DRY TO SEMI DRY WHITE WINES
Chardonnay Dry

This wine has a taste of butterscotch, almonds, & caramel. Goes well served with Lobster and Sea Scallops.

Sauvignon Blanc Dry

This wine is very grassy and earthy. Great served with sharp cheddar cheese, smoked salmon, shrimp and noodles with hollandaise sauce.

Cayuga Dry, Cayuga Semi Dry and Cayuga Semi Sweet

These wines are a little musty but goes well with salmon, catfish, cheeses and all types of crackers
Pinot Grigio Semi Dry

A very smooth and silk wine that goes well with smoked chicken and turkey.

Pinot Grigio Dry

A very smooth wine with an anisette and licorice taste, almost like a sherry or sweet liqueur.
Riesling Semi Dry and Semi Sweet
A very soft, light and traditional style wine. It goes very well with sweet cheeses.
White Merlot Semi Dry

The grape is pressed immediately after separation from the stems. This makes a red grape into a white wine. The skins are not left in the must. A very smooth wine that goes well with a steak done on the grill.

Vidal Blanc Semi Dry

A very light wine that goes well with strips of chicken wrapped in bacon. Best served chilled to bring out a citrus flavor.  

SEMI SWEET WHIT & PINK WINES

Aurora Semi Sweet

A very soft white wine that tastes very close to a White Zin. This wine goes well with white meat and fish.
Steuben Semi Sweet

North American grape varietal, a dark pink grape, when produced into a pink wine will go well with any food group.

Catawba Semi Sweet

North American grape varietal, pink in color with a spicy taste up front but when swallowed tastes like a grapefruit.

Niargar Semi Sweet

A North American varietal grape that grows well in cold climates. This wine tastes like a Southern Muscadine or Scuppernong.

Majestic Eagle

A blend of 10 different white wines. Very complex and smooth, a bit on the sweet side, a great after dinner wine. 
Buck Wheat and Clover Mead Wine

Produced from honey, very sweet and smooth. Good after dinner or with Chocolate Cheery Cordial Ice Cream,

DRY & SEMI DRY RED OAK AGED WINES

Chambourein Dry Red

French American hybrid is a rich dark red grape that produces a dry red wine that tastes of olives up front and cinnamon on the finish. High in acid and a little harsh not blended.

Cabernet Franc Dry Red
A medium sized red grape that is produced into a dry, oak aged wine. It tastes of pepper up front of your mouth and a little of pepper and cinnamon in the back of the mouth.

Baco Noir Dry Red

A grape that is the size of a pea and almost black in color.  It produces a wine that is Semi Sweet and dry oak aged with a fresh tobacco taste up front of your mouth and black olives in the back of your mouth. This wine goes well with a sweet cigar.

Sangiovese Dry Red

A grape that is medium to large and is very dark skinned and used to produce Chianti blended with three different types of grapes in the Chianti area of Italy usually put into an n Oak Barrel for up to one year. Goes well with a steak on the grill.

Merlot Dry Red

Medium to large red grape that produces a rich and soft or high in tanning’s red wine. Goes well with a steak or roast.
Cabernet Sauvignon Dry Red
A medium red grape that can be finished as a naked or an oak aged red wine. It is blended with several types of red or white grapes. Goes well with a steak or roast done on the grill.

Concord Red Dry

A very large red North American grape that can be used for juice, jellies, jam or produced into a Semi Sweet or Dry Red Wine, that can be drunk just by itself or if you would like with a meal.

Pinot Noir Semi Dry Red

Medium sized grape that can be produced into a Sweet, Semi Sweet, Semi Dry, and Dry wine. Very soft as a Semi Dry, finished dry it tastes a little bitter. Goes well with a steak or roast.

Semi Sweet Red Wines

King of the North Semi Sweet

A North American variety of grape plant that is the first cousin to the Concord grape plant. Taste is a little richer and fuller body when produced into a wine. The Oak Aged King of the North will go well with steaks, different cheeses sweet or sharp or just to be drunk by it.

Snow Beat Sweet

A blend of all ten red wines that are produced at the winery, Sweet, Semi Sweet, Dry Oak Aged, very complex. The wine taste is sweet in the front of the mouth and dry when you swallow. Will go well before, during, and after a meal.

Valiant

A North American Variety of grape plant which is dark black and produces a wine that is very pleasing to drink by itself or can be drunk with any type of meal.  (red meat, fish, chicken, pork or with starch foods)

DESSERT WINES

Riesling Late Harvest

A German white wine that can be produced several ways, dry, semi dry, semi sweet, very sweet, or into an ice wine. The Late Harvest style is just for dessert after a heavy meal, and is very refreshing.

Villard Blanc Ice Wine

Chambourcin Port Dry
Chambourcin Port Semi Sweet

Cherry Chambourcin Port

Red Rasberry Chambourcin Port

SWEET & SEMI SWEET FRUIT WINES

Apple

Blackberry

Blueberry

Red Raspberry

Sour Cherry

Pineapple

Very good to drink anytime or after a meal. Makes a great smoothie.

Smoothie Recipe

Two inches of crushed ice

 4 scoops of Vanilla Ice Cream

 12 ounces of wine 

Place in blender and blend until smooth. Great for a party.

Pineapple Ham Recipe

½ inch slice of ham

3 slices of pineapple

20 cloves 
Honey and brown sugar 

8 oz. pineapple wine

4 shots crown royal whiskey

Pinch of salt and pepper

Dash of coriander

4 scoops of mashed potatoes

4 scoops of saukraut.

Place cloves into ham slice. Make a glaze using honey, brown sugar, pineapple wine and whiskey. Pour over ham. Sprinkle with salt, pepper, and coriander. Add mashed potatoes and saukraut. Cover and bake. Serve with Pineapple Wine. Great for New Years.
SPECIALTY WINES
Riesling Sparkling Heavenly Mist

Blueberry Mist Champagne

Sour Cherry Sparkling

SALAD WINE VINEGAR

Concord wine Vinegar

