
WINE RECOMMENDATION

Rooster Hill Vineyards

2006 Gewurtztraminer 

(Finger Lakes)

In the Finger Lakes sometimes Mother Nature gives you Alsace, 

sometimes she gives you Mosel. In 2006, she gave Mosel. For

Rooster Hill, that meant producing a low-alcohol, off-dry

Gewürztraminer. Rooster Hill is one of a growing number of

upstart wineries taking on the challenge of producing the variable, 

temperamental Gewürztraminer. The vines were planted in 2003

on Keuka Lake and slope west. 

Flavors of Juicyfruit gum, lychee, with a pineapple edge mark this tropical, archetypal eastern Gewürztraminer.

The lively, smacking acidity leaves a clean, limey finish. In 2006, numbers at harvest delivered good acidity

and low pH. Winemaker Barry Tortelson sought to make an approachable wine appealing to a large number of

consumers. “Not over the top,” he said. 

Tortleson ferments two batches separately, one fermented with yeast to deliver mouth feel, the other with a

yeast known to bring out fruity character. The result is an easy-going Gewürztraminer.

Reviewed December 18, 2007 by David Falchek.

THE WINE

Winery: Rooster Hill Vineyards

Vintage: 2006

Wine: Gewurtztraminer

Appellation: Finger Lakes

Grape: Gewurztraminer 

Price: $16.00 

THE REVIEWER

David Falchek

David Falchek writes a weekly wine 

column for several newspapers in 

Pennsylvania, including the Scranton 

Times-Tribune. He also contributes 

regularly to trade publications such as 

Vineyard & Winery Management and 

Beverage Media. David has judged regional, national, and 

international wine competitions where he likes to think he 

lauds outstanding Seyval or Foch just as readily as 

Cabernet or Riesling.
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