6025 Sound Avenue Riverhead NY 11901
T: 631 298 0075 F: 631 298 5502
info@marthaclaravineyards.com
marthaclaravineyards.com

THE NORTH FORK OF LONG ISLAND

2013 Cabernet Sauvignon
COLOR: Garnet
FULL DESCRIPTION: The nose
shows notes of dark fruit
bramble framed with notes of
cedar and cigar box.
The
palate is medium to full bodied
offering a core of ripe well
structured tannins and flavors of
raspberry compote and shaved
chocolate.

The story of Martha Clara Vineyards began over 60,000
years ago during the Pleistocene Epoch when massive
glaciers began migrating South carving away the earth.
Ultimately, those glaciers ended and receded leaving
behind present day Long Island. In 1895, the Entenmann
Family started their bakery in Brooklyn. eventually
they migrated East in 1978 to the Northville District
of Long Island’s North Fork. the entenmann’s decided
to plant the first vines in 1995. We are honored to
present you these fine locally crafted wines.
Please enjoy responsibly with Friends and Family. Cheers!
Juan Micieli-Martinez - Winemaker
Cases Produced: 526

Months in Oak: 14

ESTATE GROWN PRODUCED AND BOTTLED BY
MARTHA CLARA VINEYARDS® MATTITUCK NY

2013

Cabernet
Sauvignon

THE NORTH FORK
OF LONG ISLAND
750ml alc. 13% by vol.

SERVING SUGGESTIONS: This wine will pair well with full flavored cheeses,
grilled meats or roasted meats such as beef, bison, venison, or lamb. This
wine is drinking well now, but will benefit from appropriate cellaring for 3 –
10 years.
PRODUCTION NOTES
WINEMAKER: Juan E. Micieli-Martinez

RESIDUAL SUGAR: N/A

GRAPE SOURCE: North Fork of Long Island

TOTAL ACIDITY: 6.38

BLEND: 100% cabernet sauvignon

pH: 3.61

YIELD: 2.4 tons/acre

CASE PRODUCTION: 483 cases

BRIX: 22 – Harvest 10/30/13

BOTTLED: February 2015

FERMENTATION:

RELEASE: December 2015

ALCOHOL: 12.8%

RELEASE PRICE: $30.00

PRODUCTION DETAILS:
The grapes for this wine were sustainably farmed on our Northville farm.
The fruit for our cabernet is usually the second to last fruit to be harvested.
The fruit was hand picked, destemmed, and cold soaked for 48 hours prior
to being inoculated. The wine was pumped over during fermentation
and was on the skins for a total of 20 days before being pressed. Only
free run was utilized in the production of this wine. The wine was racked a
total of 5 times during its time in barrel and was bottled unfiltered and
unfined.

