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Dry Rosé

2016 Cabernet Franc Dry Rosé 
Nutt Road Vineyard - Finger Lakes

Best enjoyed while listening to 
 "Vivir Lo Nuestro"  by La India and Marc Anthony 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 2016 “Kelby James Russell” Dry Rosé was made to be a fun and 
crisp wine, ready for immediate enjoyment with food and friends 
this summer.  Made from 100% Cabernet Franc, the grapes were 

sourced from the Nutt Road Vineyard of Anthony Road Wine 
Company on the northwest side of Seneca Lake.   

The grapes were harvested on October 14th & 18th,  2016 in the 
cool morning hours.  10% of the fruit was placed in the tank as 

whole clusters, topped with the remaining fruit which was 
destemmed and lightly crushed.  The must was cold soaked in tank 
at 35F with active circulation of juice over the skins, after which 
the fruit was drained, pressed, and Inoculated with an equal mix of 

Rhone 4600, GRE, and VIN 13 yeasts before a fast and cool 
fermentation  at 50F to 52F to heighten aromatics.  Fermented to 
complete dryness, cold stabilized immediately post-fermentation 

on the fermentation lees, then filtered and bottled in early 
February.

Pink grapefruit and rainier cherry aromas burst from the glass 
over herbal undertones.  Following on from the aromas directly, 

the mid palate is filled with watermelon and grapefruit flavors 
with a rocky minerality underneath.

This Rosé was bottled just after the start of the New Year to 
capture all these flavors and prepare it for a Spring release.  

 Vineyard:  
Nutt Road Vineyard

@ Anthony Road Wine Company
West side Seneca Lake

 
Harvest:

October 14th & 15th, 2016
 Brix:  21.2

Vinification:
 Cold Soak: 72 Hours on skins
 Yeast: Rhone 4600, GRE, VIN13
 Fast, Cool Fermentation: 50F

 Bottling :  
February 8,9,10th 2017
 Residual Sugar:  0.1%

 TA:  6.0g/l
 pH:  3.25

 Alcohol:  12.2%

1600 Cases Produced

upc# 70605710306
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