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JULIA FIELD STUDY
2023 WHITE
CHARDONNAY . . . . . .
FURMINT Julia Vineyard is our experimental vineyard and nursery site where we
GOUAIS BLANC . . .
PETITE ARVINE Hermann ] Wiemer grow a truly eclectic assortment of grape varieties. Though some are well
PINOT BLANC . . .
RESUING VINEYARD known, most are obscure cultivars found almost exclusively in smaller
SAUVIGNON BLANC Our Vine Ni tablished . . . . . .
in 1974 and represents an important facet European regions. This experiment is part of a long history of being
of our identity — a commitment to innovation. . ) oo . .
Habiideee Mheexprinientsl wnek we dogifyacial, both a winery and a grapevine nursery. That story is rich in tradition and
f; ing. rootstocks, al':l t clonal selec l.OnS nforms . . . . . . . . .
il frment. " mexard and thewinery. experimentation, continuity and innovation, and it’s rooted in a passion
No additives or adjustments. i . . . .
. PRODUCED & BOTTLED BY: for wines that are environmentally responsible, uniquely flavorful, and
Finger Lakeanhrte Table Wine 2023 HERMANN J. WIEMER VINEYARD . ) ) .
128 ALC. BYVOL 3962 NY.14, DINDEE, NY 14837 positioned to write the next chapter for the Finger Lakes region.
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* Odur Julia Field Study wines are borne from that pursuit and are created
from the many unique grape varieties at our Julia Vineyard. Once
picked, no distinction is made between different varieties and the fruit
is co-fermented to create one, harmonious wine. This style, similar to a
Germischter Satz (German for ‘mixed set’), distills the essence of that

year into the bottle. The unique conditions of every vintage shape and
VINEYARDS change each distinct varietal differently. We then favor the highest

Seneca Lake AVA, Finger Lakes NY performing grape from the site as the largest component of the wine.

TASTING NOTES

Invigorating acidity into a lean and fresh palate balancing tart
citrus, mouthwatering salinity and herbal tones. Bright but
juicy and a versatile pairing with seafood, summer salads or
any sunny afternoon.

Julia Vineyard

TECHNICAL DATA
Appellation: Seneca Lake AVA

Varietal Composition: 38% Riesling, 28% Chardonnay, 17%
Pinot Blanc, 9% Petite Arvine, 4% Furmint, 4% Gouais Blanc
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WINEENTHUSIAST ~ Fred Merwarth, Wine: Spirits Top 100 Winery

WINESTAR  Winemaker of TOP I@D of the Year 2023

AWRARDS the Year
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