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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 
The Syrah was hand-picked at 
Sawmill Creek Vineyards 
on October 21st, sorted, 
destemmed and lightly 
crushed.  50% was tank fermented 
and 50% was bin fermented, both 
with 'Syrah' yeast.  Pressed off 
on October 28th at 1% residual 
sugar then racked to Hungarian oak 
barrels where the wine completed 
malolactic fermentation.  After 9 
months the wine was racked in to 
stainless steel and blended with 
15% of Sawmill's Cabernet 
Sauvignon.  The blend was coarse 
filtered and bottled (270 cases) on 
September 4, 2014. 
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Technical  Notes 

pH         3.61 

TA       5.6 g/l 

RS         0.1% 

ABV          13% 

85% Syrah  
15% Cab Sauvignon 

 
 

 
 

 
 
 

 
 

Tasting Notes 
This rich and fruity Syrah 
spent 9 months in American 
and Hungarian oak barrels 
where it underwent malolactic 
fermentation, giving it a soft 
creaminess. It was filtered 
then blended with about 15% 
cabernet Sauvignon.  Pair with 
tarragon pot roast or coq au 
vin. 
 
 

    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.  

 


