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Bloomer
Creek
Vineyard

Owner

FINE EUROPEAN VARIETALS
. _C/’u‘rj/(:a{fy * Garlernet Frane
* Ca mf/fé{«g}xpﬂ * Gamay Noir
. %/{rf/éﬂwzy * Dinot Aor

Hours: 11-5
April to December: Fri . Sun.
July to October: Thurs., Fri., Sat., Sun
. e
5301 RouTEk 414, HECTOR, NY 14841

607.546.5027

www.bloomercreek.com

MILLBROOK

VINEYARDS & WINERY

“One of the best-known wineries
in New York is Millbrook.”
Robert Parker’s Wine Advocate

e

Clavernc TOURS & WINE
TASTINGS DAILY

SEPT - MAY: 12:00 to 5:00 pm
JUNE - AUG: 11:00 am to 6:00 pm

800.662.WINE
MILLBROOKWINE.COM

5 MIN. NORTH OF MILLBROOK VILLAGE
26 WING ROAD * MILLBROOK, NY 12545
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Riesling, the Crown Jewel

of the Finger Lakes

BY DAVE POHL

or many wine drinkers and critics,
Riesling is the grape most frequently
associated with the production of fine
wine in the Finger Lakes. This is,
however, a relatively recent phenomenon.
Though commercial wine production in the
region dates back to the 1820s, wine made
from Riesling was not sold until the Sixties.

Prior to 1950, it was generally believed that it was too
cold in the Finger Lakes to grow vinifera, the species of
European grapes that includes Riesling. Then, in 1953,
Charles Fournier, president of Gold Seal Vineyards, met an
immigrant winemaker from the Ukraine, Dr. Konstantin
Frank. Frank was adamant that vinifera varieties could be
grown on Keuka Lake, and Fournier agreed to begin some
experimental plantings.

Dr. Frank began planting vines for his own winery,
provocatively named Vinifera Wine Cellars, in 1960. Both
his winery and Gold Seal produced Riesling wines, many of
them quite good, through the Sixties and Seventies. In
1976, the State of New York enacted the Farm Winery Act,
which made it legal for grape growers to bottle and sell their
own wine. It is notable that some of the fledgling wineries
founded shortly after passage of the act, such as Glenora
and Heron Hill, included Riesling in their repertoire.

During the following decade, more and more Riesling
began to show up in local wine shops. The quality was sur-
prisingly good. This writer remembers being a judge in a
blind tasting held before a rapt audience at a local fair in
the early Eighties. One panel tasted a group of French and
Finger Lakes Chardonnays, the other a selection of
Rieslings from Germany and the Finger Lakes. The New
York State Chardonnays were a disaster, with all the local
wines ranked at the bottom. The Riesling panel, however,

DAVE POHL, MA *79, is a wine buyer at Northside Wine & Spirits in Ithaca. He came to Cornell in 1976 to work on a PhD in sociol-
ogy; he was seduced by the wine business and has been at it ever since. He has been with Northside for nearly fifteen years, where he

has recommended wines to many happy Ithacans and Cornellians.
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preferred some of the Finger Lakes wines over the
Germans.

The decades since have seen increases in both Riesling
quality and acreage in the Finger Lakes. Land planted to
Riesling grew from 385 acres in 1996 to 683 acres in
20006, and the wines have been garnering increased atten-
tion from critics. David Schildknecht, writing for Robert
Parker’s Wine Advocate in June 2006, produced the first
serious overview of New York State wines in that publica-
tion’s history. He referred to the “unique charm” of
Finger Lakes Riesling and awarded a 9o-point score to
five Finger Lakes wines, each one a Riesling.

More recently, James Molesworth of Wine Spectator
magazine has given a great deal of attention to the Finger
Lakes in his personal blog on that publication’s website.
He offered a detailed account of three days of tasting in
the Finger Lakes in the autumn of 2008, and early this
year posted tasting notes for a group of Finger Lakes
Rieslings as well as an interview with Fred Merwarth "oo,
the new owner of Hermann J. Wiemer Vineyard.
Molesworth wrote glowingly of Merwarth’s 2007
Rieslings, noting in particular the winery’s first-ever
single-vineyard bottlings.

