Fox Run Vineyards FOX RUN
CHARDONNAY, KAISER VINEYARDS
VINEYARD

ORIGIN Finger Lakes TASTING NOTE
VINTAGE 2022 The fruit was machine picked in the early morning when temperatures were still
COLOR White cool. The grapes were crushed and pressed, and the juice was settled overnight.

After racking, the juice was inoculated with yeast, then transferred into barrels.
Fermentation lasted three weeks. The wine was left on its yeast lees for a further
eight months, after which the barrels were combined in a stainless steel tank.
After settling and filtration, the wine was ready for bottling.

WINE TYPE Still wine

PRODUCER
Fox Run Vineyards breaks down the barriers to the wine experience. We

offer in-depth tours of the vineyard and winemaking facility, a friendly and
knowledgeable staff, and a Café that features a fully house-made menu with
produce from our garden. Fox Run Vineyards is family-owned, and has been
making estate wines since 1989.

RECOMMENDATION
Salmon, Steak, and Creamy Alfredo

ALCOHOL TOTAL ACIDITY PH
13.2% 6.6 g/l (Tartaric) 3.25
BLEND

100% Chardonnay

HIGHLIGHTS

RESERVE

Chardonnay

Kaiser Vineyard

CERTIFICATIONS

New York Wine & Grape Foundation BOIdly
www.newyorkwines.org Ya

newyorkwines.org



http://www.newyorkwines.org

