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WINEMAKER NOTES

NEW YORK STATE’S WINERY OF 
THE YEAR 2022, 2024 & 2025!

Finger Lakes
50% Aravelle/
45% Riesling/
5%Chardonnay
Stainless Steel
10.8%
8.1 g/L Tartaric
29.8 g/L
3.23
855052007114

10014 Day Rd Hammondsport, NY 14840
www.weisvineyards.com

The crowd favorite is back! Delightfully sweet from the Aravelle, with 
the acidity balance from the Riesling, makes this the perfect summer 
bubbly. The hints of passionfruit, pineapple and chamomile accom-

pany the notes of floral honeysuckle and stone fruit. It’s everything 
you want in a semi-dry bubby!

Style: Infused Carbonation  

2024 Perle

Silver Medal - Finger Lakes International 
Wine Competition

Silver Medal - New York Classic

Silver Medal - New York Classic

ACCOLADES

2021 VINTAGE

2019 VINTAGE

2017 VINTAGE