The critical attention seems to be fueling increased
consumer interest. One can visit any number of online
wine-related forums and bulletin boards and find dozens

WINES OF NEW YORK STATE 2009

UNIVERSITY PHOTOGRAPHY

of threads related to Finger Lakes wine, especially Riesling.
If demand for these wines continues to increase, it’s likely
that the best ones will be gone from the marketplace quick-
ly. The two largest producers of Finger Lakes Riesling, Dr.
Frank and Wiemer, annually produce about 4,500 cases
and 3,100 cases of Riesling, respectively—that’s not a lot of
wine compared to, say, the 700,000 cases per year churned
out by Washington State’s Chateau Ste. Michelle. In any
case, it’s nice to see some overdue attention being given to
wines loved by so many Finger Lakes residents and
Cornellians over the past few decades.

To become more familiar with the fine Riesling now
being produced in the Finger Lakes, try some of these:

Anthony Road 2007 Dry Riesling

Anthony Road 2007 Semi-Dry Riesling

Atwater 2007 Dry Riesling

Dr. Frank Vinifera Wine Cellars 2007 Dry Riesling
Hermann J. Wiemer 2007 Dry Riesling

Hermann J. Wiemer 2007 Riesling Magdalena Vineyard
Heron Hill 2005 Riesling Ingle Vineyard

Hosmer 2007 Riesling

Ravines 2007 Dry Riesling Argetsinger Vineyard
Sheldrake Point 2007 Dry Riesling

Standing Stone 2007 Riesling

Treleaven 2007 Dry Riesling



Riesling:
How Sweet?

Some wine drinkers say the reason
they buy so little Riesling is that
they’re never sure how sweet the wine
in a particular bottle will be. One win-
ery could offer a “dry” Riesling that
may, in fact, have a bit of residual
sugar and taste almost as sweet as
another’s “semi-dry” Riesling.

There are no standard definitions
for terms such as “dry,” “semi-dry,” or
“sweet.” Some wineries attempt to aid
customers by printing the amount of
residual sugar on the
label, but one problem
with this approach is that
how sweet a wine tastes is
not just a function of its
sugar—acidity is also
important. For example, a
wine with 30 grams of
sugar per liter with 9
grams of acidity may in

0%

Residual Sugar

on a wine’s acid-to-sugar ratio:

Dry: Does not exceed a 1:1 ratio
Medium-Dry: Has a ratio of 1:1.1
to 1:2

Medium-Sweet: Has a ratio of
I:2.1t0 14

Sweet: Has a ratio of 1:4.1 or
higher

Richard Leahy of Vineyard &
Winery Management magazine has

proposed a graphic scale based on the

relationship between residual sugar
and alcohol, another important vari-
able. His scale looks like this:

1.5%

Semi-Dry/
Sweet

7%

fact taste drier than a
wine with 20 grams of
sugar but only 7 grams of acidity.

A number of groups and individuals
are attempting to develop scales of per-
ceived sweetness that could be applied
with consistency by producers of wines
such as Riesling that tend to vary in
sweetness. The International Riesling
Foundation (yes, there is such a thing)
has suggested a four-level scale based

LISA BANKLAKI FRANK

2007 ¢

RIESLINT

VINE

prs——ry

Alcohol

It remains to be seen how many
wineries will adopt this scale or any
other standardized method to indicate
how sweet a given wine actually tastes.
In the meantime, wine drinkers will
need to rely on critics’ tasting notes
and the advice of good merchants to
get what they want when purchasing
an unfamiliar Riesling.

CayuGca LAKE
WINE TrAIL

15 Wineries » 1 Cidery + 4 Distilleries

WINE & HERB FESTIVAL
April 24 - 26
May1-3

FAMILY DAYS
June, July & August

GREYHOUND WINE TOUR
July 23 - 26

HARVEST HOOPLA
Month of September
at each winery

HOLIDAY SHOPPING SPREE
November 20 - 22
December 4 - 6

(800) 684-5217
www.cayugawinetrail.com
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Everything.

Right where you need it.

