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2015 Turkey Run Vineyard Vignoles 

      
 
Varietal Composition: 100% Vignoles 
Vineyard: Turkey Run; eastern Keuka Lake 
 
Alcohol: 11.3%   Residual Sugar: 4 g/L  
Final pH: 3.51   Final TA: 10.5 g/L 
Date Bottled: June 17, 2016 
Total Production: 107 cases 

 
Harvest Data 
Harvested: September 18 
Brix: 22.0
pH: 3.30 
TA: 12.3 g/L 
 
 
Vinification 
Hand harvested  
Settled in tank for 24 hours 
Racked, inoculated with X5
16-days fermentation at 58°F 
Sur lees aged for 9 months with occasional stirring in first two months 
No fining agents used 
Vegan friendly 
Sterile filtered at bottling
 
 
Vineyard 
The Turkey Run Vineyard is our farthest eastern property of just over 1 ½ acres. The site is made of thin 
intermittent layers of clay mixed with dense glacial till, which are moderately well-drained and the top soil is 
fairly permeable. The vineyard is sloped to 15%, where erosion has allowed the dense stone to remain at the 
soil surface. Due to the susceptibility of Vignoles to mildew, the trellis was recently converted to VSP from 
the Umbrella system, to allow for more sun exposure and better air flow to reach the fruit during the growing 
season.  
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alcohol 11.3% by volume
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