
DRY ROSÉ
2025

Made from Saperavi, a teinturier grape with color in 
both skin and pulp, this Rosé achieves its vivid hue 
without skin contact. As such, it is not quite a Rosé in 
the traditional sense - and not entirely interested in 
behaving like one either. Instead, it leans toward the 
territory of a chillable red, carrying both structure and 
presence.

TASTING NOTES
The 2025 vintage brought dry, warm conditions that 
translated beautifully into the wine’s fruit profile. We 
picked slightly later than usual, allowing the smaller 
grapes to build depth while maintaining their edge. 
Fermented with indigenous yeast over three weeks in 
stainless steel, this wine preserves both its clarity and 
energy, allowing Saperavi’s natural personality to speak 
clearly. What emerges is a bold, structured, expressive 
rosé. 

On the nose, ripe cherry leads, followed by a subtle 
lift of lime zest that keeps everything in motion. Best 
enjoyed with food that has a bit of character—barbecue, 
spice, or cooked on an open flame.

TECHNICAL DATA
Appellation Seneca Lake AVA

Varietal Composition 100% Saperavi

Alcohol By Volume 12.5%

Harvest Date October 3

Estate Vineyards 100% Standing Stone

Vinification Whole cluster pressing, made from sparkling cuts. 
No skin contact. Stainless steel fermented for 3 weeks.

VINEYARDS
Seneca Lake AVA - Finger Lakes NY
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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 
Gewürztraminer to unexpected blends and 
sparkling wines, Standing Stone is a nod to 
the past and an invitation to the future.

Herbicide-Free
Farming

Hand-Picked &
Hand-Sorted

Wild 
Ferment

Vegan 
No fining additives 

or adjustments