Experience more of Ithaca with
one of our Hotel Specials!
Reserve an overnight stay

one of the following:
oosewood Restaurant

our to the
of the Earth

¢ your Hotel Special today
by contacting the
Hilton Garden Inn, Ithaca
607-277-8900
www.ithaca.hgi.com
(click on Hotel Specials)

130 E. Seneca St, downtown Ithaca, NY
™7ZJ Hilton
2N Garden Innr

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

“Finger Lakes’ Most
Award-Winning
Winery”

Wine Enthusiast 10/07

Look for our
award-winning,
value-priced line of
Salmon Run Wines

D¥
n

Fra

www.drfrankwines.com

(800) 320-0735

9749 MIDDLE ROAD
HAMMONDSPORT, NEW YORK 14840

Frontenac Point

VINEYARD & ESTATE WINERY

Owners Jim '67 and Carol Doolittle
invite you to enjoy the 20-mile
panoramic view of Cayuga Lake
while tasting our wine. We are only
10 minutes north of Ithaca on Rt. 89.
+ Specializing in dry, premium
wines for 26 years
» Chardonnay, Riesling, Pinot
Noir, Méthode Champenois
» Meet with the winemaker and
owner and tour the vineyard

Open mid-May through November

May, June & Nov: Sat 10-4; Sun noon-4
July-Oct: Fri & Sat 10-4; Sun noon-4
And by appointment » Private tastings available

607-387-9619 » www.frontenacpoint.com

Seeing Red on
Long Island

BY DAVE POHL

nlike the Finger Lakes,
Long Island does not
have a long tradition of
grape growing and wine-
making. The region’s first commer-
cial vinifera winery, Hargrave
Vineyard, was founded in 1973 on a
site formerly used to grow potatoes.
Alex and Louisa Hargrave, and others
to follow, thought that the North Fork
of Long Island was well suited to
growing the grapes associated with
France’s Bordeaux region: Cabernet
Sauvignon, Cabernet Franc, and
Merlot. Local vintners continue to
feel that the maritime influence of

FRANK

PELETGRING
VINIYARDS

NORTH FORKOF
LONG ISLAND

20 0 4

HTATL oRowN
UNTILTERER

Mlsshal 13% by Vndume

the Atlantic Ocean and the excellent
drainage inherent to the soils make
for growing conditions similar to
those of Bordeaux, and that’s reflected
in their production.

Today, more than fifty Long Island
wineries produce wine from more
than 4,000 acres of grapes. Though
many types are made successfully,
Long Island is increasingly identified



with its Cabernets, Merlots, and pro-
prietary red blends. The quality, while
not uniform, has been steadily
improving. Local demand is high, but
outside of the region and New York
City the wines are still relatively
unknown. Here’s a short list of some
of Long Island’s better red produc-
ers—give them a try!

Wolffer Estate/Grapes of Roth

Wolffer Estate was founded in 1985 by
the German-born Christian Wolffer,
who died earlier this year. Though
this Hamptons estate is well known
for Chardonnay, its top wine is proba-
bly the Premier Cru Merlot. It’'s made
from fruit sourced from a North Fork
vineyard, and many feel this wine can
exhibit an uncanny resemblance to a
fine red Bordeaux. Available only at
the winery, it is the first Long Island
wine to be sold at a triple-digit price
per bottle. Other reds, at less exalted
prices, are also available.

Wolffer’s winemaker, Roman
Roth (also from Germany), produces
a limited amount of Merlot under his
own label, the Grapes of Roth. The
wine, made at Wolffer, was first pro-
duced in 2001. The currently avail-
able vintage is 2003 and can be pur-
chased through Roth’s website. Early
reviews are highly enthusiastic, and
there is a waiting list for yet-to-be-
released vintages.

Paumanok

Founded in 1983 by Lebanese-born
Charles Massoud, Paumanok makes a
variety of reds from Cabernet
Sauvignon, Cabernet Franc, and Metlot,
as well as a less-well-known Bordeaux
variety, Petit Verdot. The wines can
show great complexity and have the abil-
ity to age. They are worth seeking out,
especially the older vintages.

Jamesport Vineyards

This North Fork winery, founded in
1981, produces a range of reds that
includes not only Bordeaux varieties but
Pinot Noir and Syrah as well. Their
wines exhibit particularly ripe fruit; the
greatest successes have been Merlot,
Cabernet Franc, and a blend called

N ) TRIPHAMMER

N PIRIT
= W1 ES& S

Intriguing
Selection of Wines & Spirits

Custom
Gift Baskets for All Occasions

Wine Tastings
Every Friday 4-6pm
(and most Saturdays)

Shop Online At www.triphammerwines.com

Located In The Triphammer Mall Next To Ithaca Coffee Company
Open Mon-Sat gam-gpm e Sunday 12pm-5pm e (607) 257-2626

FINGER LAKES

GLENORA

WINE CELLARS

Seautifil wine:

www.glenora.com

{® A wide selection of wines
/® Knowledgeable staff
{® 690 awards...and counting
{® Memorable hospitality
{®CU alumni owned & operated
Tasting and sales:
Mon-Sat 10am - Spm, Sun noon - 5pm
607-535-9252
www.lakewoodvineyards.com
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Melange de Trois. One white made
here is worth noting for a non-drink-
ing reason: a portion of the revenue
from East End Chardonnay is donated
to a Cornell project devoted to the
restoration of the Long

Island shellfish banks.

