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2021 Cabernet Franc
Finger Lakes

Best enjoyed while listening to 
“BEING ALIVE” - STEPHEN SONDHEIM 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.”

A decidedly old world take on Cabernet Franc, the Kelby James Russell 
Cabernet Franc aims for the elegance and herbal notes that are hallmarks 

of this grape in the Loire Valley.  Starting with the same fruit as went into 
the Dry Rosé, this table red is a refreshing middle ground between the 

finesse of Rosé and fruit concentration of a bigger Cabernet Franc, with 
savory elements that make it an ideal food companion.

 Fruit was destemmed and lightly crushed with moderately-high SO2 to 
protect against oxidation during the maceration process.  Four days cold 

soaking in tank at 35F with active circulation of juice over the skins before 
grapes were allowed to ambiently warm and begin fermenting.  A small 
portion of pressed skins from the same fruit that had gone into Rose 

production were re-incorporated at this point for increased extraction.

Fermented spontaneously  in two stainless steel 580 gal tanks and one 
stainless steel 1700 gal tank at a steady temperature of 70 - 75F.   

Inoculated for malolactic fermentation 4 days into alcoholic fermentation 
with ‘PN4’ - a malolactic bacteria selected from cold soaked Pinot Noir 
fermentations in Burgundy.  580 gal tanks punched down by hand two to 

three times per day, tailing off near the end of fermentation. The 1700 gal 
tank was pumped over two to three times per day.

92 points - James Suckling 6/22 

 Vineyard:  
Nutt Road Vineyard

 
Harvest:

October  24th, 2021
 TA:  5.4 g/l

 pH:  3.47 
Brix:  19.6

Vinification:
 Yeast:  spontaneous

Malo-Lactic: PN4
 Fermentation Temp:  70-75F

Aging:  stainless steel

 Bottling :  
APRIL 6-7TH, 2022

 Residual Sugar:  0.1%
 TA:  5.25 g/l

 pH:  3.6
 Alcohol:  12.0%

998 Cases Produced

upc# 70605710535
KJRWINES.COM


