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New York Rising 

The Empire State's wine regions offer beautiful vineyards, boutique wineries, fine 
dining and distinctive culture 

 
By Mitch Frank 

From Wine Spectator magazine, May 31, 2006 issue 
 

January 14 was a typical winter day in New York's Finger Lakes region. Outside, the temperature had 
fallen to 14° F, and biting winds were driving heavy snow across the hillsides above Seneca Lake. But 
inside the stately tasting room at Lamoreaux Landing Wine Cellars, a crowd of visitors was swarming 
the bar to sample winemaker Mark Wagner's Rieslings and Chardonnays. The winery's parking lot was 
filled with cars and even a stretch limo. Just down the road, a tour bus was pulling into Standing Stone 
Vineyards. The vines in the region may have been dormant, but many wineries were alive with wine 
lovers. 
 
If you'd like to explore America's next great wine region, there's no need to look to the West Coast. A 
quiet wine revolution has been taking place back east, in the Empire State. New York was once known 
for industrial bulk wine production, but passionate vintners, most working from small wineries, have 
dramatically improved the quality of the state's wines—so much so that in 2004, New York wineries 
attracted more than 4 million tourists. 
 
And now that New York legislators have passed one of the nation's more liberal direct-shipping laws, 
these wines are more widely available than ever. This summer, head to New York and see what all the 
fuss is about—and June is an even better time than January for a visit. 
 
Try a Riesling from the Finger Lakes, a Merlot from Long Island or a Cabernet Franc from the Hudson 
River Valley, and you'll understand. These are the state's three major wine regions, and each has a 
distinctive culture, signature wines and diverse attractions. 
 
On Long Island's East End, you'll find two wine regions in one. The North Fork is a quiet stretch of 
coastal towns where farmers grow herbs, fruit and vegetables, fisherman pull in oysters and scallops and 
wineries make elegant Bordeaux-style reds and fresh whites. Across Peconic Bay, the Hamptons offer 
upscale shopping and dining and a high-profile social scene. 
 
North of New York City, the Hudson River Valley is a pastoral paradise, with horse farms, 19th-century 
mansions and a burgeoning culinary scene. Local farms and historic sites provide plenty of 
entertainment for families. The wine landscape is less developed, but several producers are making 
strides with Cabernet Franc, Chardonnay and even Pinot Noir. 
 
Farther upstate, the Finger Lakes region is America's answer to Germany's Mosel River Valley. The area 
has built its reputation on Riesling, but Gewürztraminer, Cabernet Franc and Pinot Noir are also 
showing potential. This sleepy farm area, striking for the natural beauty of its rocky slopes and deep 
glacial lakes, is slowly becoming a premier wine region. 
 
New York has historically been wine country—French Huguenots planted grapes in the Hudson Valley 
in 1699. During the century following the Civil War, New York was the capital of East Coast 
winemaking, and second only to California in the nation. But the wines were made from native 
American grapes (like Concord) by behemoth companies such as Taylor, Gold Seal and Great Western. 



 
It was believed that Vitis vinifera varieties could never tolerate East Coast winters. When American 
palates tired of sweet jug wines in the early '70s, the great New York wine companies became dinosaurs. 
(Ironically, the one that adapted and survived is now Constellation, the world's biggest wine company.) 
Still, even today, 95 percent of New York's production is bulk wine. 
 
But as New York's industrial wineries were dying, seeds were being planting for the current fine-wine 
rebirth. Ukrainian immigrant Konstantin Frank began trials with vinifera vines in the Finger Lakes in the 
late '50s. In 1973, a young married couple, Alex and Louisa Hargrave, started the first commercial 
winery on Long Island. And in 1976, the state government passed the Farm Winery Act, which helped 
struggling grapegrowers establish their own wineries and sell their wines directly to visitors. 
 
In the past 30 years, growth has been exponential. A study by the New York Wine & Grape Foundation 
last year found that New York, which had 21 wineries in 1976, now has 212, producing 200 million 
bottles a year, part of a $3.4 billion industry. These new wineries are committed to the noble vinifera 
grapes; acreage has grown from an estimated 2,200 in 1990 to more than 4,500 today. 
 
If you travel to these promising regions, you'll discover that the proliferation of fine wines is prodding 
chefs to offer fine cuisine. In the coming pages, you'll find profiles of not just wineries to visit but also 
the best dining options, as well as welcoming country inns and hotels. The most popular times of year 
for tourism are summer and autumn. The wineries stay open in the winter, but many of the hotels and 
restaurants do not. 
 
As with any hidden wine region, visiting New York requires some careful planning—but taking the road 
less traveled is half the fun. And no matter the season, the taste of good wine and food will put you in a 
New York state of mind. 
 
Note: Restaurants and lodgings listed here accept all major credit cards unless otherwise noted. Winery 

hours may vary seasonally. We strongly recommend calling ahead to confirm. 

VITICULTURE IN NEW YORK STATE 

Region Number of 
Wineries 

Total Acres 
Under Vine 

Acres 
Planted to to 

Vinifera 
     
Long Island  38 2,240 2,205 
Finger Lakes  94 10,187 1,528 
Hudson River  33 514 80 

 



 

Long Island 

The sleepy North Fork and the glitzy Hamptons share a love 
 for good Merlot and local foods  

 

Outside Ternhaven Cellars on Long Island's North Fork, a sign reads: "Last winery before France." 
Ternhaven is at the eastern end of a long, thin strip of land that points like a finger åçtoward the far side of 
the Atlantic—and France. The sign once summed up the region's self-image; in the '80s and '90s, vintners on 
the North Fork and in the neighboring Hamptons routinely compared their soil, climate and grapes to what's 
found on the left and right banks of the Gironde. 

That's no longer the case. Today, Long Island's winemakers are learning to work with their own terroir, and 
they're starting to define what a Long Island wine should be. "Trying to mimic other regions, without 
knowing why, will get you into trouble," says Russell Hearn, winemaker at Pellegrini Vineyards. 

The local culinary scene is evolving with the same sense of confidence in the region's fine produce as in its 
wines. The Hamptons have long boasted fashionable restaurants and creative chefs, and the once-sleepy 
North Fork has now become a dining destination of its own. At the Seafood Barge in Southold, El Bulli 
veteran Americo Mintegui offers imaginative versions of shellfish classics; at the Fifth Season in Greenport, 
chef Erik Orlowski focuses on local produce, fish and game. Good wine, good food and an ocean that 
stretches all the way to France—what's not to like? 

Long Island extends 120 miles east from New York City. At its eastern end, the island splits into two forks, 
each with its own personality. 

The South Fork is home to the sandy beaches of the Hamptons, a playground for city residents willing to 
brave the traffic for a weekend escape. It's also home to three of the island's wineries. That number probably 
won't increase anytime soon; land here costs $500,000 an acre, compared with $30,000 an acre on the North 
Fork. Each town on the South Fork has its own personality. Southampton and East Hampton are filled with 
trendy restaurants, high-end stores and plenty of money—old and new. Amagansett and Montauk are more 
laid-back, with a maritime flavor. Sag Harbor is an old whaling community gone upscale; nowadays, Ferraris 
park outside the clapboard antiques stores. 

Home to 33 wineries, the North Fork is the last stretch of farm country on the island. Most of the area could 
pass for a quiet New England coastal town. Once you get beyond Riverhead, where the island forks, you stop 
seeing signs for malls and instead find yourself in docile hamlets such as Jamesport and Peconic, with farm 
stands and harbors full of boats. Most of the wineries lie within a 20-mile stretch. At the far end is Greenport, 
what passes for a big town here, with a recently refurbished harbor and park and the ferry to Shelter Island. 

Shelter Island lies between the two forks, in Peconic Bay, connected to the mainland by two car-ferries that 
ply a short and lovely route. There are no wineries on the island yet, but each year there are more restaurants 
worth exploring. 

Travel on the East End—as this whole area is called—can be tricky. Trains and buses go to the Hamptons, 
but to really experience the wineries, you'll want to drive, and that means braving the traffic. During the 
summer, it's brutal on the South Fork. And while the North Fork is far quieter for most of the year, Route 
25—its main artery—backs up during busy fall weekends. Car ferries travel between Connecticut and Orient 
Point, east of Greenport. 



 
Lodging tends to be either expensive or rustic, unless you have a fondness for dowdy bed-and-breakfasts. 
"We could really use a few inns out here," says winemaker Kip Bedell of Bedell Cellars. The Harborfront 
Inn in Greenport is a good option, or you could stay on Shelter Island. Sag Harbor is your best bet if you 
want to stay closer to the Hamptons wineries. 

Thanks to the warming influence of the surrounding waters, the North Fork is the warmest wine region in the 
state, with an average of 230 growing days a year and an average high of 80° F in the warmest months. (The 
South Fork is about 5 degrees cooler.) Unlike the Finger Lakes or the Hudson River Valley, Long Island 
enjoys enough sunshine and heat to ripen red grapes consistently. 

