
Late Harvest Vignoles 2007 
Vineyard.  Hunt Country Vineyards (estate-grown and -bottled) 
Grape.  Vignoles (French-American) 
Harvested.  October 25, 2007 
Brix at Harvest.  29° 
Fermentation.  2 mos. in stainless steel at 50°F. 
Residual Sugar.  10% 
Alcohol.  10% by volume 
Total Acidity.  9.3 g/L 
pH.  3.2 
Bottled.  March 11, 2008 
Bottle.  Bellissima Antique Green 375mL 
Closure.  Sterisun premium natural cork 
Production.  621 cases 
Appellation.  Finger Lakes   
 
Accolades. 
- Chairman’s Award, 2008 Riverside (California) International Wine Competition 
- Gold Medal, 2008 Long Beach (California) Grand Cru Wine Competition 
- Gold Medal, 2008 Pacific Rim (California) International Wine Competition 
- Featured Wine, IntoWineTV Episode 68  
- Gold Medal, 2007 Tasters Guild International Wine Judging 
- American Example of Greatness, 2008 Jefferson Cup Invitational Wine Competition  
- Gold Medal, 2008 Big E Northeast Gold Wine Competition  
 
Notes by Hunt Country Vineyards owner and founder Art Hunt. 
 Way back in the 1980s, Governor Mario Cuomo tasted this wine and exclaimed, “It’s 
seductively sweet!”.    
 In ideal ripening years we gamble by delaying harvest of our Vignoles grapes, hoping for 
late development of the noble fungus botrytis cinerea.  Botrytis shrivels and desiccates the grapes on 
the vine, intensifying their natural sugars and flavors.  After carefully controlled cold fermenta-
tion, the result is a seductively sweet (!) white wine in the Sauternes and Beerenauslese traditions 
with hints of fresh citrus and exotic fruits.  Our Late Harvest Vignoles wines have won 15 Gold 
medals in prestigious competitions since 2004, and have been featured in FOOD&WINE maga-
zine.  They pair beautifully with apple or cherry pies and tarts.  Cheers! 
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