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Hermann J. Wiemer Vineyard crafts wines that reflect both place and
purpose. Our estate combines traditional techniques with a curiosity
for innovation, driven by a respect for land stewardship.

Hermann J. Wiemer Vineyard
Finger Lakes Dry Rosé 2025
12% ALC. BY VOL.
SENECA LAKE AVA
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Dry Rosé
2025

Our classic Dry Rosé returns in a new iteration. Still rooted

in Pinot Noir, the 2025 vintage now includes a portion of
Blaufrinkisch, bringing a lively spark that lifts the fruit and adds
energy to the silky foundation of the Pinot Noir. The wine saw
18 hours of skin contact, followed by approximately one month
of indigenous yeast fermentation. Pinot Noir was fermented and
aged in stainless steel to preserve clarity, while Blaufrinkisch was
fermented and aged in sandstone jars, lending additional texture.

TASTING NOTES

A bright and aromatic rosé, offering notes of fresh red berries
layered with gentle herbal and savory nuance. The palate

is crisp and mouthwatering with an energetic finish.
Versatile at the table, it pairs easily with everything

from crudités to pan-roasted salmon.

See wiemer.com for recipes.

TECHNICAL DATA

Appellation: Seneca Lake AVA

Varietal Composition: 85% Pinot Noir, 15% Blaufrankisch
Alcohol By Volume: 12.0%

Harvest: September 5, 9, 17

Vinification: 18 hours skin contact. Cuts from sparkling
pressings. Combination of whole cluster and destemmed
pressing. 1 month fermentation with native yeasts. 85%
stainless steel fermentation and aging, 15% sandstone jarre
fermentation and aging.
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