Bordeaux grape varieties are the focus among the reds. Like Bordeaux, the North Fork has sand and gravel 
soils that drain quickly, compensating for the heavy humidity. Summer temperatures are comparable, but 
Bordeaux receives half as much rain and doesn't get hit by tropical storms every few years. On Long Island, 
Cabernet Sauvignon will only ripen consistently in the sunniest of spots, and many wineries now use it only 
in blends. Cabernet Franc has its partisans, but Merlot represents the most acreage and delivers the most 
consistent results. 

When it comes to white wines, vintners have struggled to find a clear regional style. Chardonnay has long 
been the most popular, largely because it's easily grown and sells well. But because they're grown in a cooler 
climate, Long Island grapes don't have the body to handle a lot of heavy oak. Several wineries are now 
switching to fermentation in steel, and the results are encouraging. Sauvignon Blanc and Chenin Blanc both 
show promise. 

What's amazing about these wineries is how quickly they have developed. In 1973, when young Harvard 
grads Alex and Louisa Hargrave bought their 60-acre farm in Cutchogue, the North Fork was mostly planted 
with potatoes and cauliflower. The Hargraves learned through trial and error. John Dyson, the New York 
state agriculture commissioner at the time, remembers being shocked at how little they knew: "Governor 
Hugh Carey and I went out [to visit the Hargraves] in 1978. I asked them, 'How are you doing this? Are you 
in contact with Cornell?' They replied, 'Oh, no. We're reading the agricultural works of Cato in the original 
[Latin].'" 

Despite the Hargraves' inexperience, their project soon caught the imagination of several New York wine 
lovers who had always wanted to make their own wines. Kip Bedell, for example, started his winemaking 
career in his house, located just outside the borough of Queens, with a kit his brother gave him. After reading 
about the Hargraves, he bought a 50-acre potato farm in Cutchogue. "The first year we made wine was 
1985," says Bedell. "My wife and I set up a picnic table the next Memorial Day weekend to sell it." 

Bedell now sells his wines in a tasting room that looks like a potato barn on the outside, but a TriBeCa loft 
inside, with a modern-art collection on the walls. He makes the wine in two dozen state-of-the-art fermenting 
tanks from South Africa, with the help of John Irving Levenberg, who previously worked for Paul Hobbs in 
Napa, Calif., and consultant Pascal Marty, former director of winemaking for the Bordeaux-based firm Baron 
Philippe de Rothschild, S.A. 

All this is part of a new wave of investment in Long Island wineries. In 2000, Michael Lynne bought Bedell 
Cellars. The co-CEO of New Line Cinema and executive producer of the Lord of the Rings trilogy, Lynne 
probably could have bought all of New Zealand if he wanted to, but he's a New Yorker and wanted to make 
Long Island wines. Kip agreed to stay on, but he has been gradually transferring the reins to Levenberg. 
Other investors with similar ties to the area have bought or started their own wineries, such as Raphael, just 
down the road from Bedell, and Wölffer Estate, on the South Fork. 

Despite the big money, Long Island wines are still looking for consistency, and many vintners realize that 
this problem can only be overcome in the vineyard—slowly. "In five years, I look forward to having five-



 
year-older vines and learning more about making a world-class red that will put us on the map," says Richard 
Olsen-Harbich of Raphael, who has been making wine on the East End for 25 years. "But the real results will 
probably be another 25 years away." 

Joe Macari Jr. agrees. When his father bought the bankrupt winery next to his farm in 1994, Macari didn't 
like Long Island wines—he thought they were generic. But he began focusing on ways to enliven his soil, 
taking a near-biodynamic approach, including making his own compost from fish supplied by the Brooklyn 
Navy Yard and cow manure from the two dozen cows he keeps on the property. 

This belief in the importance of the land extends to food. Locals on both forks of the East End are 
increasingly focused on eating and drinking what they grow. Not every potato field has been turned into a 
vineyard, and plenty of farms are growing high quality produce. Since 1997, chef Eberhard Müller of 
Manhattan's Bayard's has operated a farm in Cutchogue with his wife, Paulette Satur, growing leafy greens, 
heirloom tomatoes, Brussels sprouts and herbs. He uses them at Bayard's and sells them to other New York 
chefs. Ask any East End resident about the local seafood and watch their eyes light up. Fishermen pull in 
monkfish, swordfish and tuna daily. And the once-depleted population of scrumptious bay scallops in the 
waters between the North Fork and South Fork has recovered strongly. 

These foods are being paired with the wines in a holistic symbiosis that reflects the area's ground-to-table (or 
water-to-table) philosophy. Paumanok Vineyards hosts oyster dinners each year to highlight how well their 
Chenin Blanc pairs with the briny mollusks. Barbara Shinn and David Page, owners of Shinn Estates 
Vineyards in Mattituck, first started visiting Long Island wineries because they wanted local wines to serve 
at their Greenwich Village restaurant, Home. 

At the Fifth Season in Greenport, the owners have a wine list comprising exclusively Long Island wines. 
"One of the reasons we moved out here was because there were so many resources we could use," says 
Orlowski, who worked in Manhattan before opening the Fifth Season a year ago. "The foods that grow out 
here grow side by side with the grapes and complement the wines well." It all adds up to a perfect match and 
a distinctive East End identity. 

Wineries 

Bedell Cellars  
36225 Main Road, Cutchogue  
Telephone (631) 734-7537  
Web site www.bedellcellars.com  
Open Daily, 11 a.m. to 6 p.m.; off-season, Friday to Sunday, 11 a.m. to 5 p.m.  
Cost Tastings $5 
Bedell has changed a lot since founder Kip Bedell sold his wine from a picnic table next to Route 25, but the wines, 
especially the reds, are still some of the best on Long Island. Current owner Michael Lynne also bought Corey Creek 
Vineyards and Wells Road Vineyard, giving Bedell and John Irving Levenberg 78 acres of vines to work with for a total 
production of 10,000 cases a year. The tasting room has been modernized, and a large outside deck has just been completed, 
giving visitors a great view of the vineyards. The tasting fee also gets you into Corey Creek's tasting room down the road. 
 
Castello di Borghese Vineyard & Winery  
Route 48 (Sound Avenue) and Alvah's Lane, Cutchogue  
Telephone (631) 734-5111  
Web site www.castellodiborghese.com  
Open Daily, 11 a.m. to 5 p.m.; Saturday, 11 a.m. to 6 p.m.; off-season, Thursday to Sunday, 11 a.m. to 5 p.m.  
Cost Tastings $6 
This was once Alex and Louisa Hargrave's vineyard, the birthplace of Long Island wine. The Hargraves sold it in 1999 to the 
Borgheses. Marco Borghese is an Italian prince, his wife, Ann Marie, an American. The winery offers Chardonnay, Pinot 
Noir, the three Bordeaux reds and a Meritage, but Borghese has plans to plant Italian varieties, too. The winery recently 
opened a café for visitors. 
 



 
Channing Daughters Winery  
1927 Scuttlehole Road, Bridgehampton  
Telephone (631) 537-7224  
Web site www.channingdaughters.com  
Open Daily, 11 a.m. to 5 p.m.; off-season, Thursday to Monday, 11 a.m. to 5 p.m.  
Cost Tastings $5 
Co-owned by Walter Channing and Larry Perrine, this Hamptons winery produces Long Island's most diverse array of 
wines, including Chardonnay, Pinot Grigio, Tocai Friulano, Sauvignon Blanc, Muscat, Malvasia, Gewürztraminer, Merlot, 
Blaufränkisch, Pinot Noir, Dornfelder, Cabernet Franc and Cabernet Sauvignon. The grapes are sourced from 25 adjacent 
acres and several North Fork vineyards. Winemaker Christopher Tracy started out as a member of the Channing Daughters 
Wine Club. Walter's whimsical sculptures dot the grounds. 
 
Macari Vineyards  
150 Bergen Ave., Mattituck  
Telephone (631) 298-0100  
Web site www.macariwines.com  
Open Daily, 11 a.m. to 5 p.m.  
Cost Tastings $3 and $6 
Joe Macari Jr. loves compost. Take a tour of his 440-acre farm and he will proudly point out several giant mounds of it 
towering above the vines. He credits it with restoring vigor to his soil. Inside the winery, he and his wife, Alexandra, join the 
tasting room staff in pouring Sauvignon Blanc, Chardonnay, Merlot, Cabernet Franc and a few red blends. The "Early Wine" 
Chardonnay, served fresh like a nouveau, is popular with visitors, while the Bergen Road blend is rich in good years. 
 
Palmer Vineyards  
108 Sound Ave., Aquebogue  
Telephone (631) 722-9463  
Web site www.palmervineyards.com  
Open Daily, 11 a.m. to 5 p.m.  
Cost Tastings free-$6 
Advertising executive Bob Palmer founded Palmer Vineyards and began planting vines in 1978. He now owns one of the 
North Fork's largest wineries, with a beautiful estate overlooking 55 acres of vineyards. Palmer offers an informative self-
guided tour and provides an ideal spot for picnicking. The property frequently hosts special events and weddings. 
 
