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Vintage Notes 
 

Although winter 2013 was 
relatively mild, a cool spring 
kept bud break in check, 
allowing for little spring frost 
damage.  As the season 
progressed, weather 
conditions were fairly normal. 
Rainfall and humidity were 
slightly above average in June 
and July which did setup some 
early disease pressure in Pinot 
Gris and Pinot Noir.  But as 
luck would have it, September 
and October were drier than 
normal allowing the grapes to 
hang on and ripen to full 
maturity.  Harvest picking 
dates were closer to the long-
term average, with a total 
growing degree days (GDD) 
accumulation of 2866 at the 
Lodi weather station 
 
 

 

Winemaking Notes 
 

Picked on October 10th at 20.5 

Brix (3% botrytis) destemmed 

and pressed.  The juice was 

cold settled and racked on the 

October 12th.  Inoculated with 

W15 yeast and racked again at 

2% residual sugar on 

December 4th.  Cold and heat 

stabilized, and pad filtered in 

April and June 2014.  Bottled 

419 cases on July 22, 

2014.  100% Riesling 
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Technical Notes 

pH               2.98 

TA    7.7 g/L 

RS         2.1% 

ABV       10.6% 

 
 

 
 

Tasting Notes 
 

This medium-dry Riesling, 
offers a whisper of sweetness 
amid vibrant tropical fruit. A 
versatile food partner, this 
wine is a natural for taming 
the heat of spicier foods while 
leaving a touch of sweet on the 
palate. Try pairing this wine 
with pulled pork or spicy Thai 
coconut soup.  

 

Vineyard Source  
Sawmill Creek Vineyards in 
Hector, NY is located along the 
southeast corner of Seneca 
Lake.  Its steep sided, 
southwest facing vineyards 
are widely recognized among 
the best in the Finger 
Lakes. We thank Jim, Eric, Tina 
and their crew for growing 
amazing grapes! 

 

Winery 
 

In 2007, owners Kim and 
Vinny Aliperti embarked on a 
quest to create dynamic wines 
from grapes sourced by 
Seneca Lake vineyards. 
Specializing in dry vinifera 
wines, Vinny's winemaking 
style is often described as 
crisp and fruit-driven with a 
focus on creating intense but 
balanced wines. We trust you 
will taste our commitment to 
expressing every vintage's 
unique characteristics and 
personality. 
 

Billsboro Winery is located 
along the Seneca Lake Wine 
Trail, just 5 miles south of 
Geneva, NY at 4760 West Lake 
Road, also known as Route 14. 
Look for our sign on the west 
side, between Armstrong and 
Reed Roads. 


