Featured Selection

2007 RAVINES SAUVIGNON BLANC

»  and February, and once a month in
March and April. “It’s a way to
soften the wine without using sugar,”
he says. “It rounds and polishes it.”

In a region where attempts with
this variety have yielded variable

hough good wine begins ¢
with good grapes, it |
helps to have talent in
the cellar. Case in point:
French-trained winemaker Morten
Hallgren, who owns five-year-old

Ravines Wine Cellars in Ham-
mondsport with his wife, Lisa.
He has crafted a Sauvignon
Blanc that should serve as a
benchmark for other vintners in
the Finger Lakes region.
Sourcing Sauvignon Blanc
grapes from Jim Hazlitt’s Saw-
mill Creek Vineyards in Hector
and Hobbit Hollow Farms in
Skaneateles, the Danish-born
Hallgren vinified and aged the
wine exclusively in stainless steel
tanks. “Oak aging would be

results, the 2007 Ravines Sau-
vignon Blanc (about $17), of
which 375 cases were pro-
duced, is a revelation. Excep-
tionally clean and possessing a
moderate level of acidity, the
style is one of restraint—not as
flamboyantly fruit-driven as,
say, its counterparts from New
Zealand. It’s a dry white wine
that features aromas and fla-
vors of apples and pears, plus
a subtle note of grapefruit cit-
rus and a slight suggestion of

SALVIGNON BLA

FINGER LAKTS

peach. Versatile with food, it
can be matched with lightly
grilled seafood and shellfish,
salad with goat cheese, raw
oysters, or vegetarian dishes.
— Dana Malley

overwhelming,” he asserts—
especially with Finger Lakes
grapes. Furthermore, as with all
wines from Ravines, Hallgren
employed lees stirring (mixing
the sediment on which the wine

rests) every week dur'ing Nov?m— Dana Malley is a wine buyer and the
ber and December, biweekly in January — manager of Northside Wine & Spirits in Ithaca.

“Greatest Producer
in the
Atlantic Northeast”
Wine Report 2008, 2007,
2006 & 2005

Fine Wining & Dining

www.simplyredbistro.com

“Finger Lakes’ Most
Award-Winning
Winery”

Wine Enthusiast 10/07

Look for our
award-winning,
value-priced line
of Salmon Run
Wines
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www.drfrankwines.com

(800) 320-0735

7448 County Road 153 . Ovid NY [452|
607 532 9401 ext. 103

VINEYARD {7 BISTRO

9749 MIDDLE ROAD
HAMMONDSPORT, NEW YORK 14840




Etail e Retail

It's all here under one roof. |

The world’s largest inventory
of Finger Lakes Wine.
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Wine & prrils

tel: 607.273.7500
tnfffrer: 800.281.1291
Ithaca, New York

www.northsidewine.com

Fine estate bottled wines!

— =www.clrwine.com

CHATEAU LAFAYETTE RENEAU

UNCoORK @ NEew York!

www.newyorkwines.org

800 4 NY WINE (800 469 9463)

Southeast Seneca Lake
Plan your visit today!

Route 414
Hector, New York 14841

607 546 2062

Taste The
Rieslings of
New prk

UNcork
NEw YoRrk!

www.newyorkwines.org
888-467-9465
6999 Route 89 Ovid, New York 14521

Tasting - Wine Sales - Gift Shop

/®A wide selection of wines
/® Friendly, knowledgeable staff
/#® 600 awards...and counting
/® Family friendly

Tasting and sales:
Mon-Sat 10am - Spm , Sun noon - S5pm
607-535-9252
www.lakewoodvineyards.com

4 unique ‘combination of luxurious accommodations,

— Ghe Fmar
inavineyardsettingg. GLENOR A

Experience The Excellence at The Inn at Glenora Wine Cellars.

WINE CELLARS

Ideal for romantic getaways, small weddings, and’
business retreats in the beart of Finger Lakes Wine Country.