Paumanok Vineyards  
1074 Main Road, Aquebogue  
Telephone (631) 722-8800  
Web site www.paumanok.com  
Open Daily, 11 a.m. to 6 p.m.; off-season, 11 a.m. to 5 p.m.  
Cost Tastings $1, $2 and $5 
The tasting room at Paumanok (which is a Native American name for Long Island) feels cozy and intimate, a natural for a 
family winery. Charles and Ursula Massoud own 75 acres of vines that produce eight varieties and make 8,000 cases a year 
with the help of their three sons. They make the only Chenin Blanc on Long Island, a crisp, citrusy wine that's a perfect 
match for the local bay scallops. The reds include Merlot, Cabernet Franc, Cabernet Sauvignon and a blend called 
Assemblage. 
 
Pellegrini Vineyards  
23005 Main Road, Cutchogue  
Telephone (631) 734-4111  
Web site www.pellegrinivineyards.com  
Open Daily, 11 a.m. to 5 p.m. 
In 1991, Bob Pellegrini hired Australian winemaker Russell Hearn, who then proceeded to build an excellent track record 
for this solid producer. Reds are the stars, especially Merlot, Cabernet Franc and Cabernet Sauvignon, but the Chardonnay 
is improving as Hearn scales back the oak. The attractively designed winery offers informative tours, plus seminars for those 
who want to learn more about winemaking and tasting, and holds cooking events with local chefs. 
 
Raphael  
39390 Main Road, Peconic  
Telephone (631) 765-1100  
Web site www.raphaelwine.com  
Open Daily, 11 a.m. to 5 p.m.; off-season, Friday to Monday, 11 a.m. to 5 p.m.  
Cost Tastings $8 



 
Driving down Route 25, it's hard to miss Raphael. After the sight of so many wineries housed in weather-beaten barns, the 
estate's massive Tuscan villa stands out. For a decade, John Petrocelli has poured his resources into this winery because he 
believes in Long Island Merlot. That's fine by Richard Olsen-Harbich, Raphael's vintner, who has been making it for 25 
years. He also makes Cabernet Franc, Chardonnay and Sauvignon Blanc. 
 
Shinn Estate Vineyards  
2000 Oregon Road, Mattituck  
Telephone (631) 804-0367  
Web site www.shinnvineyard.recipesfromhome.com  
Open Saturday and Sunday, noon to 5 p.m.  
Cost Tastings $2.50-$8.50 
Barbara Shinn and David Page, who created the successful restaurant Home in New York's Greenwich Village in 1993, are 
showing similar promise with their young winery, established in 2000. Roman Roth has been making the wines at Wölffer, 
but Shinn will have its own winery by this fall. The couple is also planning a bed-and-breakfast with a demonstration kitchen. 
 
Wölffer Estate  
139 Sagg Road, Sagaponack  
Telephone (631) 537-5106  
Web site www.wolffer.com  
Open Daily, 11 a.m. to 5 p.m.  
Cost $6, $10 and $15 
Wölffer offers the closest thing to a Napa Valley tasting room on Long Island. Christian Wölffer has built a top-notch facility 
on his 175-acre estate, 55 acres of which are under vine, producing 16,000 cases. The terroir is slightly different here in the 
Hamptons compared with the North Fork—cooler because of the Atlantic breezes and with deeper soil made up of sandy 
loam. Winemaker Roth makes Long Island's most expensive red, a Merlot called Premier Cru ($125), along with other reds, 
whites and a sparkling wine. 

 
Where to Stay 

 
The American Hotel  
25 Main St., Sag Harbor  
Telephone (631) 725-3535  
Web site www.theamericanhotel.com  
Rooms 8  
Rates $155-$355 
An institution since 1846, the American is a three-story brick building in a now-upscale fishing village. The Hamptons 
wineries are just down the road, while the North Fork is about 40 minutes by car and ferry. Eight guest roomsare tastefully 
decorated with Victorian antiques, but also have modern bathrooms with Jacuzzis. The hotel's restaurant is a Wine Spectator 
Grand Award winner with an 85-page wine list, and the classic 19th-century bar is a great place to start or end an evening. 
 
Harborfront Inn  
209 Front St., Greenport  
Telephone (631) 477-0707  
Web site www.theharborfrontinn.com  
Rooms 31  
Suites 4  
Rates $179-$699 
Opened in 2004, this is the North Fork's best lodging option. It's located on Greenport's main street, right next to a 
picturesque marina and park complete with a carousel. The Harborfront's best feature is its balconies, available in 27 of the 
rooms. From there, you can see fishing boats coming in and the ferry leaving for Shelter Island. The best suite boasts a 
1,000-square-foot terrace—bigger than many apartments in New York City. All rooms include smart furnishings, flat-screen 
televisions, high-speed Internet connection and luxurious goose-down comforters. 
 
The Maidstone Arms Inn  
207 Main St., East Hampton  
Telephone (631) 324-5006  
Web site www.maidstonearms.com  
Rooms 11  
Suites 5, plus 3 cottages  
Rates $150-$625 



 
This East Hampton institution has been offering comfortable, classy rooms since the '60s. Accommodations in the 19th-
century mansion are classic, but not dowdy. The inn houses a wine bar, restaurant and private garden as well. 
 
1770 House  
143 Main St., East Hampton  
Telephone (631) 324-1770  
Web site www.1770house.com  
Rooms 12  
Suites 1 carriage house  
Rates $195-$1,495 
This elegant old house actually dates to the 1640s but became an inn in 1770. The sumptuous rooms feature historic 
decorations, fireplaces, plasma televisions and comfortable beds, and there is also a popular restaurant in the hotel. 
 

Where to Eat 
 
Almond  
1970 Montauk Highway, Bridgehampton  
Telephone (631) 537-8885  
Web site www.almondrestaurant.com  
Open Dinner, daily; off-season, closed Wednesday  
Cost Entrées $17-$35 
This popular and friendly Bridgehampton bistro offers homey but upscale French cuisine. Chef and co-owner Jason Weiner 
serves appetizers such as braised short ribs with horseradish and steamed black mussels with white wine and shallots. 
Entrées include coq au vin and Atlantic salmon with asparagus and Israeli couscous. The wine list focuses on French and 
American wines, with a few Long Island options. Save room for the apple-cinnamon crisp, which is served warm and topped 
with two scoops of ice cream. 
 
Bayview Inn & Restaurant  
10 Front St., South Jamesport  
Telephone (631) 722-2659  
Web site www.northforkmotels.com  
Open Lunch and dinner, Tuesday to Sunday  
Cost Entrées $19-$31  
Corkage $15 
Less than a block from Peconic Bay and close to many of the North Fork wineries, this small inn is a smart spot for lunch. 
The two dining rooms and adjoining bar inside the clapboard house are warm if simple. The lunch menu centers on the local 
seafood bounty—clams, scallops and mussels—plus some standards such as burgers and fish and chips. Try the fresh crab 
cakes with rémoulade sauce or a Portuguese-style seafood stew with shellfish, chorizo and tomatoes in a broth. The wine list 
offers half a dozen Long Island selections by the glass, and the adjoining bar is quite popular with locals. 
 
The Fifth Season  
45 Front St., Greenport  
Telephone (631) 477-8500  
Web site www.thefifth-season.com  
Open Dinner, Tuesday to Sunday  
Cost Entrées $18-$32  
Corkage $25 
Chef Erik Orlowski believes in Long Island's natural bounty, focusing on local ingredients such as duck, fish and vegetables. 
His appetizers include a generous hunk of seared Hudson Valley foie gras over toasted brioche with a chutney of grapes, 
Granny Smith apples and walnuts. Try the scallops paired with a creamy mushroom risotto or the roasted Montauk monkfish 
with caramelized cipollinis and blood oranges. Orlowski's wife, Jeniffer, has put together a drinks list that offers 25 Long 
Island wines, plus a dozen beers from New York craft breweries. The dining room is warm and inviting, with an open kitchen. 
 
The Frisky Oyster  
27 Front St., Greenport  
Telephone (631) 477-4265  
Web site www.thefriskyoyster.com  
Open Dinner, daily; off-season, Wednesday to Sunday  
Cost Entrées $24-$31  
Corkage First bottle free, additional bottles $5 



 
This is about as close to SoHo or South Beach as the North Fork gets. Inside an old storefront on Greenport's main street, 
the Frisky Oyster has an upscale cocktail bar and modern dining room. The food is contemporary American, with plenty of 
Asian and Mexican influences. Appetizers include crab-and-corn spring rolls with a sweet chili dipping sauce, while the 
entrée list offers orecchiette with tasso ham and scallions, as well as chile-rubbed halibut with tequila-lime butter and 
avocado-corn salsa. 
 
Mirko's  
670 Montauk Highway, Water Mill Square, Water Mill  
Telephone (631) 726-4444  
Web site www.mirkos.com  
Open Dinner, Tuesday to Sunday; off-season, Thursday to Sunday  
Cost Entrées $26-$37 
Chef Mirko Zagar and his wife, Eileen, run this local favorite that Southamptonites have been trying to keep a secret. Zagar 
cooks Mediterranean dishes with some touches from his native Croatia, including stuffed cabbage braised in sauerkraut and 
Long Island duck breast with pears and raisins. The dining room is cozy, with a nice fireplace. 
 
