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CABERNET FRANC 
LEMBERGER 
A well-balanced blend of 
Cabernet Franc & Lemberger. 
The blending occurs after 
fermentation & aging to capture 
the season’s characteristics & 
the highlights of each variety.
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CABERNET FRANC 
LEMBERGER 
2022 
The 2022 growing season started with a cold January, 
that turned into a typical, average Spring for the Finger 
Lakes. Spring and early Summer were warm and dry, 
almost drought conditions, with conditions changing to 
warm and wet by mid-August.  September saw a bit more 
moisture and cooler temperatures, but disease pressure 
was low and fruit quality was high going into the month. 
An early harvest, although light, brought in ripe, clean, 
delicious fruit. 

Harvest Dates: October 6 & 10, 2022 

Vineyard: Martini Family and Nutt Road Vineyards 

Winemaking Notes: The fruit was machine harvested and 
then de-stemmed into stainless steel tanks for 
fermentation. The wine fermented with its indigenous 
yeasts. Pump overs were performed once a day 
throughout the duration of fermentation. Once 
fermentation completed, this wine was drained off the 
skins into stainless steel tanks to complete malolactic 
fermentation. Once ML was completed the wine was 
racked into regular and large format neutral French 
barrels for aging. The wine aged in barrels for just over a 
year. 52% Cabernet Franc / 48% Lemberger 

Bottling Date: March 7, 2024          

Tasting Notes: Aromas and flavors of plum, cherry, 
blackberry, cocoa, 5-spice, floral and toast. 

21.4 - 22	 

2 g/L 
3.3 

6.7 g/L 

12.9% 

152 


