f you were to ask a wine afi-

cionado which Finger Lakes

wine has been rated 90 points

by Wine Spectator the most
times, he or she would probably sug-
gest a Riesling from one of the
region’s pioneering wineries of the
Sixties and Seventies. The correct
answer, however, would be the
Standing Stone Vidal Ice.

Standing Stone winery was
founded in 1991 by Tom and
Marti Macinski with historic vine-
yards previously owned by Gold
Seal. The first crush was two years
later, and in 1995 they produced
a mere fifty cases of their first
Vidal Ice. Patterned after the great
eisweins of Germany, it was a lus-
cious dessert wine made from
Vidal grapes that were picked
after being frozen on the vine.
Vidal, a hybrid grape developed in
France, is well-suited to the pro-
duction of dessert wines. Even
when fully ripe, it maintains the good
acidity needed for balance in a sweet wine.

The 2007 vintage is perhaps the best
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STANDING STONE 2007 VIDAL ICE

yet. The flavor is very rich, with
hints of peach, pineapple, honey,
and ginger beautifully intermingled
in the long finish. It’s quite sweet but
doesn’t really taste it, as the residual
sugar is in perfect balance with the
mouthwatering acidity. Marti Ma-
cinski says they no longer freeze the
grapes on the vine; instead, they use
a commercial freezer that can get
the fruit “as hard as marbles” at a
temperature below 0°E. This elimi-
nates much of the grapes” water
content when they are crushed,
thus insuring a rich, opulent wine.
Try this delicious nectar on its
own as dessert. It can also be
paired with orange-fleshed melon,
poached fruit, flamboyant fruit
concoctions such as bananas Fos-
ter, or custardy treats like créme
brtlée. However you serve this ice
wine, it will provide a memorable
ending to the meal.
— Dave Pohl

Dave Pohl, MA °79, is a wine buyer at
Northside Wine & Spirits in Ithaca.

“Greatest Producer
in the
Atlantic Northeast”
Wine Report 2009, 2008,
2007, 2006 & 2005

“Finger Lakes’ Most
Award-Winning
Winery”
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Look for our
award-winning,
value-priced line of
Salmon Run Wines
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www.drfrankwines.com

(800) 320-0735

9749 MIDDLE ROAD
HAMMONDSPORT, NEW YORK 14840

{® A wide selection of wines
{® Knowledgeable staff
/® 675 awards...and counting
{® Memorable hospitality
{®CU alumni owned & operated
Tasting and sales:
Mon-Sat 10am - 5pm, Sun noon - Spm
607-535-9252
www.lakewoodvineyards.com

Etail & Retail

1t's all here under one roof.

The world’s largest inventory
of Finger Lakes Wine.
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Wine & . pirids
tel: 607.273.7500
toll free: 800.281.1291
Ithaca, New York

www.northsidewine.com
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call: 800 4 NY WINE

800 - 469 - 9463

a unique'combination of luxurious accommodations,
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inavineyard settingg. GLENOR A
Experience The Excellence at The Inn at Glenora Wine Cellars.

WINE CELLARS

Taste The
Rieslings of

1 UNCORK
NEew York!

www.newyorkwines.org
888-467-946)

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

6999 Route 89 Ovid, New York 14521

Tasting - Wine Sales - Gift Shop

Super sweet,
yet perfectly
balanced.

Vidal Ice is
delicious with
dessert or as
dessert.

Four 90s in Wine Spec.

Lots of favorable press,
but don’t wait for the
experts to tell you—
taste it for yourself!
Come to the winery to
taste Vidal Ice and our
other fine wines.

romantic scenery!

New York's finest
estate-bottled wines!

5 Plan your visit today!

Southeast Seneca Lake

Route 414 Hector
New York 14841

607-546-2062
CHATEAU LAFAYETTE RENEAU

STANDING
STONE

VINEYARDS

TASTINGS EVERYDAY:

Sun-Fri Noon-5pm

Sat 11am-6pm

9934 Route 414

(east side of Seneca Lake)
Hector

607-582-6051
www.standingstonewines.com




