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 Elaine’s Vineyard is a gently sloping vineyard located in an area known as the “Banana Belt” in the Finger Lakes 
Viticultural Area.  �e vineyard overlooks the eastern shores of  Seneca Lake.  Vineyard Manager John Santos is 
well known in the region as an innovator who has a deep understanding of the vines and vineyards he manages.  
He employs a “balanced vine” strategy in order to ensure appropriate yields, curtail excessive vigor, and deliver 
Pinot Noir grapes with intense �avors and optimum ripeness.   

�e 2014 Elaine’s Vineyard Pinot Noir tempts the senses with alluring aromas of raspberries, tea leaves, tobacco 
and spiced plums followed by blackberries, tart cherries and earthiness on the palate.  �e �nish has a solid 
structure, with �rm tannins lingering on the long �nish.  Enjoy with porchetta and mushroom risotto, duck con�t 
with roasted butternut squash and brussels sprouts, or goat cheese and arugula stu�ed ravioli in brown butter.  

�e 2014 vintage began with a cold winter followed by wet spring weather, a seasonal bud break in May, and 
bloom in June.  �e early summer months were warm with heavier rainfall than average, but happily, the month of 
August was hot and dry, which allowed fruit development to progress nicely.  A gorgeous, dry September 
delivered ample sun which fully ripened the fruit, while cool nights preserved acidity.

Grapes were hand picked into small 30 lb baskets then gently hand-sorted to select only the best possible fruit.   
�e grapes were then fermented in one ton bins, where they were punched down by hand twice per day.  
Fermentation lasted  for 13 days, then grapes were gently basket-pressed then aged in French Oak barrels for 
nearly 12 months.
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Elaine’s Vineyard, Seneca Lake AVA 

Average 844 feet above sea level

Shale

Conesus-Lansing silt loam 

Dijon clones 115, 667, 777

2.7 tons / acre

October 3rd,  2014

6.6 g/L

3.64

12.9%

68% whole cluster

Francois Freres French oak (20% new)

Un�ltered

September 25th, 2015

125 cases

Skaneateles

Cayuga
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ABOUT US

Heart & Hands is owned and operated by husband and 
wife team Tom and Susan Higgins.  Our winery and 
estate vineyard are located on the east side of Cayuga 
lake, directly on the Onondaga limestone escarpment.  

We are a boutique winery, producing around 2,000 
cases per year, which allows for an intense focus on 
quality.  We are committed to sustainably producing 
cool-climate wines which express the terroir of the Finger 
Lakes.   
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