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SMALL-BATCH ESTATE CHENIN BLANC WAS HAND-PICKED AND

SORTED, THEN GENTLY PRESSED AS WHOLE CLUSTERS. FERMENTED

WITH NATIVE, NATURAL YEAST AND AGED IN A CLAYVER CERAMIC

EGG FOR 10 MONTHS.

PRICING: MSRP $32 / 750 ML

A MEDIUM-BODIED, LUSCIOUS BUT DRY WHITE WINE. JUICY

WHITE PEACH AND PEAR WITH NOTES OF HONEYSUCKLE AND

SUBTLE CITRUS UNDERTONES. AN EXCELLENT PAIR FOR A

BUTTERY SEAFOOD PASTA, RED SNAPPER WITH BRINEY

CAPERS OR VEAL MARSALA.

FOUNDED IN 2020 IN NEW YORK’S FINGER LAKES REGION, SIX EIGHTY

CELLARS IS A BOUTIQUE WINERY CRAFTING SMALL-BATCH,

EARTHENWARE-AGED WINES IN UNEXPECTED STYLES. THEIR

CERTIFIED SUSTAINABLE ESTATE VINEYARD ON THE WEST SIDE OF

CAYUGA LAKE SERVES AS THE FOUNDATION FOR THEIR INNOVATIVE

APPROACH, BLENDING ANCIENT AND MODERN TECHNIQUES TO

CAPTURE THE PUREST EXPRESSION OF THE GRAPE. THEY ARE

COMMITTED TO SUSTAINABILITY AND MINIMAL INTERVENTION,

ENSURING EACH WINE REFECTS THE RESPECT FOR THE ENVIRONMENT

AND UNIQUE TERROIR. THEY INVITE WINE ENTHUSIASTS EVERYWHERE

TO DISCOVER SOMETHING NEW AND EXCITING.

SIXEIGHTYCELLARS.COM |     3050 SWICK ROAD OVID, NY     |     315.530.2663     |     INFO@SIXEIGHTYCELLARS.COM

COUNTRY:

REGION:

AVA:

VARIETAL:

BOTTLING DATE:

WINEMAKER:

FERMENTATION:

RESIDUAL SUGAR:

TITRABLE ACIDITY:

PH:

ALCOHOL:

CASES PRODUCED:

USA

NEW YORK

FINGER LAKES

CHENIN BLANC

8/22/2024

IAN BARRY

CLAYVER

0.50%

6.9 G/L

3.25

11.7%

85
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CLAYVER


