MAZZA WINE SPEC

CHAUTAUQUA
CELLARS

Proprietor’s Reserve

Vintage: 2012
Appellation: New York
Residual Sugar: 0%
Alcohol: 11.5%

Varieties: Merlot (54%), Cabernet Franc (24%), Cabernet
Sauvignon (22%)

Winemaking/Ferment Notes: Our Proprietor’s Reserve is a
perfect example of a bold, full-bodied, cold climate red wine.
Wines from the 2012 vintage were blended to create this
Meritage style red that is approachable now and has great
cellaring potential. This vintage is unfiltered to preserve
richness and aromatics. It has notes of plum, black cherry,
blackberry and hints of tobacco. It is rich in tannins, yet has a
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Cellaring Potential: 3-5 years
pH: 3.43
TA: 6.375g/L

Vineyard(s): Various vineyards throughout the New York
appellation

Harvest & Bottling Dates: 10/5-17/2012 Bot: 4/10/15

Awards: 2014 East Meets West - Silver; 2013 LA International
- Silver; 2013 Pacific Rim - Bronze; 2013 NY Wine & Food
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Classic - Silver;

Oak Aging: Aged in French, American and Hungarian oak.

All barrels are second and third use and medium/medium
plus toast.

Food pairing(s): New York strip

Visit www.EnjoyMazza.com for more information. 10/5/16