Seafood Barge  
62980 Main Road (at the Port of Egypt Marina), Southold  
Telephone (631) 765-3010  
Web site www.seafoodbarge.com  
Open Lunch and dinner, daily  
Cost Entrées $22-$31  
Corkage $15 
The Seafood Barge is ... well, a seafood shack nestled in a boatyard on Peconic Bay. The decor may consist of stuffed marlins 
and sailing tackle, but the executive chef is Americo Mintegui. A native Long Islander, Mintegui cut his teeth at culinary 
landmarks such as March, Bouley Bakery, Lespinasse and Spain's cutting-edge El Bulli before coming to the North Fork. His 
menu focuses on fresh seafood. Try the tuna tartare or the Long Island seafood stew. The wine list offers an impressive 100 
selections, the majority of them local, including a 1994 Bedell Reserve Merlot in magnum ($200) and a 1995 Paumanok 
Merlot ($90). Get a glass and watch the boats go by. 
 
Stone Creek Inn  
405 Montauk Highway, East Quogue  
Telephone (631) 653-6770  
Web site www.stonecreekinn.com  
Open Dinner, daily; off-season, Thursday to Sunday  
Cost Entrées $23-$38  
Corkage $25 
Christian Mir and Elaine DiGiacomo met while working in the kitchen at Tavern on the Green, got married and opened this 
warm, friendly restaurant in 1996. Mir's food is seasonal and takes advantage of local seafood and produce. Appetizers 
include lobster-and-black truffle ragout, while entrées include pan-seared flounder with sautéed baby spinach, French beans 
and lobster mashed potatoes. The wine list offers plenty of variety with more than a dozen Long Island wines. 
 
The Village Cheese Shop  
105 Love Lane, Mattituck  
Telephone (631) 298-8556  
Open Wednesday to Monday, 10 a.m. to 5 p.m.; Friday and Saturday, 10 a.m. to 7 p.m.  
Cost Cheese plates $13-$16; sandwiches $4-$5.50 
Located on Mattituck's picturesque Love Lane, this shop has a small seating area where you can order a cheese plate or 
sandwich and a glass of French or New York wine for lunch. Or take lunch out the door for a picnic at one of the wineries. 
Several of the cheese plates focus on New York producers and come with cornichons, apples, prosciutto or fresh peach 
chutney. 
 
Vine Street Café  
41 South Ferry Road, Shelter Island  
Telephone (631) 749-3210  
Web site www.vinestreetcafe.com  
Open Lunch, Saturday and Sunday; dinner, daily; off-season, dinner, Thursday to Monday  
Cost Entrées $22-$33; prix fixe $32  
Corkage $25 
Chefs Terry Harwood and Lisa Murphy met at Union Square Cafe in Manhattan. After marrying, they opened this popular 
spot together, a simple house on the twisting main road of Shelter Island, which lies between the North Fork and the 



 
Hamptons and is reachable by a short ferry ride. Harwood makes dinner, while Murphy handles the desserts. Try the 
butternut squash soup or the bacon-wrapped pork tenderloin with mashed potatoes and fresh parsnips. After tasting the 
chocolate gâteau, you might refuse to leave. 
 



 
Finger Lakes 

 
Captivating natural beauty and the best Riesling on this side of the Atlantic 

 
Line up three glasses of Riesling from three Seneca Lake wineries for a tasting and you will discover 
something compelling: terroir. Each wine will show a lively balance of fruit and crispness. But a 
Riesling from the southeastern shore of the lake will likely have vibrant lime and grapefruit flavors, 
while one from the western shore will show notes of mineral and slate, and one from farther north on the 
lake will taste of honey and lush apricot. 
 
Only five decades after Konstantin Frank began urging his colleagues to plant vinifera vines, the small 
wineries of the Finger Lakes are making some of the best Rieslings in the United States. Their success 
has turned this once sleepy farming area into the most exciting wine region on the East Coast, despite 
the fact that most of the wines never leave New York state. Those wines, combined with the majestic 
beauty of the lakes, make the Finger Lakes an ideal place to visit. 
 
Although Riesling is thriving, there's still plenty of work to be done. Vintners have yet to figure out how 
best to combat the region's tough climate, where sudden frosts can drastically reduce crops. Late cold 
snaps have hurt yields in the past two vintages, leaving many wineries with few bottles in their cellars 
just as the wines are gaining recognition. And red wines are proving trickier than whites. But 
winemakers are working now with a confidence born of their success with Riesling. 
 
"Mother Nature has given us these lakes, and there's something here that treats Riesling well," says Fox 
Run Vineyards owner Scott Osborn. "Since I got here in 1993, I haven't seen a bad year for Riesling. 
Mother Nature is telling us, 'This is what you should be planting.' " 
 
The lakes are strikingly beautiful—11 long gashes gouged into the earth of western New York's Niagara 
Escarpment by glaciers during the last ice age, more than 10,000 years ago. Those great ice sheets 
deposited a mélange of rocks and earth, mixing clay and limestone with slate and shale. The vines clutch 
steep slopes leading down to the water, in soil varying wildly in depth; one row could be rooted in 6 feet 
of loam while another has just 2 inches before it hits rock. Waterfalls flow down breaks in the land, 
including the beautiful Taughannock Gorge, and the lakes are so clean that certain towns draw upon 
them for drinking water. Boating and trout fishing are popular pastimes. 
 
The lakes are what makes winemaking possible in cold upstate New York, where the average winter 
temperature is 22° F. Deep channels were dug by the glaciers—the water is 200 feet deep in most places 
and 600 feet deep at Seneca's deepest spot—and those depths absorb heat all summer and slowly release 
it all winter, keeping the area a noticeable 5 to 10 degrees warmer than surrounding districts. However, 
the cold can still be a problem: A late frost in 2005 badly damaged buds and led to a small crop in an 
otherwise warm, dry season. 
 
Of course, the waterways can be an obstacle if you're trying to get somewhere quickly. There are no 
bridges over the lakes, and Seneca and Cayuga are each more than 35 miles long. You'll need to plan 
your trip accordingly. A good strategy is to spend a day or two visiting the wineries on the western side 
of Cayuga and the eastern side of Seneca, which are about 30 minutes apart. Seneca's southeastern shore 
is the warmest spot in the region—locals jokingly call it "the banana belt"—and there is a concentration 
of good wineries there. Then visit the wineries on Seneca's western shore and around the smaller Keuka 
Lake.  
 



 
Your plans will likely be shaped by lodging, as well. This was farm country until recently, and roadside 
motels were the norm. Then in the late '90s, Gene Pierce, owner of Glenora Wine Cellars, began 
noticing that some visitors were coming from as far away as Boston and Washington, D.C., so he built 
an inn. "Now instead of a tourist attraction, we're a destination," he says. The Inn at Glenora is right in 
the middle of wine country and perfectly comfortable. For something more luxurious, Geneva, on 
Seneca's northern end, boasts two historic hotels. And Taughannock Farms Inn, on Cayuga's western 
shore, is probably the most beautiful hotel in the region, located just uphill from the water, in the middle 
of a state park. 
 
Until recently, dining options were limited unless you trekked to Ithaca every night, but the wineries are 
changing that, too. Several have opened restaurants, and top chefs are being drawn to the region by the 
wines and the scenery. "The wineries that didn't exist 30 years ago are now the economic engine that 
drives the area," says Pierce. "Manufacturing has disappeared, but tourism is big business." 
Some of the best restaurants are connected to the wineries. Fox Run's café is a great place for lunch and 
a glass of wine, while the bistro at Red Newt Cellars is good for lunch or dinner and offers 150 different 
local bottlings. Executive chef Debra Whiting and her husband, David, Red Newt's winemaker, are an 
ideal team. They regularly host dinners where patrons try nine wines blind while sampling dishes Debra 
has made to match. Meanwhile, just up the road, another husband-and-wife team, chefs Dano Hutnik 
and Karen Gilman, have opened an ambitious restaurant that pairs Austrian cuisine with local wines. 
These chefs serve local wines, so why not local cuisine? Debra is a leading member of a group called the 
Finger Lakes Culinary Bounty, which connects chefs and area farmers in an effort to help both promote 
the local produce. "It's so important to the region," she says. "People are learning about what grows here. 
The first time I put ramps on the menu, people said, 'What is that?'" Not anymore. Local apple 
producers, free-range poultry farms, even an area coffee-roaster are all benefiting from the "eat local, 
drink local" mentality. 
 
In nearby Canandaigua, the New York Wine & Grape Foundation is helping to build the New York 
Wine & Culinary Center, which will open this summer, complete with a demonstration kitchen 
alongside a wine bar. Sponsors include Constellation, which calls Canandaigua home—a sign that the 
world's biggest wine company recognizes the food and wine revolution going on in its own backyard. 
None of this would have been possible without the small wineries. Pierce's Glenora Wine Cellars, John 
Martini's Anthony Road Wine Co. and several of the other wineries founded just after the 1976 Farm 
Winery Act are good places to visit to get a sense of how big a shift the region has undergone. Both 
Pierce and Martini were grapegrowers for big, industrial wineries like Taylor and Great Western, then 
watched sales plummet as Americans shifted to wines made from vinifera grown in warmer climates. 
Martini keeps a few rows of labrusca and hybrids outside his tasting room so visitors can see what the 
vines look like. 
 
