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Best enjoyed while listening to 
 "Maggot Brain"  by Funkadelic winemaker

PRODUCED AND BOTTLED BY 
RED NEWT CELLARS, INC.  

HECTOR, NY  14841 

RED NEWT CELLARS
winemaker signature series

Kelby James Russell Wines first began as a 
casual brainstorm at Red Newt Cellars, 

where owner-winemaker David Whiting 
suggested that a separate wine project 

might be an important creative outlet for 
winemaker Kelby Russell.  With a diverse 
selection of vineyards and wine styles, 

the label promises to bring something new 
to the wine world; ‘off-beat’ wines both in 
reference to their musical inspiration as 
well as their individual spirit.  “Starting 
this label will allow me to focus on a 
limited number of wines that I am most 

passionate about, inspired by the music I am 
passionate about,” said Kelby.  “I trust 

what people taste in the wine, so I instead 
want to give them a glimpse of the artistic 

spirit inside the bottle.”

The 2013 “Kelby James Russell” was inspired by the style of on of 
the world’s great and overlooked Riesling producing countries, 

Australia.  Made with 100% Riesling from the Tango Oaks Vineyard 
in Seneca Lake’s Banana Belt region, it is a Finger Lakes twist on an 

ageworthy style.

Following an even growing season and dry autumn, the Riesling 
was picked the morning of October 24th, 2013.  Following 

pressing and settling, the juice was fermented at a cool 
temperature using a staged addition of two different yeasts to 

enhance its crispness.

Bone dry with an intense aromatic profile of lilac and lime, this 
wine was bottled under screw cap in July of 2014 and has been 

allowed to mature for a year in bottle prior to release.  Please 
enjoy this wine with a song as beautifully jagged as I hope you find 

this Riesling:  “Maggot Brain” by Funkadelic

 Vineyard:  
Tango Oaks Vineyard

Hector, NY
east side Seneca Lake

 
Harvest:

October  24th, 2013
 Brix:  21.2

Vinification:
 Yeast:  VIN13, QA23

 Fermentation Length:  14 Days
Aging:  Stainless steel 9 months

 Bottling :  
July 9th, 2014

 Residual Sugar:  0.2%
 TA:  7.0g/l

 pH:  2.95
 Alcohol:  11.0%

124 Cases Produced

upc# 70605710258
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