Pellegrini Vineyards
Another North Fork
winery founded in
1981, Pellegrini pro-
duces reds from
Cabernet Sauvignon,
Cabernet Franc, and
Merlot. The wines are
made in a fruit-for-
ward style and can be
quite richly flavored.
Their Bordeaux blend,
Encore, is an age-wor-
thy red that shows
great promise.

CUVEE"

THE CORNELL UNIVERSITY
VITICULTURE AND ENOLOGY
EXPERIENCE AUGUST 2-7

We invite you to join us in the
beautiful Finger Lakes region
this summer for an exciting
week-long program exploring
the science of grape growing
and wine making.

CUVEE pairs respected Cornell
faculty members with leading
wine professionals to help you
increase your wine appreciation
and knowledge

Register now!

607.255.7259
cusp@cornell.edu |
www.sce.cornell.edu/cuvee §
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The Lenz Winery

A wide variety of wines are made at
Lenz, founded in 1979. Of particular
note is their Old Vines Merlot, which
is well known for having held its own
in a blind tasting at Le Bernardin

LONG ISLAND, NEW YORK

restaurant in Manhattan that included
Chateau Petrus. The winemaker here
is Eric Fry, whom many Ithacans and
Cornellians remember from his days
at Dr. Frank’s Vinifera Wine Cellars
on Keuka Lake.
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Crunchy
Apples,
Sweet Cider

Cornell
Orchards

Another bountiful
harvest of more

than 20

varieties

of apples
awaits you
at the Cornell
Orchards. Also sweet cider, Cornell
maple syrup,Sheep Program blankets,
Cornell Dairy cheese, local honey,
and a selection of specialty food and
gift items from around the Finger
Lakes and New York State. Visit the
Cornell Orchards on your next cam-
pus trip. Located across from the Vet
College on Rte. 366.

Open 8:30 a.m. - 5:00 p.m.
Tuesday - Saturday

(Tuesday - Saturday after Thanksgiving)
Call 607-255-4542

\http:ﬁhort.cals.cornell.eduiorchards)

4t LOCALPRODUCE
l \R\l FRESH FOODS « WINE
International CUISINE

ARTS ¢’ CRAFTS
SATURDAYS 9-3 April-October,
10-3 November & December

SUNDAYS 10-3 June-October
On the Cayuga inlet, 3rd St. off Rt. 13

TUESDAYS 9-2 May-October,
DeWitt Park in Downtown Ithaca

ITHACA

RME

MARKET

607-273-7109 ¢ ithacamarket.com



Teaching Winery
Opens on Campus

ith the snip of a grapevine, Susan Henry,

the Ronald P. Lynch Dean of the College

of Agriculture and Life Sciences, opened

the CALS Teaching Winery before a large
crowd of faculty, students, vintners, and other guests on
April 1.

Cornell, long known for its viticulture (grape-grow-
ing) research, now claims the only university teaching
winery in the eastern United States. The $900,000 facil-
ity promises to prepare students for careers in New
York’s wine and grape industry, which ranks third
nationally in wine production and includes more than
250 wineries across the state.

Ian Merwin, the Cohn Professor of Horticulture, and
Ramén Mira de Orduna, associate professor of enology,
helped Henry unveil the 1,800-square-foot building. The
winery, attached to the Cornell Orchards store, will act as
the Ithaca hub for the College’s new viticulture and enolo-
gy undergraduate major, which enrolls about thirty stu-
dents and draws on more than fifty faculty members from
the horticulture, food science technology, plant pathology,

{Campus
Campus)

Campus-to-Campus Schedule

Ithaca Departures
Monday - Friday 6 a.m.and noon
Saturday and Sunday 10:30 a.m.and 3 p.m.

NYC Departures

Monday 6:30 a.m., 12:30 p.m.,and 6:30 p.m.
Tuesday - Friday 12:30 p.m.and 6:30 p.m.
Saturday 5 p.m.

