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Tech Data

ROSÉ of CABERNET FRANC 
2025 
 The 2025 growing season in the Finger Lakes region began 
with a seasonably cold Winter (no extreme temperature 
swings). Spring brought a lot of rainfall, but by mid-June 
the rain stopped and the remainder of the season was hot 
and dry. Dry almost to the point of drought stress. This dry 
Summer and early Fall weather lead to lower disease 
pressure and allowed growers to achieve full ripeness and 
high quality. Slightly lower yields across the region. 

Harvest dates  
October 14th & 23rd, 2025 

Vineyard:  
Martini Family Vineyard and Nutt Road Vineyard 

Winemaking Notes: Fruit was machine harvested, de-
stemmed and crushed to soak on the skins for 4-6 hours. 
Pressed off into stainless steel tank and fermented for 
about 1 month. A small amount, 5%, of Rosé of Lemberger 
was blended in to help extend the length of the wine and 
help support the aromas and flavors. 

Bottling date: March 26,2026         

Tasting Notes: Aromas and flavors of cherry, raspberry, 
pear, floral notes and herbs. 

21.5 - 22.5 Brix  

3 g/L 

3.45 
5.37 g/L 

13.2% 
715 