For an even greater sense of history, Dr. Konstantin Frank Vinifera Wine Cellars is a must-visit. Frank 
wasn't the first person to grow vinifera on the East Coast, but he was the first to succeed consistently, 
through painstaking trials with various clones and rootstocks. Konstantin's son, Willy, then proceeded to 
build the winery into one of the biggest in the area. (It is also one of the few that distributes widely 
outside New York.) Willy died this past March, at the age of 80, and his son, Fred, currently runs the 
winery. The original tasting room, now used only during busier summer months, has pictures of Dr. 
Frank working in his vineyards. 
 
For a look at the future of the Finger Lakes, check out some of the newer wineries, particularly around 
Seneca's southeastern shore. Vintners at places like Standing Stone, Atwater Estate Vineyards and Red 
Newt Wine Cellars are revealing the potential of the region's wines. The tasting rooms at all these 
wineries are friendly and inviting. 
 



 
A large number of the region's visitors are wine novices, so many Finger Lakes winemakers offer a 
variety of options, including some sweet wines. And despite the success of vinifera varieties, many 
wineries still bottle hybrids, from Seyval Blanc to Vidal to Vignoles. The winemakers take pride in the 
fact that they're now able to get good results from these maligned varieties, especially with their dessert 
wines. 
 
But for the sophisticated palate, Riesling is where it's at. Spend a few days at the better wineries and 
you'll gain a greater appreciation for the grape and its nuances. Gewürztraminer is a promising 
supporting player. Many winemakers wish they had more of it, though some worry that it can't handle 
the cold. Most wineries also offer Chardonnay. 
 
Red wines are a bigger hurdle, and the vintages that wineries are pouring now—2003 and 2004—were 
cold, wet years. The 2005s resting in barrel show a lot more promise. Under the right conditions, Finger 
Lakes-grown Cabernet Franc offers good, fresh fruit and nice spiciness and depth. The jury is out on 
Pinot Noir; some winemakers love the challenge it poses in a tricky climate and have had decent results, 
while others say it's too much of a pain to grow. Only time will tell, but this region has already surprised 
with how quickly it has discovered its terroir. 

Wineries 

Anthony Road Wine Co.  
1020 Anthony Road, Penn Yan  
Telephone (800) 559-2182  
Web site www.anthonyroadwine.com  
Open Monday to Saturday, 10 a.m. to 5 p.m.; Sunday, noon to 5 p.m.  
Cost Tastings $1 
John Martini and Johannes Reinhardt make an odd couple. Martini, stocky and gregarious, was a traveling salesman in New 
Jersey in 1973 when he and his wife, Ann, bought a grape farm on the western side of Seneca Lake. Reinhardt, whose family 
has been making wine in Germany since 1438, is tall, thin and fastidious; he's been winemaker at Anthony Road since 2000. 
Their partnership is working, delivering successful Riesling, Chardonnay, Pinot Gris and Cabernet Franc. 
 
Atwater Estate Vineyards  
5055 Route 414, Hector  
Telephone (800) 331-7323  
Web site www.atwatervineyards.com  
Open Monday to Saturday, 10 a.m. to 5 p.m.; Sunday, 11 a.m. to 5 p.m.  
Cost Tastings $1 
Having released its first vintage in 1999, Atwater is among the area's younger wineries but is located in a prime spot at the 
southern end of Lake Seneca's "banana belt." The vines are planted on particularly steep slopes above the water. Winemaker 
Vincent Aliperti makes 6,000 cases a year, including very refreshing Riesling and Gewürztraminer. 
 
Dr. Konstantin Frank Vinifera Wine Cellars  
9749 Middle Road, Hammondsport  
Telephone (800) 320-0735  
Web site www.drfrankwines.com  
Open Monday to Saturday, 9 a.m. to 5 p.m.; Sunday, noon to 5 p.m.  
Cost Tastings free  
This winery is worth visiting for the history alone. High above Keuka Lake, Konstantin Frank's winery has expanded a lot 
since 1962 and now produces 50,000 cases a year of a wide variety of wines. Salmon Run is its value-priced label and 
Chateau Frank is the sparkling wine operation. The Riesling is top-notch. 
 
Fox Run Vineyards  
670 Route 14, Penn Yan  
Telephone (800) 636-9786  
Web site www.foxrunvineyards.com  
Open Monday to Saturday, 10 a.m. to 6 p.m.; Sunday, 11 a.m. to 6 p.m.  
Cost Tastings free 



 
Fox Run offers several enticements. Aussie winemaker Peter Bell produces a large roster of very nice wines, ranging from 
Riesling, Cabernet Franc and Pinot Noir to Austrian variety Lemberger and several dessert wines. The other big draw is the 
café, which winery owner Scott Osborn opened in 2001 because customers kept asking him if he knew of a good place to eat. 
Chef Frank Caravita offers a tasty selection of sandwiches, salads and cheeses. 
 
Glenora Wine Cellars  
5435 Route 14, Dundee  
Telephone (800) 243-5513  
Web site www.glenora.com  
Open Daily, 9 a.m. to 9 p.m.; off-season, call for schedule  
Cost Tastings $2 
Gene Pierce's family has been growing grapes on Seneca Lake for decades, and Pierce was one of the first growers to open a 
farm winery, founding Glenora in 1977. Now it's one of the bigger operations in the area, making 50,000 cases a year. 
There's something for everyone in the spacious tasting room, including plenty of wines made from hybrids and sweet wines 
for novices. More experienced wine lovers will be able to appreciate the solid Riesling, good Gewürztraminer and lovely 
blanc de blanc. 
 
Heron Hill Winery  
9301 County Route 76, Hammondsport  
Telephone (800) 441-4241  
Web site www.heronhill.com  
Open Monday to Saturday, 10 a.m. to 5 p.m.; Sunday noon to 5 p.m.  
Cost Tastings $2 and $5 
John and Josephine Ingle planted their first vineyards in 1972—just in time to watch the New York grape market plummet. So 
they made wine instead. Today, their pretty winery sits on a hill with lovely views of Keuka Lake. Winemaker Thomas 
Laszlo's dry Rieslings show promise, and his late-harvest and ice wine Rieslings are good. During the summer, the winery's 
café is open for lunch. 
 
Lamoreaux Landing Wine Cellars  
9224 Route 414, Lodi  
Telephone (607) 582-6011  
Web site www.lamoreauxwine.com  
Open Monday to Saturday, 10 a.m. to 5 p.m.; Sunday, noon to 5 p.m.  
Cost Tastings $1 
Lamoreaux has one of the more beautiful tasting open in the Finger Lakes, a wooden Greek Revival building with 
magnificent views of the vine-filled slopes and Seneca Lake. Owner and winemaker Mark Wagner's wines are the perfect 
accompaniment to the view; his Chardonnay, Cabernet Franc and Riesling are particularly strong. 
 
Red Newt Cellars  
3675 Tichenor Road, Hector  
Telephone (607) 546-4100  
Web site www.rednewt.com  
Open Monday to Saturday, 10 a.m. to 5 p.m.; Sunday, noon to 5 p.m.  
Cost Tastings $1 
Anyone who thinks the Finger Lakes can't make first-class red wines should go see David Whiting. The Cabernet Franc is 
spicy, the Pinot Noir is earthy, and the Merlot and Cabernet Sauvignon have depth. He's even made a decent Syrah. In terms 
of whites, Whiting crafts a fruity, nuanced Riesling. He produces 10,000 cases of wine a year, all from purchased fruit. He's 
also married to one of the better chefs of the Finger Lakes, Debra Whiting, whose adjoining bistro is a great spot for dinner. 
 
Standing Stone  
9934 Route 414, Hector  
Telephone (800) 803-7135  
Web site www.standingstonewines.com  
Open Sunday to Friday, noon to 5 p.m.; Saturday, 11 a.m. to 6 p.m.  
Cost Tastings $1; tour $5 
Tom and Marti Macinski have a lot of energy. If you stop by their charming tasting room, situated in an old yellow barn, 
they'll be happy to pour for you and discuss their passion for wine. They bought the 30 acres that they own in 1991, but the 
vines were planted decades ago by Gold Seal as early trials with vinifera. Their Vidal ice wine has consistently earned rave 
reviews. 

 



 
Where to Stay 

 
Geneva on the Lake  
1001 Lochland Road, Geneva  
Telephone (800) 343-6382  
Web site www.genevaonthelake.com  
Rooms 5  
Suites 24  
Rates $212-$1,214 
Geneva on the Lake is a charming inn, with beautiful grounds, a 70-foot pool and an excellent view of Seneca Lake. Modeled 
after an Italian villa, the property began as a retreat for the wealthy, then became a monastery, then an apartment complex 
and, finally, a hotel. The suites are luxurious, albeit a bit fussy, and are furnished with Stickley furniture. (The Audi family, 
which owns Stickley, also owns the hotel.) The inn's Lancellotti Dining Room is a solid choice. 
 
The Inn at Glenora Wine Cellars  
5435 Route 14, Dundee  
Telephone (607) 243-9500  
Web site www.glenora.com  
Rooms 30  
Rates $109-$559 
Location is Glenora's main asset. Situated right in the middle of Seneca Lake's western shore, it's within 30 minutes of most 
of the Seneca wineries, and Glenora Wine Cellars is right up the hill. Rooms are comfortable if simple, with nice views of the 
lake. Some boast fireplaces and Jacuzzis. The adjoining Veraisons Restaurant is suitable for lunch. 
 
