QUARTZ ROCK

—— VINEYARD —

Cabernet Franc 2022 Estate
I00% estate Cabernet Franc

Bright, vibrant, fruit-forward
A ruby-hued, lighter body, juicy Cabernet Franc
Taste fresh raspberry, red plum, cranberry, strawberry jam,
slight licorice, and leather

Block: Oasis, Center, North | Sun Orientation: Facing East,
Vineyard North-South | Soil Composition: Gravelly Silt Loam | Spacing: 5 ft
Trellising: VSP | Elevation: 850 ft

Vine Clone: 1, 214, 327 332, 623 | Pruning style: Cane | Rootstock: 3309

Harvest Date: 10/4/22,10/7/22 | Tons: 2.5 | Brix: 21°| pH: 3.7 | TA: 5.2

Fermentation Date: 10/5/22,10/10/22 | Yeast Type: W15 | Malolactic: PN4

Aging Initial: Stainless Steel | Oak: French and American | Months in Oak: 12
Bottling Date: 11/8/2= | Cases: 118
Alcohol Alcohol by Volume: 14%

Tasting notes | Residual Sugar: 0% | vibrant raspberry, red plum, blackberry,
strawberry jam, licorice, leather

quartzrockvineyard.com

40 Mountain Road
Marlboro, NY 12542




QUARTZ ROCK
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Cabernet Franc 2023 Estate

Barrel Sample
100% estate Cabernet Franc

Juicy cherry, plum, raspberry,
pale ruby color, leather and earth

Block: Qasis, Center, North | Sun Orientation: Facing East,

Vineyard North-South | Soil Composition: Gravelly Silt Loam | Spacing: 5 ft
Trellising: VSP | Elevation: 850 ft
Vine Clone: 1, 214, 327, 332, 623 | Pruning style: Cane | Rootstock: 330%
Harvest Date: 10/8/23 | Tons: 2.1 | Brix: 16°

Fermentation

Date: 10/10/23 | Yeast Type: CSM | Malolactic: Oenococcus oeni

Aging Initial: Stainless Steel | Oak: French and American | Months in Oak: ©
at time of event
Bottling Date: N/A - still in barrel
Alcohol Alcohol by Volume: 14%

Tasting notes

Residual Sugar: 0% | juicy cherry, plum, raspberry, pale ruby color,
leather, and sarth
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