ABOUT US

BY COMBINING ANCIENT-STYLE AMPHORAE VESSELS WITH MODERN
TECHNIQUES, SIX EIGHTY CELLARS STANDS OUT WITH A DEPTH AND
CHARACTER RARELY FOUND ELSEWHERE. ESTABLISHED IN 2020 IN
THE FINGER LAKES REGION, NEW YORK, OUR WINERY SITS 680 FEET
FROM THE BOTTOM OF CAYUGA LAKE AND PRODUCES SMALL-BATCH
WINES IN UNEXPECTED STYLES. AS A CERTIFIED SUSTAINABLE
WINERY, WE PRIORITIZE THE ENVIRONMENT WITH OUR MINIMAL
INTERVENTION APPROACH AND SUSTAINABLE FARMING PRACTICES,
ENSURING THE PUREST EXPRESSION OF THE GRAPES AND THE
VITALITY OF OUR VINEYARDS AND EARTH.
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CABERNET FRANC
CARBONIC

2021 CABERNET

FRANC CARBONIC

FINGER LAKES 2021

ABOUT THIS CABERNET FRANC
PRODUCED IN THE “CARBONIC” METHOD, WHOLE CLUSTERS TECHNICAL NOTES
T AT 0 CREO D000 5045 10 PGt T GO 54
FRUIT OF OXYGEN. THE GRAPES UNDERGO A BRIEF PERIOD OF REE'”"f NEWYORK
INTERCELLULAR FERMENTATION, BEFORE BEING GENTLY AVA: ~ FINGER LAKES
PRESSED AND RETURNED TO THE VESSEL. VARIETAL:  CABERNET FRANC
BOTTLING DATE:  7/21/2023
WINEMAKER: [N BARRY
TASTFNG NOTES FERMENTATION:  COCCIOPESTO
DS FRUTY SO L NS ROt 1 SILALSIGA: - 000
THE RIGHT AMOUNT OF STRUCTURE, MAKING THIS A ITRABLE ACIDITY: - 5.8 G/L
VERSATILE OPTION FOR ALL PALATES. SERVE AT CELLAR PH: 3.4
TEMP OR LIGHTLY CHILLED. ALCOHOL:  11.5%
CASES PRODUCED: 208
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