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2015 NV ICE APPLE WINE 
A vivid nose of wildflower honey and apple blossoms is 
supported by orange marmalade. Apple pie spice 
intermingles with classic cider flavors culminating in an 
opulent finish. 
SUGGESTED RETAIL PRICE: $30.00 

CASES PRODUCED: 200 

TECHNICAL DATA 
APPELLATION: Finger Lakes 

VARIETAL COMPOSITION: 74% Eating Apples, 
26% Cider Apples 

ALCOHOL: 11.3% 

RESIDUAL SUGAR: 18.7% 

ACID: 16.6 g/L 

PH: 3.96 

BOTTLING DATE: August 18, 2015 

VEGAN FRIENDLY: Yes 

AWARDS & ACCOLADES 
SILVER MEDAL, New York Wine & Food Classic 

 PRODUCTION NOTES 

985 gallons of blended juices were 
frozen for 10 days at 11F. After the initial 
thawing, the cube tanks were trucked 
back to Regional, re-frozen, and this 
cycle was repeated twice more. The 
overall yield from 2 months of thawing 
was 271 gallons of juice at 36 Brix. The 
juice was fermented over two weeks, 
and the fermentation was stopped by 
chilling at 19.5 Brix, 40 days after it 
began. The fermentation temperature 
was kept between 58F and 69F 
throughout. The wine was sterile filtered 
and bottled on 8/18/16. 

FOOD PAIRING 
Surely a match made in heaven with an 
apple tarte, a sharp-cheddar and apple 
clafouti or even Mom’s best apple pie. 

 

 
 

ABOUT SHELDRAKE POINT WINERY 
Sheldrake Point Winery is named for the prominent point of land on which it sits, located 
on the western shore of Cayuga Lake. Operated as an orchard and dairy farm from 1850 
to the mid-1980s, the 155-acre lakeshore farm lay fallow until 1997 when a small group 
of wine enthusiasts organized the purchase of the land and founded the winery. Today, 
Sheldrake Point Winery continues the agricultural tradition with 55 acres of vineyard 
planted to 10 vitis vinifera varieties, which are used to make approximately 8,500 cases 
of estate grown, produced, and bottled table and ice wines. 

 

 


