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November News

November's Wine of the

Month:

Corot Noir 2008

0.4% RS  $12.99/bottle

For November, we are excited

to feature Corot Noir 2008.  It's

our most versatile red wine (and

Scott's favorite), and for those

who prefer red even with foods

traditionally paired with whites

(like poultry), Corot is an

awesome choice to go with the

Thanksgiving turkey.  It's also

particularly good with venison,

so November is a great time to

visit the tasting room and give

Corot a try if you haven't

before!

Vineyard Update:

Exact picking figures from our

vines are here!

Valvin Muscat: 2,570 lbs

Traminette: 3,971 lbs

Frontenac: 1,142 lbs

Marechal Foch: 814 lbs

Noiret: 4,866 lbs

Vidal: 2,125 lbs

Corot Noir: 5,834 lbs

Total: 21,322 lbs

...which is equal to a little more

than 8 Honda Civics, slung

through the press by Scott and

our trusty volunteers!

Meet the Vendors Day

Try a sample to make your

holiday shopping that

much easier!

 

On Sunday, December 4

many of our local food and

product vendors (including

alpaca products and a local

author) will be at the winery

to offer samples and special

products.  They will be here

from 12-4 p.m., so please

stop by and shop local for

your holiday gifts!

Happy Harvest Season, 

Everyone!

The crush has ended, and with only one more batch to press the harvest

season is coming to a close.  Cabernet Franc is the last of the grapes

left to process and will be comfy in its tank  tonight.  That would leave us

with only 2 tanks empty (out of 21 storage tanks)!!!  We are excited

about the new wines we are releasing next year, and our varietals thus

far are showing signs of being above the norm in quality.  With all of the

wines we have in tanks, racking and clarifying are going to take up most

of our time in the coming months.  Any volunteer tank cleaners out

there??? 

 

We also have several new wines in our storage rooms, bottled and

waiting to hit the tasting sheet for the holidays, so we've decided to host

our first ever Case Sale at the winery to make room!  We're offering our

best discount ever, 25% off full cases of wine, for one day only on next

Thursday, Nov. 10.  We'll stay open late, 12-8 p.m., for you to stock up

for the holidays -- mixed or single-variety cases both count for the

discount!

 

Vintner's Dinner only has 4 seats left!
 

Our annual harvest dinner, this year catered by The Rabbit Room, is

filling up fast with only 4 of 40 seats still available!  The meal will feature

local and seasonal foods, like butternut squash bisque, autumn salad,

and a locally-sourced beef entree.  Also included are an appetizer and

dessert course, along with after-dinner chocolates in the tasting room. 

Each course will be paired with one of our wines, all for only $65 per

person.  We'll host the dinner at the winery on Saturday, November 12 at

6:30 p.m.  Call the winery at (585) 346-0850 to snag one of the last

reservations!

 

 

Breakfast with Santa

Kick off your holiday season with breakfast with Santa on Saturday,

December 3!  We will host Santa here at the winery at 9:30 a.m., and for

$5 ($2 for 3 years and younger), enjoy a continental breakfast

(pastries, bagels, cereal, fruit, coffee, milk and juice), a visit with

Santa and a story read by Santa's helper. Bring along a

non-perishable food item for the food pantry and get $1 off!  (One

$1 discount per person, please.)  All ticket sales will go to the

United Way, and you can make reservations by calling the winery

at (585) 346-0850 by November 26!

 

 

Candlelight Nights Return!
 

We are happy to announce the return of our Thursday night series

of Candlelight Nights!  Come out to the winery for a relaxing

evening of food and wine pairings on the first three Thursdays in

December, starting at 6:30 p.m.  For $8 per person or $15 per

couple, guests will enjoy 5 unique food and wine pairings in our

candlelit tasting room, along with free wine tasting of our other

wines at the tasting bar.  Come to one or all three -- we will

sample different wines and food pairings each night.  December 1

will feature white wines, December 8 will be red wines, and December

15 will be a mix of red and white wines paired with desserts!  Please call

the winery for reservations.
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Bye (for now) to Scott!
 

Along with being vineyard manager, assistant winemaker and manager,

Scott (son of owners George and Joan) is also a mountaineer and is

heading down to Argentina for an icy mountain climb!  He and his friend

Steve will leave the U.S. right after Thanksgiving to ascend Aconcagua,

the highest peak in South America (over 22,800 ft high), during the

month of December.  They will return from 3 weeks of freeze-dried food

just in time for Christmas dinner!  If you see him around the winery in the

next couple weeks, be sure to wish him good luck and safe travels!
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