
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.

SOIL CONDITIONS:
Dr. Konstantin Frank Vineyard - Seneca

WINEMAKER'S 
TASTING NOTES
This wine opens with delicate floral
aromas, bright citrus, and juicy stone
fruit. Fresh lemon blossom and
grapefruit zest lead into a lively palate of
zippy citrus, ripe apricot, and a hint of
honeyed sweetness. A touch of residual
sugar enhances the mid-palate weight,
while crisp acidity keeps everything in
perfect balance, ending in a clean,
refreshing finish that invites another sip.

THE WINEMAKING
VINIFICATION:
The winemaking style is very similar to
other Fox Run whites. The fermentation
is stopped with a little bit of residual
sugar (2 grams) to enhance aromatics
and add some mid-palate weight. To
enhance its aromatics, our Grüner
Veltliner was cold-soaked overnight in
bins, allowing the juice to gently extract
delicate floral and citrus notes from the
skins.

VARIETAL COMPOSITION: 
100% GRÜNER VELTLINER

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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2024 GRÜNER VELTLINER

THE WINE
This wine is Gluten Free and Vegan

Bottling Date: January 2025 
|  193 cases   |  Released February 2025. 
|  RS: 0.2%  |  pH: 3.12  |  TA: 6.8 g/L  
|  ABV: 12.5%


