
Vintage: 2021

Appellation: Lake Erie

Residual Sugar: 0.2%

Alcohol: 12.5%

Varieties: Cabernet Franc (40%), Pinot Noir (25%), 
Lemberger (17%), Merlot (18%)

Winemaking/Ferment notes: This “Saignee” style Rose 
wine was fermented slowly at a controlled cool 
temperature to retain fresh flavors and volatile aromas. 
This elegant rosé shows characteristics of its 
components, fresh fruit aromas, a light pink color and a 
very well balanced acidity.

Cellaring potential: Best consumed young 

pH: 3.48

TA: 5.4 g/L

Vineyards: Cortenay Semelka Vineyard, Martini 
Vineyards, Szklenski Brothers Farm, William Semelka 
Vineyards, Moorhead Farms 

Harvest Dates: 9/16-10/28/21

Food pairing(s): Pairs well with cedar plank salmon, 
lobster roll, Nicoise salad, strawberry walnut salad. 
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