The Statler Hotel  
130 Statler Drive, Ithaca  
Telephone (800) 541-2501  
Web site www.statlerhotel.cornell.edu  
Rooms 150  
Rates $125-$475 
If you're looking for a full-service business hotel, this is your best option in the region. Up the hill from downtown Ithaca and 
the lakes, the Statler offers gorgeous views of the Cornell campus, comfortable Four Seasons bed linens and high-speed 
Internet access. Staff members are thoughtful and friendly (many are students from the Cornell School of Hotel 
Administration). The restaurant, Ristorante Banfi, is a Wine Spectator Award of Excellence winner sponsored by Tuscany's 
Castello Banfi winery. 
 
Taughannock Farms Inn  
2030 Gorge Road, Trumansburg  
Telephone (607) 387-7711  
Web site www.t-farms.com  
Rooms 22  
Rates $80-$425 
Built in 1873, Taughannock Farms was a summer retreat for a wealthy Philadelphian. He deeded the entire property—except 
the house—to the state in the 1930s, creating gorgeous Taughannock Falls State Park. The elegantly preserved house is now 
a five-room inn owned by Tom and Susan Sheridan, ofrom April through December. The Sheridans also offer new buildings 
with more modern accommodations nearby, some outfitted with kitchens. The restaurant dining room sits on an enclosed 
porch offering great views of Cayuga Lake. 
 

 
Where to Eat 

 
Dano's Heuriger  
9564 Route 414, Lodi  
Telephone (607) 582-7555  
Web site www.danosonseneca.com  
Open Lunch and dinner, days vary; call for schedule  
Cost Entrées $12-$18 
This small dining room on Seneca Lake's eastern shore, nestled between some of the top wineries, may be the best restaurant 
in the Finger Lakes. Chef Dano Hutnik was a ballet star in Austria, studied cooking in Paris and San Francisco and had a 



 
successful restaurant in Ithaca. But he and his wife, Karen Gilman, fell in love with the wineries. A "heuriger" is a traditional 
Austrian country restaurant where the latest wines are sampled. Try the potted foie gras, a decadent Hungarian dish, or fresh 
duck sausages in a white-bean casserole. Gilman makes a tempting array of desserts, and the wine list is a collection of 
Finger Lakes standouts. 
 
Giverny at Mirbeau Inn & Spa  
851 W. Genesee St., Skaneateles  
Telephone (315) 685-5006  
Web site www.mirbeau.com/dining.html  
Open Lunch and dinner, daily  
Cost Tasting menu $59-$64  
Corkage $25  
Award of Excellence 
If you're at the northern end of the lakes, Skaneateles is about 30 miles from Geneva, and the food is worth the drive at this 
luxurious spa. Chef Edward Moro once worked at the Little Nell in Aspen, Colo., and Pinot Blanc in Napa, Calif., and now 
focuses on modern French cuisine with Asian influences at Giverny. Try a four- or five-course tasting menu. The Award of 
Excellence-winning wine list could use more local wines but offers plenty of good options, and the inn regularly hosts wine 
dinners featuring vintners from around the world. 
 
The Heights Cafe & Grill  
903 Hanshaw Road, Ithaca  
Telephone (607) 257-4144  
Web site www.heightscafe.com  
Open Lunch, Monday to Friday; dinner, Monday to Saturday  
Cost Entrées $21-$29  
Corkage $20  
Award of Excellence 
This Award of Excellence winner near the Cornell campus is hidden in a strip mall, but the dining room is warm and modern. 
James Larounis of the Culinary Institute of America offers a mix of contemporary cuisine, a lengthy wine list with plenty of 
New York bottlings and an impressive Scotch selection. Appetizers include organic barley risotto with duck confit and truffle 
oil, while entrées include pan-seared, bacon-crusted veal tenderloin—topped with scallops, which might be overkill. 
 
The Lancellotti Dining Room  
1001 Lochland Road, Geneva  
Telephone (800) 343-6382  
Web site www.genevaonthelake.com/cuisine.html  
Open Lunch and dinner, daily; off-season, call for schedule  
Cost Entrées $34; prix fixe menu $59 
The old dining room at Geneva on the Lake is filled with marble pillars and molding. The food is solid and the wine list 
varied. Appetizers include simple warmed Brie with dried cherries, while entrées include hearty venison osso buco. 
 
Madeline's  
215 E. State St., Ithaca  
Telephone (607) 277-2253  
Web site www.madelinesrestaurant.net  
Open Dinner, daily  
Cost Entrées $15-$24  
Corkage $15 
With a funky, modern dining room, a beautiful bar and a dessert case that will make you salivate, Madeline's is downtown 
Ithaca's hottest restaurant—the product of leading local restaurateur Lex Chutintaranond—although service can be uneven. 
Dishes include seared diver scallops with Asian slaw and frenched pork chop with sweet potatoes and spinach. Before 
dinner, pop into Just a Taste Wine and Tapas Bar down the block, an Award of Excellence winner also created by 
Chutintaranond. 
 
Red Newt Cellars Bistro  
3675 Tichenor Road, Hector  
Telephone (607) 546-4100  
Web site www.rednewt.com  
Open Lunch and dinner, Wednesday to Sunday; off-season, call for schedule  
Cost Entrées $20-$29  
Corkage $10 



 
Chef Debra Whiting takes local ingredients seriously. Depending on the season, try the sage ravioli with roasted beet-walnut 
chèvre or the chicken breast stuffed with pear, Gorgonzola and spinach. Whiting offers well over a hundred Finger Lakes 
wines and eight different wine-flights. There are also New York state beers and hard cider. 

 



 
Hudson Valley 

 
Gorgeous scenery and quality cuisine are the main appeals,  

while the wineries show plenty of promise 
 

Driving on a winding country road outside Millbrook, N.Y., passing dairy farms and horse pastures, 
copses and small ponds, it's easy to imagine how this region inspired the pastoral paintings of the 
Hudson River school of the mid-19th century. Just two hours north of New York City, the Hudson River 
Valley holds some of the nation's most beautiful countryside; and now a food and wine culture worthy 
of the setting is emerging. 
 
The majestic Hudson flows beneath high cliffs, alluring in every season. Small towns create an idyllic 
scene: traditional main streets, charming antiques shops and galleries showing the work of local artists. 
Imposing mansions line the river, built by America's wealthiest families during the 19th century—the 
Rockefellers, the Vanderbilts, the Roosevelts. Even those without an interest in history—or the lifestyles 
of the rich and famous—can take pleasure in a drive through the rolling hills, enjoying views of the 
Taconic and Catskill mountains. 
 
Local farms are feeding a rapidly growing gourmet culture. The valley used to be a prime source of fruit, 
meat and dairy for New York City, but the globalization of groceries ended that. Now, though, farmers 
in the region are turning to organic and high-end products, including fantastic cheeses, apples, 
mushrooms and meat that they sell each week at the city's green markets. Most of the nation's foie gras 
comes from the valley, and Coach Farm, the well-known producer of goat cheese, is located in Pine 
Plains, not far from several wineries. 
 
The new focus on quality ingredients has lured a number of graduates from one of the local colleges—
the Culinary Institute of America—to settle down in the area. "The faculty stresses preserving local 
foods and culture," says Raul Salinas, a recent CIA grad. As part of their course work, Salinas and his 
classmates often visited local cheesemakers, venison farms and other suppliers and then used the 
ingredients in the CIA kitchens. Salinas also worked at Millbrook Vineyards, only 15 miles from the 
campus. 
 
Though Hudson Valley winemaking dates to the 17th century, quality wine is a relatively new 
development. As recently as 1980, there were fewer than 10 producers; today, there are more than 30 
wineries growing a mix of hybrid and vinifera grapes. A few standouts are making fine wines from 
vinifera, proving that the area, though still in its infancy as a winegrowing region, shouldn't be ignored. 
For now, the scenery and the food remain the core reasons people come, and the wineries are a bonus. 
But stay tuned—as you travel through the valley, you could be visiting America's next great wine 
region. 
 
The Hudson River stretches more than 150 miles, from Troy, N.Y., to the New York Harbor. Most of 
the wineries in the Hudson River Region AVA are in the middle part of the river valley, concentrated in 
Dutchess, Ulster and Orange counties. That's a large territory. There are even two winery trails—one for 
each side of the river. 
 
A good strategy is to find accommodations in Dutchess County, on the river's eastern bank, where the 
top wineries are. Less developed than the other counties, Dutchess is still a place of wide-open spaces. 
The area surrounding Millbrook, in particular, is picturesque, with beautiful horse pastures and rolling 



 
hills. The town of Rhinebeck, just to the north, is home to several good restaurants. Historic hotels offer 
plenty of lodging choices. 
 
In the northern part of Dutchess, you'll find wineries, apple farms, pumpkin patches and antiques stores. 
Farther south are the storied mansions and the CIA, where guests can take a seminar or try one of the 
student-staffed restaurants. Across the river, the wineries and restaurants of Ulster and Orange counties 
make for a perfect day trip. 
 
