treat each variety differently. This
takes into consideration the quality of the fruit
when it arrives and the style we plan on making
it in. All three were fermented in stainless steel
tanks to maximize their aromatics. 

VARIETAL COMPOSITION: 
55% LEMBERGER
32% CABERNET FRANC
13% PINOT NOIR

Produced with
self generated

solar energy

Certified Lake
Friendly
Farmer

Fox Run Vineyards is certified by New
York Wine & Grape Foundation's
Sustainable Winegrowing Program
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THE WINE
This wine is Gluten Free and Vegan

Bottling Date: February 2025
|  1125 cases   |  Released: March 2025
|  RS: 0.4%  |  pH: 3.23  |  TA: 6.3g/L  
|  ABV: 12.1%


