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The Vineyard
With fifty acres of  eastern-facing  vineyards, on glacial soils of  
broken shale and sandy loam, Fox Run Vineyards produces a range 
of  limited production estate wines, as well as small lot wines from 
several other exceptional lakefront vineyard sites. Under the dynamic, 
forward-looking ownership of  Scott and Ruth Osborn, Fox Run is 
one of  the first artisanal wine producers in the cool-climate Finger 
Lakes region of  New York State. 

The Winemaking
Varietal Composition: 55% Concord, 45% Lemberger
Vinification: Grapes were machine picked at dawn, and were 
immediately crushed into open-top fermentation vessels. Our favorite 
yeast strain was added, and fermentation began within 24 hours. At 
dryness, the grapes were pressed to a stainless steel tank. After several 
days of  settling, the wine was transferred to a mixture of  French and 
American oak barrels. Following aging in oak, the wine was blended 
with a dry Concord wine.  Sugar was added back to reach a desired 
sweetness level.

The Wine
Residual Sugar: 5.5%
pH: 3.56
Acidity: 6.1 g/L
Alcohol: 11%
Production: 830 cases

We are reducing our carbon 
footprint by operating on 
self-generated solar energy.

To learn more about our vineyards and winemaking practices, come 
visit to taste and take a tour.

Scott & Ruth Osborn, Proprietors
Peter Bell, Winemaker
Lindsey VanKeuren, Asst. Winemaker
John Kaiser, Vineyard Manager