The wineries deliver a wide range of styles and quality. Hudson Valley wines are still searching for an 
identity, as winemakers grapple with several challenges. Of New York's three major wine regions, the 
weather here is the most difficult for grapes. Winters are freezing, with three months of nighttime 
temperatures averaging less than 20° F. Summers are sunny but humid, raising the specter of mold. 
Millbrook Vineyards & Winery owner John Dyson has tried 30 different varieties in his fields. 
Millbrook winemaker John Graziano remembers giving up on Merlot after years of struggling with 
frosts and bud damage. He dug the vines out a decade ago and now buys Merlot grapes from Long 
Island. 
 
He's not alone. Many of the wineries purchase fruit from Long Island and the Finger Lakes. Other 
wineries have stuck firmly with hardier hybrids, which better handle the cold. That would make it easy 
to dismiss the area's potential if it weren't for Millbrook, whose Proprietor's Special Reserve line is made 
entirely with fruit from the Hudson River Region, proving that the area can produce fine vinifera wines. 
Millbrook's Chardonnay and Cabernet Franc have been good to very good, and its Pinot Noir shows 
potential. 
 
When Dyson worked as state agriculture commissioner to pass the Farm Winery Act of 1976, he had no 
idea it would have a direct impact on his own life. But he owned a small farm at the time and didn't 
know what to do with it. "I was being nagged by Konstantin Frank to try vinifera," says Dyson. "So I 
planted 1 acre in 1979, made the first vintage in 1983 in my garage and said, 'This is not terrible,' and I 
decided to find someone who knew how to make wine." 
 
That somebody was Graziano, who had studied viticulture at Cornell. They built a winery in an old dairy 
barn up the hill from Dyson's house and expanded the vineyards. Millbrook now has 30 acres of vines. 
To combat the frost, they mound dirt around the base of the vines and don't prune until spring, which 
delays new bud growth. They also use the Smart-Dyson trellis system, which Dyson helped develop, to 
spread out the vine canes. This allows air to circulate better, which keeps the fruit dry. 
Being a winery in a lesser-known region requires an extra degree of marketing. Millbrook offers a steep 
discount to local restaurants—most of which, if they carry Hudson wines at all, carry only Millbrook—
and like most of the other local wineries, produces custom labels for anyone who asks. The winery also 
sells wines from famed California Pinot Noir producer Williams Selyem, which Dyson bought in 1998, 
and Dyson's Tuscan property, Villa Pillo. 
 
Most of the other Hudson wineries depend on tourism for sales. One of the valley's more promising new 
winemakers, Richard Lewit, built his Alison Wines & Vineyards in the old dairy of Dutchess County's 
most popular pick-your-own-fruit farm, knowing that a steady stream of visitors would pass his tasting 
room. 
 
On the western side of the river, Brotherhood Winery plays up its history. Founded in 1839, it's 
America's oldest continuously operating winery, though for much of its recent past, it has functioned 
more as a museum. Past owners actually paved over the vineyards to build a visitors' parking lot. When 
executive vice president and winemaster Cesar Baeza, a Chilean winemaker who had worked for 
Heublein and Pepsi, bought the winery in 1987, he began shifting its focus back to wine, though 



 
tourism, including museum events and parties, continues to pay the bills. While Baeza is planting 
several new vineyards to Pinot Noir and Chardonnay for sparkling wines, he is simultaneously planning 
to build a steak house in one of the estate's old buildings. 
 
Baeza's original business partners thought Brotherhood was far more valuable as real estate that could be 
sold to developers. He was able to buy them out last year with the help of a Chilean winemaking family, 
but his dilemma illustrates another danger that wineries here face. As the Hudson Valley's population 
has grown, many city dwellers have moved north and good farmland is rapidly being turned into 
housing. 
 
The Scenic Hudson foundation is purchasing development rights to farmland, and Baeza has been 
talking with state politicians about tax breaks and other incentives for converting farmland to vineyards. 
As in many wine regions, land development is closely tied to the future of the valley. The region's 
identity—its scenery, food and wine—greatly depends on its open spaces, as any drive along the area's 
winding roads makes clear. 

Wineries 

Alison Wines & Vineyards  
231 Pitcher Lane, Red Hook  
Telephone (845) 758-6335  
Web site www.alisonwines.com  
Open April to December, call for schedule  
Cost Call for details 
When Richard Lewit grew bored with his life as a newspaper journalist, his future wife, Alison, suggested he explore his 
passion for wine. He admits now that she probably meant write about wine, not make it, but he was soon working as a cellar 
rat for Millbrook and then for Ponzi in Oregon. Built in Greig Farm's old dairy, Lewit's winery shows potential. Look for a 
lively rosé and a nuanced Cabernet Franc made from purchased Hudson Valley and Finger Lakes grapes. 
 
Brotherhood Winery  
100 Brotherhood Plaza Drive, Washingtonville  
Telephone (845) 496-3661  
Web site www.brotherhoodwinery.net  
Open Sunday to Friday, 11 a.m. to 5 p.m.; Saturday 11 a.m. to 6 p.m.  
Cost Tastings $5 
A century ago, Brotherhood loaded its wine barrels onto barges and shipped them downriver to its Manhattan offices on 
Spring Street. During Prohibition, it made sacramental wines. Now the winery is beginning to emerge from its recent tough 
times. It is developing new vineyards and plans to emphasize sparkling wines. For now, history is its biggest draw. The 
cavernous underground cellars of the winery, filled with old photos and old equipment, look straight out of Europe. 
 
Millbrook Vineyards & Winery  
26 Wing Road, Millbrook  
Telephone (845) 677-8383  
Web site www.millbrookwine.com  
Open Daily, noon to 5 p.m.; May to September, daily, 11 a.m. to 6 p.m.  
Cost Tastings $6 and $12 
The drive to Millbrook takes you up a long hill and through the vineyards before you arrive at the simple white dairy farm 
that houses the winery. The tasting room is always busy, even during the winter. Step up to the counter for some olive oil, 
bread and a sampling of the wines.  
 
Rivendell Winery  
714 Albany Post Road, New Paltz  
Telephone (845) 255-2494  
Web site www.rivendellwine.com  
Open Daily, 10 a.m. to 6 p.m.  
Cost Tastings $5 



 
Winemaker Melanie Neucall makes a variety of solid wines from Long Island and Finger Lakes fruit. The real draw here is 
the tasting room, which is one of the best places in the state to sample New York wines; 75 different bottlings are on offer, all 
available for tasting. Sit down at the bar and pick a few to take home. 
 

Where to Stay 
 
Belvedere Mansion  
10 Old Route 9, Staatsburg  
Telephone (845) 889-8000  
Web site www.belvederemansion.com  
Rooms 31  
Suites 2  
Rates $75-$450 
Why just visit industrial barons' mansions when you can stay in one? Just south of Rhinebeck, Belvedere was once the home 
of John Jacob Astor. The current owners have added several buildings to the grounds. The mansion has beautifully decorated 
historic rooms, while the Hunt Lodge and Zen Lodge offer modern accommodations, and the Carriage House is a decent 
low-cost option. The old hotel bar in the mansion is a nice spot to hang out, and there are stunning views of the river and the 
Catskills. However, service can be uneven. 
 
Bullis Hall  
88 Hunns Lake Road, Bangall  
Telephone (845) 868-1665  
Web site www.bullishall.com  
Rooms 2  
Suites 3  
Rates $325-$525 
This tiny Relais & Châteaux property is the most luxurious hotel in Dutchess County. The 1832 house has been restored and 
converted into a gorgeous inn, with classic but modern suites and warm and inviting common areas. Chef John Pratt creates 
impressive seasonal menus, and the wine list is extensive. 
 

Where to Eat 
 
Allyn's Restaurant & Café  
4258 Route 44, Millbrook  
Telephone (845) 677-5888  
Web site www.allyns.com  
Open Lunch, Saturday and Sunday; dinner, Wednesday to Monday  
Cost Entrées $15-$27  
Corkage $25  
Award of Excellence 
After stints in Key West and Manhattan, CIA grad Allan Katz moved back to the Hudson Valley in 1986 to open this 
restaurant just east of Millbrook with his wife, Denise. The old-fashioned decor is comforting, with several fireplaces. Katz 
focuses on seasonal ingredients and hearty food. Try the hand-rolled ricotta gnocchi with arugula and grape tomatoes or the 
bobwhite quails stuffed with chestnut, cornbread and sausage dressing. A Wine Spectator Award of Excellence winner, 
Allyn's wine list is extensive and well-arranged. 
 
Escoffier Restaurant at the Culinary Institute of America  
1946 Campus Drive, Hyde Park  
Telephone (845) 471-6608  
Web site www.ciachef.edu  
Open Lunch and dinner, Tuesday to Saturday; closed during school holidays  
Cost Entrées $27-$35  
Corkage $10 
Housed in an imposing old Jesuit seminary just north of Poughkeepsie, the CIA is a temple for foodies. Visitors can tour the 
campus and attend classes for nonprofessionals. The school houses four restaurants and a bakery café where the public is 
served by students. Escoffier Restaurant is the classic French dining room. The well-executed food includes escargot ragout 
and a terrine of foie gras and oxtail. The menu is a bit dated and the decor somewhat threadbare, but there's an added 
pleasure in chatting with your waiters—aspiring chefs who could be future stars. 
 