Sunday 3 p.m.and 5 p.m.

Travel time is approximately 4 hours.
Complete schedules available at www.c2cbus.com.

and applied economics and management departments.
Inside the winery, students will access cutting-edge equip-
ment to learn the science and art of winemaking.

“The College of Agriculture and Life Sciences
Teaching Winery represents a major enhancement to
our Viticulture and Enology (V&E) program,” said
Henry. “Having this facility in Ithaca is crucial for our
undergraduates, who will gain from hands-on experience
in winemaking and grape-growing.” At the ceremony,
students offered tastes of experimental wines produced
in a fall 2008 class. Nearby, Sabrina Lueck ’10, a V&E
major, said, “I'm beyond excited to begin using all the
winery’s beautiful equipment.”

The winery includes state-of-the-art fermentation
tanks and a modern microbiological and chemical lab,
elements needed for the storage of grapes and the prepa-
ration and analysis of wines. It will allow students and
faculty convenient access to three acres of hybrid wine
grapes at Cornell Orchards and is near the program’s
Lansing vineyards, which grow more traditional varieties
like Pinot Noir, Riesling, and Chardonnay.

— TED BOSCIA

Ted Boscia is a staff writer in the College of Agriculture and
Life Sciences.

Express, executive-class service between
Cornell’s NYC and Ithaca campuses.

alurung.:
Quiet, smooth ride,
Sturdy work h!‘ﬂ(;
XM satellite radio
Wireless internet
Four-person work table
Power outlets

Snacks and beverages

$ 7 5 Onedlaf
$150

For complete info or to book your trip, go to www.c2cbus.com.
607-227-6307 » C2Cbus@cornell.edu
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Five Finger Lakes
§ Sparklers Worth
Checking Out

BY DAVE POHL

hile Finger Lakes
winemakers are best
known for their
Rieslings and
Gewurztraminers, some also have the
potential to produce very good
sparkling wine. Sparkling wines have
been made in the region since the
mid-nineteenth century—and in

WINERY « BREWERY ® RESTAURANT
Tours » Wine & Beer Tastings * Gift Shop 1863, in fact, the Pleasant Valley
Winery won a gold medal for its
sparkling Catawba at a judging in
Vienna, Austria.

Present-day Finger Lakes bubbly is
more likely to be made from vinifera

Lunches & Holiday Brunches at The Ginny Lee
www.wagnervineyards.com
9322 State Route 414, Lodi, NY

on the east side of Seneca Lake
taH—free 866-924-6378 LAKEWOOD VINEYARDS

OFFERING AT A\STE OF ITHACA FOR OVER 20 YE ARS

1551 RTE 79 E, ITHACA, NY
607-272-WINE

| ce \luqv HSd’[llllldM& fﬂ il
18 Nt’siei 4 éa]\u) and l T
6 EZOWT -'&ppleq and PP&I‘ '
PE

]H L‘Il!]t Yorkd

tel.; |!J li...}u 4858 * fax
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grapes such as Chardonnay and Pinot
Noir, though there are still examples
produced from such native varieties
as Catawba and Delaware, and
French-American grapes such as
Seyval and Cayuga are sometimes
used as well. Experimentation is ram-
pant, resulting in a diversity of styles
and flavors. Here are some good
examples:

Hermann Wiemer 2003 Blanc de Noir
This excellent sparkling wine from
the pioneering Seneca Lake vintner
Hermann Wiemer is produced prima-
rily from Pinot Noir grapes. It is
made by the méthode Champenoise,
which is to say the wine’s bubbles are
produced through a secondary fer-
mentation induced in the same bottle
in which it will eventually be sold.

This is a truly lovely wine, with a nose
that hints at apple, citrus, and red

romantic scenery!

New York's finest
o estate-bottled wines!

“ Plan your visit today!
Southeast Seneca Lake
Route 414 Hector

New York 14841

607-546-2062
CHATEAU LAFAYETTE RENEAU

] : r i , : )
VV AN,
www.clrwine.com

call: 800 4 NY WINE

800 - 469 - 9463

Owners Tacie & Peter Saltonstall
invite you to

Cornell Reunion

Tours & Tastings

Monday - Saturday, 10 am - 5 pm
Sunday, Noon -5 pm

King Ferry Winery
Maker

Grceavers

Wines

Minutes North of Cornell
34B to Center Road

800-439-5271 315-364-5100

www.treleavenwines.com
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August 15-16, 2009

10am to 5pm both days

Chautaugua County Fairgrounds - Dunkirk, NY 14048
Phone: 800-965-4834 - Fax: 716-965-4800
Dozens of wineries from all over New York State come together for wine tasting,
sales by the bottle, live music, great food, great fun, a craft show,
a farmer's market and educational wine seminars!

