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Vintage Notes 

The growing degree days for 
the season (2456) were in line 
with the long-term average of 
a typical vintage in the Finger 
Lakes.  2014 started off with a 
cool spring, thus holding bud 
break back until early 
May.  The summer had some 
warm stretches but was 
mostly cool with lower 
humidity than in recent 
summers.  July was wetter 
than normal but most 
importantly, August thru 
October saw below average 
rainfall with many dry, sunny 
days.  The lower disease 
pressure throughout harvest 
allowed the grapes time to 
catch up and finish maturing 
before the first frost. 

 
  
 

     Winemaking Notes 
Harvested on October 28th   
(2.28 tons) at Sawmill Creek 
Vineyards, destemmed and 
transferred to three one-ton 
open top fermenting bins.  2 
bins were inoculated with ICV-
GRE yeast and the third was 
uninoculated.   Pressed off 
on November 6th and 
November 10th 
respectively.  Racked into 
neutral American and French 
barrels on November 12th, 
aged for 9 months and 
completed malolactic 
fermentation.  Pad filtered in 
August and bottled on 
September 2, 2015 (134 
cases).   
 
100% Cabernet Franc. 
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Technical Notes 

pH               3.8 

TA      5.62 g/l 

RS           0.2% 

ABV            13% 

Clone  214 

 
Tasting Notes 

The smoky bouquet of this 
Bordeaux varietal precedes 
complex notes of blackberry and 
olive, followed by a savory, 
lively and peppery finish.  Pair 
with Eggplant Parmesan or 
wood-fired pizza. 

 

 

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 as 
among the best in the Finger 
Lakes.  We thank the Hazlitt 
family for their dedication to 
sustainable farming and 
passion for winegrowing. 

 
 

About Billsboro 
In 2007, Vinny and Kim Aliperti 
embarked on a quest to create 
dynamic wines from grapes 
sourced from the southeastern 
slopes of Seneca Lake.  Focusing 
on dry vinifera varietals, 
Billsboro strives to produce 
balanced and distinctive wines 
that reflect the character of the 
Finger Lakes and the 
personality of the vintage.  
 
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.  