 
The French Corner  
3407 Cooper St., Stone Ridge  
Telephone (845) 687-0810  
Web site www.frcorner.com  
Open Dinner, Wednesday to Sunday  
Cost Entrées $24-$32; prix fixe $25  
Corkage $15 
This is a hidden gem, tucked off the highway on the western side of the river just downhill from the Catskill Mountains. Chef 
Jacques Qualin, who used to work at Manhattan's Le Périgord, opened the French Corner in 2003. The dining room is warm 
and simple, the wine list is solid, and there's a nice cocktail menu. The food combines French and local influences, offering 
Hudson Valley foie gras and venison with spaetzle. 
 
Terrapin  
37 Montgomery St., Rhinebeck  
Telephone (845) 876-3330  
Web site www.terrapinrestaurant.com  
Open Lunch and dinner, daily  
Cost Entrées $17-$26  
Corkage $15 
Chef and owner Josh Kroner goes for modern cuisine with Asian and Mexican touches. Although the menu options are 
hackneyed, the food itself is great. Appetizers include a barbecued- duck quesadilla with mango-avocado salsa, while entrées 
include a horseradish-crusted sushi-grade ahi tuna with miso aïoli. A nice wine list and the gorgeous setting inside an old 
church are added enticements. 
 

Attractions 
 
Franklin Delano Roosevelt Presidential Library and Museum  
4079 Albany Post Road, Hyde Park  
Telephone (845) 486-7770  
Web site www.fdrlibrary.marist.edu  
Open Daily, 9 a.m. to 5 p.m.; May to October, daily, 9 a.m. to 6 p.m.  
Cost Adults $7 
FDR designed his presidential library—the nation's first—during his second term. The library houses a large collection of 
his belongings and archives and stands next to his Hudson Valley home, where he entertained world leaders like Winston 
Churchill. Both Franklin and Eleanor are buried in the rose garden. Eleanor's cottage, where she lived after FDR's death, is 
nearby on the property. 
 
Vanderbilt Mansion National Historic Site  
4097 Albany Post Road, Hyde Park  
Telephone (845) 229-9115  
Web site www.nps.gov/vama  
Open Daily, 9 a.m. to 5 p.m.  
Cost Adults $8 
Cornelius Vanderbilt's grandson Frederick began building this 54-room mansion on a 600-acre estate in 1898, as a 
convenient retreat from the city. The National Park Service has preserved the rooms of the mansion, which looks like a small 
French palace, and the lovely grounds, which enjoy amazing views of the river. 
 
Dia: Beacon  
3 Beekman St., Beacon  
Telephone (845) 440-0100  
Web site www.diabeacon.org  
Open April to October, Thursday to Monday, 11 a.m. to 6 p.m.; November to April, Friday to Monday, 11 a.m. to 4 p.m.  
Cost Adults $10 
This modern-art museum, one of the world's largest, has helped revitalize the industrial town of Beacon, at the southern end 
of Dutchess County. Housed in a 1929 Nabisco factory, the Dia Art Foundation's collection highlights works from 24 cutting-
edge artists, plus temporary exhibitions. 
Greig Farm  
223 Pitcher Lane, Red Hook  
Telephone (845) 758-1234  



 
Web site www.greigfarm.com  
Open May to December, call for schedule 
Greig Farm has been offering pick-your-own fruits and vegetables for 50 years. The 500-acre farm has 120 acres of apple 
orchards, 120 acres of pick-your-own produce in season and a 2-acre cutting garden of flowers. Summer means asparagus, 
peas and blueberries, and in the fall there's apple picking, as well as red and yellow raspberries and three varieties of 
pumpkins. The winery and tasting room for Alison Wines are next door. 

 
 



 
Local Grapes in the Big Apple 

 
A trip to the state of New York isn't complete without a stop in New York City. But until recently, it 
took some searching to enjoy New York wines in the Big Apple. New Yorkers have always prided 
themselves on looking outward to the rest of the world for inspiration, but that sometimes means they 
ignore what's in their own backyard. 
 
That's starting to change. A big reason is Vintage New York, a wine store with two locations, each 
offering more than 150 New York wines for tasting and purchase. Another reason is the growing 
culinary focus on local ingredients. With New York chefs and citizens alike buying produce and meat 
from farmers at street markets, sampling local wines is an intuitive next step. 
 
Here are a few noteworthy restaurants and stores offering New York in New York. With many other 
places around the city also offering local wines, you'll have no trouble getting a lay of the land, but for 
the best sampling, of course, head to the wineries themselves. 

 
Where to Eat 

 
Home  
20 Cornelia St.  
Telephone (212) 243-9579  
Web site www.recipesfromhome.com  
Open Lunch and dinner, daily  
Cost Entrées $15-$20  
Corkage $15 
David Page and Barbara Shinn started this cozy Greenwich Village restaurant specifically to highlight fresh local 
ingredients. The food is sophisticated home-style cooking and the wines come exclusively from the East Coast. From the 
start, Page and Shinn intended to showcase New York wines, and their list offers about three dozen reds and whites from 
multiple regions, with a few from Virginia and Massachusetts as well. Visits to Long Island wine producers inspired the 
couple to start Shinn Estate Vineyards on the North Fork. 
 
Tasting Room  
72 E. First St.  
Telephone (212) 358-7831  
Web site www.thetastingroomnyc.com  
Open Dinner, Tuesday to Saturday  
Cost Entrées $14-$30  
Corkage $40 Credit cards Visa and MasterCard 
This tiny spot in the East Village offers imaginative New American cuisine in a constantly changing menu that emphasizes 
fresh ingredients. All dishes come in two sizes—to taste as an appetizer or to share as an entrée. The wine list is "all-
American," with more than two dozen New York options, and plenty of California, Oregon and Washington wines, too. 
 
 
Union Square Cafe  
21 E. 16th St.  
Telephone (212) 243-4020  
Web site www.unionsquarecafe.com  
Open Lunch and dinner, daily  
Cost Entrées $23-$33  
Corkage $20  
Award of Excellence 
In business for 20 years, Danny Meyer's New American restaurant has become a city institution. The Award of Excellence-
winning wine list includes half a dozen New York wines just waiting to strut their stuff with entrées such as roasted organic 
chicken with fennel sausage and apple-raisin rye bread pudding, accompanied by sage jus and sautéed Swiss chard. 
 



 
Where to Shop 

 
Beacon Wine & Spirits  
2120 Broadway  
Telephone (212) 877-0028  
Web site www.beaconwine.com  
Open Monday to Saturday, 10 a.m. to 10 p.m.; Sunday, noon to 8 p.m. 
This Upper West Side wine store stocks a big selection, including more than two dozen New York wines from 13 wineries in 
all three major regions. Across the street from the famed Fairway supermarket and three blocks from Central Park, it is a 
convenient stop on the way to a picnic. 
 
McAdam Buy-Rite  
398 Third Ave.  
Telephone (212) 679-1224  
Web site www.americaswineshop.com  
Open Monday to Thursday, 8 a.m. to 9:45 p.m.; Friday to Saturday, 8 a.m. to 11:45 p.m.; Sunday, noon to 8 p.m. 
This liquor store isn't fancy, but you can't argue with its inventory. The shelves display dozens of wines from 19 Long Island 
wineries at very reasonable prices. Owners Bob Fink and Bill Rudowski have focused on East End wines for years and 
continue to expand their offering. 
 
Union Square Greenmarket  
Union Square Park (Broadway at 17th Street)  
Telephone (212) 788-7476  
Web site www.cenyc.org  
Open Monday, Wednesday, Friday and Saturday, 8 a.m. to 6 p.m. 
New York City has 54 different green markets, which since 1976 have brought in the best from farms across the state and 
New Jersey. With 70 booths, Union Square's market is the biggest, and both professional and amateur chefs take advantage 
of it. Check out apples from the Finger Lakes, milk from the Hudson Valley, greens from Long Island and much more. Every 
Saturday, Anthony Road Wine Co. owner John Martini comes down from the Finger Lakes to sell his Riesling and befriend 
customers. 
 
Vintage New York  
482 Broome St.  
Telephone (212) 226-9463  
Web site www.vintagenewyork.com  
Open Daily, noon to 9 p.m.  
Cost Tastings $5  
 
2492 Broadway  
Telephone (212) 721-9999  
Web site www.vintagenewyork.com  
Open Daily, noon to 10 p.m.  
Cost Tastings $5 
These twin shops sell more than 150 New York wines, the biggest selection in the city. But they're not simply wine stores—
they're satellite tasting rooms for Rivendell Winery in the Hudson Valley. At the bar, you can sample almost any of the wines 
for a small tasting fee. Owners Susan Wine and Robert Ransom opened the original store on SoHo's Broome Street in 2000. 
Drawing a mix of locals and tourists, all looking to learn more, Wine and Ransom were able to add a wine bar to the SoHo 
shop and open a second store on the Upper West Side. 
 
 
 