ONLINE PRE-SALE TICKETS TICKETS AT THE DOOR
$15 One-Day Taster - 20 Two-Day Taster 520 One-Day Taster - 525 Two-Day Taster
$5 Designated Driver $5 Designated Driver

Tickets include parking, commemorative wine glass and Taster's Guide

www.agcwinefestival.com

2264 King Road - Forestville, NY 14062 - Phone: 888-965-4800 - Fax: 716-965-4800

Visit us on the Web to read about all of our summer festivals!

VISIT YOUR LOCAL LIQUOR STORE AND ASK FOR
AWARD-WINNING MERRITT ESTATE WINES TODAY!

1967 Cornell Alumni - William T. and Christi C. Merritt

< Taste, Relax § Enjoy
) White Springs (

_W-I-N+E-R-Y
i

Cornell Alumni Special
Visit the tasting room:
receive 2 FREE tastings and

4200 Route 14 <
o 15% off your wine purchase

On the west side of Seneca Lake
just 2 miles south of Geneva
OPEN DAILY

OR Visit us online:
50% off shipping of
6 bottles or more
(cannot be used with other discounts)

Cornell Connection:
Carl Fribolin, owner
Derek Wilber, president & winemaker

www.whitespringswinery.com
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fruits, underscored by a pleasant
toasty note. The nutty, creamy flavors
finish crisp, clean, and notably dry.

Swedish Hill NV Spumante Blush
While this bubbly may not appeal to
those who favor dry wines, it is a fine
example of a Labrusca-based
sparkling wine. Made predominately
from Catawba and Isabella grapes, it
has that distinctively grapey aroma
and flavor that so many love. Sweet,
but not cloyingly so, this wine won
the gold medal for sparkling wine at
the 2008 New York Food and Wine
Classic.

Chateau Frank NV Célebre
Célebre is one of the surprisingly few

FRANK

wy




Riesling-based sparkling wines made
in the Finger Lakes. It has an inviting,
appley nose; on the palate, refreshing
acidity is balanced by a touch of resid-
ual sugar. All of Chateau Frank’s
sparklers are worth trying, but this
one may be the most distinctive.

Atwater 2006 Cuvee Brut

Here’s something you don’t find
every day: a sparkling wine blended
from Chardonnay, Gewurztraminer,
and Riesling, in a bottle adorned by a
boldly colorful label. Apple, peach,
and spice mingle on both the nose
and palate. Dry, but not bone dry, this
wine pairs nicely with spicy Chinese
and Thai dishes.

Chautauqua-Lal
Wine Trai

Twenty-one wineries in the heart of
the largest grape-growing region east of the Rockies in
western New York & Pennsylvania

'."C?? A
Wines
Grown, Vinified & Bottled in
the Chateau Tradition
by

New York’s Oldest
Estate Winery

Founded and operated by
three generations of
Cornellians

Johnson Estate Winery, LLC
8419 West Main Road
Westfield, NY 14787
Chautauqua County
Tasting Room Open 10-6 Every Day

Telephone: 1-800-DRINKNY

www.johnsonwinery.com

Etail ¢ Retail |
1t's all here under one roof.

The world’s largest inventory
of Finger Lakes Wine.

Wine & fpuinds

tel: 607.273.7500
l‘nﬁ'ﬁee: 800.281.1291
Ithaca, New York

www.northsidewine.com
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2008 “Winery of the Year”

Swedish Hill Winery

* Award-winning Wines * Gift Shop * Winery Tours
* Gift Baskets * Picnic Facilities and More!

