
Featured Selection

Anew and quirky
addition to the Fin-
ger Lakes wine

scene is Ithaca’s very own Ports of
New York. Singlehandedly built
and operated by Frédéric Bouché,
this micro-winery is located in
downtown Ithaca’s industrial
zone. Bouché, a native of France,
built the winery from the ground
up, using salvaged materials for
much of the building’s façade. He
has received the City of Ithaca/
Rotary Club Pride of Ownership
Award and Historic Ithaca’s Preser-
vation Award.

Bouché had long dreamed of
making fortified wines, having
grown up in a family business
specializing in their production.
Using money saved from years
working as an electrician, he
began to build the winery in 2005
and construction was completed five years
later. The first wines went on sale in spring
2011: 500 bottles each of Bouché’s red and
white fortified wine, made from grapes
grown and crushed at Seneca Lake’s Lam-
oreaux Landing Wine Cellars. The juice was
transported to the Ithaca winery, where
honey was added to it as it fermented to

provide more sugar for conver-
sion to alcohol. The fermentation
was stopped with the addition of
brandy, leaving unfermented
grape sugar in the finished wines.

Due to a trade agreement
with the European Union, these
wines cannot be called “port.”
Bouché calls them “Meleau,”
from the Latin mel (honey) and
the French eau (water). The
white is especially lovely; made
from Muscat grapes, it is invit-
ingly aromatic, with an apple-y
flavor made more complex by
hints of pepper, vanilla, and
honey. The wine’s sweetness is
beautifully balanced by its acid-
ity and alcohol.

Many think of sweet wines
only as dessert wines, but Bouché
recommends Meleau as an aperi-
tif as well as an accompaniment

to richly flavored first courses, braised
meats, and cheeses as well as dessert.  Both
wines may be ordered from www.ports
ofnewyork.com.

— Dave Pohl

Dave Pohl, MA ’79, is a wine buyer at
Northside Wine & Spirits in Ithaca.
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PORTS OF NEW YORK “MELEAU” WHITE

32-33CAMja11wines   6/16/11  1:15 PM  Page 32



Moving?
If so, please tell us 6 weeks before
changing your address. Include your mag-
azine address label, print your new
address below, and mail this coupon to:

Public Affairs Records
130 East Seneca Street, Suite 400
Ithaca, NY 14850-4353

To subscribe, mail this form with
payment and check (payable to 
Cornell Alumni Magazine):

❑ new subscription
❑ renew present subscription

Subscription rate in the United States:
1 year, $30.00
Other countries: 1 year, $45.00

Name

Address

City

State Zip

Please include a Cornell Alumni
Magazine address label to insure
prompt service whenever you write us
about your subscription.

cornellalumnimagazine.com

place label here
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