
 

 

 

                                                                                               

 

   

                     Salmon Run Chardonnay  
 

Dr. Konstantin Frank ignited the “Vinifera Revolution”, a movement that forever changed the course 

of wine growing in the Finger Lakes and the United States. Dr. Frank’s vision, knowledge and 

determination are credited with elevating the New York wine industry from a state of happy 

mediocrity to a level that today commands world attention. Located on Keuka lake in the Finger 

Lakes region, Dr. Konstantin Frank Wines features some of the oldest vinifera vines in the United 

States and continues to produce wines of distinction and quality. 

Production Area:  Finger Lakes, New York State 

Grape Variety:  100% Chardonnay 

Vinification and Ageing: The fruit is gently pressed as soon as it gets to the winery. The juice is 

fermented in stainless steel tanks at low temperatures to preserve the more delicate flavors. 

Minimal winemaking intervention and no oak influence make a vibrant easy drinking fruit-driven 

style. 

Tasting Notes: Medium intensity with fresh fruit dominant characters of pear, honey and apple; 

supported by stone fruits notes. The light sweetness is well balanced by a refreshing acidity and a 

soft mouth feel, making an easy-drinking style to enjoy with or without food. 

Serving suggestions:  Perfect with light and delicate food such as raw and lightly cooked shellfish 

like crab and prawns, steamed or grilled fish, fish pâtés, fish, chicken or vegetable terrines and 

pasta or risotto with spring vegetables. Also goes well with creamy vegetable soups. 
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http://www.baccofinewine.com/

