Standing Stone, made by H.J. Wiemer

Perched above the eastern shores of
Seneca Lake, Standing Stone captures
sweeping views, offering an inspiring
setting for both vineyard and visitor. This
storied site holds the ideal conditions for
cool-climate varietals.

When Hermann J. Wiemer Vineyard took
the helm in 2017, the goal was to elevate
Standing Stone’s heritage and unlock its

full potential. Our stewardship centers on
thoughtful farming and gentle winemaking,
encouraging wines that reflect its character
with clarity and purpose.

Our techniques strengthen the vitality of
the soils and their surrounding ecosystems,
creating exciting possibilities in the

bottle. From classic Chardonnay and
Gewlirztraminer to unexpected blends and
sparkling wines, Standing Stone is a nod to
the past and an invitation to the future.
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By HERMANN J. WIEMER VINEYARD

SAPERAVI BRUT ROSE
2024

Made from Saperavi, a teinturier grape with color in
both its skin and pulp, this wine achieves its vivid hue
without skin contact. Saperavi’s ability to retain high
acidity while developing flavor and ripeness makes it
particularly well-suited to the Méthode Traditionnelle
style of sparkling wine. Fermented with indigenous
yeast in stainless steel, this wine preserves clarity,
allowing the variety’s character to speak clearly.

TASTING NOTES

Bottled with zero dosage, this Brut Rosé is taut and
energetic, with persistent bubbles and a savory, dry
finish. Notes of bright red fruit and citrus are supported
by vibrant acidity and fine structure. Pair with
charcuterie, fried foods, or anything fresh off the grill,
from summer squash to shrimp skewers.

TECHNICAL DATA

Appellation Seneca Lake AVA

Varietal Composition 100% Saperavi
Dosage Og/L

Alcohol By Volume 12.0%

Bottle Date July 2025

Harvest Dates September 20 & 27
Time in Tirage 9 months on the lees
Estate Vineyards 100% Standing Stone

Vinification Hand-picked, hand-sorted, whole cluster press,
Traditional Method, hand riddled, hand disgorged.
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