Open Daily 9am-6pm
4565 Rt. 414, Romulus, NY * 315-549-8326
www.swedishhill.com

and Governor’s Cup Winner

GOOSE WATCH WINERY

* Breathtaking View of Cayuga Lake
* Award-winning Wines * Gift Baskets
* Gourmet Foods * Boat Docking Available

Open Daily 10am-6pm
5480 Rt. 89, Romulus, NY * 315-549-2599
www.goosewatch.com

Penguin Bay Winery

* Award-winning Wines & Sparkling Wines
* Relaxed Atmosphere * Gift Shop * Picnic Facilities

Open Daily Mon-Sat: 10am-5:30pm Sun: 11am-5:30pm
6075 Rt. 414, Hector, NY * 607-546-5115
www.penguinbaywinery.com

14

Taste The

Laste FINGER I4 __KES
Rieslings of

NEw York!
wvmnewyorkwmes org

888-467-9463
6999 Roubc sgo\ncl, New York 14521

Taét‘mgz- WWSaLey- Ge.ftshop
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WATKINS ,G_LEN
INTERNATIONAL

FLWINEFEST.COM
866 461._{722 3_

Hosmer NV Brut

This Cayuga Lake winery has quietly
made better and better wine over the
past several years. Their non-vintage
Brut is blended from Chardonnay and
Cayuga, a hybrid variety developed at
Cornell. It’s a very flavorful wine, with
particularly small bubbles that give it
a slightly creamy texture.

Wine
Trails

Learn more about the wine-
making regions of New York
State at these websites:

Cayuga Wine Trail
www.cayugawinetrail.com

Keuka Lake Wine Trail
www.keukawinetrail.com

Seneca Lake Winery Association
www.senecalakewine.com

Canandaigua Wine Trail
www.canandaiguawinetrail
online.com

Cooperstown Beverage Trail
www.cooperstownbeveragetrail.com

Chautauqua-Lake Erie Wine Trail
www.chautauquawinetrail.org

Niagara Wine Trail
www.uncorkanaturalwonder.com

Thousand Islands-Seaway
Wine Trail
www.thousandislandsseaway
winetrail.com

Shawangunk Wine Trail
(Hudson Valley)
www.shawangunkwinetrail.com

Dutchess Wine Trail
(Hudson Valley)
www.dutchesswinetrail.com

Long Island Wine Council
www.liwines.com

New York Wine & Grape
Foundation
www.newyorkwines.org



NEW YORK WINE & GRAPE FOUNDATION

LAMOREAUX
LANDING

WINE CELLARS

A ) 72
a }(J_ql'Ju-.J L'.’hn”lﬁj )!..-."um:)‘r . ).()uurf.';
Superb selection of Estate-Bottled Landmark winery overlooking rolling
Vinifera wines vineyards and Seneca Lake

.;./?J'Iln-m,.\ “Jlur.h-_:,nr-a'h;

100 acres of family owned vineyards producing world-class wines
9224 Route 414 - Lodi, NY 14850

007-582-0011

e famoregurnne.com

/"‘"\
c77
7"

FULKERSON

“Savor the Unique”

Come visit our beautiful and spacious
tasting room, open year-round!
Try exciting and unique wines like a
Dornfelder, Matinee or Traminette!

Open 7 days a week: 10 am - 5 pm
5576 Route 14 Dundee NY 14837
(607) 243-7883

WWW, ] ulkersonwinery.com

WITH ABBY NASH

Guided tours of
Finger Lakes wineries
with wine pairing dinners,
cooking classes and
visits to local farms.

Luxury accommodations
for four nights at
LaTourelle Resort and Spa.

Book one month abead and
receive a f ree spa treatment.

www.abbynash.com

2009 WINES OF NEW YORK STATE
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POINT

VINEYARD & BISTRO

SIMPLY RED BISTRO GIFT SHOP TASTING ROOM

Sheldrake Point Vineyard and Simply Red Bistro are located twenty miles
north of Ithaca on the western shore of Cayuga Lake.

7448 COUNTY ROAD 153 * OVID, NEW YORK 14521 * {PH] 607 532 9401

WWW.SHELDRAKEPOINT.COM

NOW TAKING RESERVATIONS! 607.256.0898

ICE WINES

NEw York!

expERIENCE Ry Land or By Ses pPURE BLISS
¥/ ﬂ

PURE BLISS EVENT CENTER
Ithaca's newest event venue!
Perfect for every occasion with
seating for 200 and

waterfront dining.

CAYUGA LAKE CRUISES

Enjoy your next retreat or special
occasion on board the M/V
Columbia, our new, larger dinner
cruise ship. Explore Cayuga Lake
like never before. Seating up to 150.

WWW, C@ @afﬂ keCruises,com
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