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permit visitors to see into the
winery from the tasting room/
retail area.
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At the time of this edition of the
Wine Trail Traveler Quarterly, we
have visited over 850 wineries.
Over the past six years, we
have learned much about wine,
wineries, vineyards and tasting
rooms. In 2008, it was decided
that if we were going to write
about wine, we should make
wine. Several small batches of
wine fermented in our Columbia,
Maryland home while we aged
wine in barrels at Vint Hill Craft
Winery in Virginia and Tin
Lizzie Wineworks in Maryland.
The learning became more
formal with a Wine and Spirits
Education Trust course and online
winemaking courses through
Washington State University.
The number of conferences
attended increased and Terry
presented at the International
Wine Tourism Conference,
IWINETC, in Perugia, Italy earlier
this year. The next conference
presentation will take place again
at the IWINETC 2013 in Zagreb,
Croatia. The conferences, both
attending and presenting, led to a
wealth of knowledge.
The idea of a book was toyed with
over the years. However the task
of writing a manuscript lacked
the motivational spark. That
ignite came at the International
Food Wine and Travel Writers
Association, IFWTWA, Conference
in February of this year. An author,
Sherrie Wilkolaski, presented at
the IFWTWA Conference and
met us. Sherrie understood
what we were doing by learning
about wine, winemaking and
wine travel. She saw our story

Wine Tidbits:
A Wine Journey
Terry Sullivan
as unique and encouraged us
to write a book to share our
experiences with others.
The book, A Wine Journey, was
conceived and writing began
in ernest during March. Editing
took place in July and August
and final tweaks were completed
in September. The manuscript
was sent to the publisher the
last week of September. The
entire book writing process was
new and exciting for us. Sherrie
offered valuable guidance. It
was decided to go with Infinity
Publishing for our publisher.
A Wine Journey will be available
from the major retailers including
Amazon.com and Barnes and
Noble’s website. The book is
printed with a hard cover and as
a paperback, both with black and
white photos. An ebook edition,
that can be viewed on iPads,
Kindles and Nooks will have color
photos.
We hope people who read the
book will conclude that we are
just ordinary people who enjoy
wine. The book conveys the
message that the readers can
have the same wine experiences.
A Wine Journey
Contents
Introduction
1. Our Early Wine Experiences
2. The Wine Journey Becomes

Serious
3. Discovering the Many Roads to
Wine Knowledge
4. Birth of a Winemaker
5. Making Wine at a Winery
6. Tin Lizzie Wineworks Cabernet/
Merlot
7. Winemaking Journey Continues
8. Foreign Wine Travel Experiences
9. Agritourism
10. People We Met Along the
Journey
11. Stories Along the Way
12. Memorables
13. Camaraderie Trumps
Competition
14. Romance
Epilogue: The Continuing Wine
Journey
Appendix: Wine Century Club
Acknowledgements
You can get up to date
information about the book,
publication date and links to
purchase the book on the website
for A Wine Journey.
Book website:
AWineJourney.winetrailtraveler.
com
Book Questions? email:
AWineJourney@winetrailtraveler.
com

Focus on Niagara-on-the-Lake
and the Niagara Escarpment, Ontario
by Terry Sullivan

In September we made our fourth trip to Ontario and
the Niagara-on-the-Lake and Niagara Escarpment wine
regions. We were surprised at the number of wineries that
opened during the last couple of years. As we drove from
winery to winery, we noticed others that we have not yet
visited. This is a wonderful area of Ontario to visit. As you
drive the roads, you’ll pass by vineyards growing mostly
vinifera grapes with a few hybrids here and there.
Colaneri Estate Winery looks like an Italian village. Built
in a semi-circle, the facility has a wine production area,
barrel aging room, tasting rooms and an area for future
events. This family owned winery makes you feel like part
of their family.

Early September is a wonderful time to visit wineries in the
Niagara Escarpment arrea. Clusters of grapes hang from the
vines nearing harvest. The Gewürztraminer at Angels Gate
Winery in Beamsville has a wonderful reddish bronze color. The
white wine made from this grape tends to be floral and spicy.
During our visit we saw many colors of grapes from greens to
black colors.

Sunny days not only help ripen the wine grapes, they also
provide power to run the Hinterbrook Estate Winery tasting
room, barrel room and production area. The solar panel is
adjacent to the vineyards and winery. Hinterbrook is a family
owned and operated winery with a strong sense of place and
history.

At Megalomaniac: John Howard Cellars of Distinction, prepare
to have a wonderful experience. Wine tastings are at the end
of the tank/barrel room. Few wine facilities have chandeliers
hanging in the tank room or in the barrel room. John Howard
also is part owner of vineyards in St. Emillion, Bordeaux, France.

Some roads in the Niagara-on-the-Lake region have names
of lines. This winery is between Line 5 and Line 6. When
people called to ask directions, they were told that the winery
is between the lines. The comment turned into the name,
Between the Lines Winery, for the boutique family-run winery.

Perhaps the largest fork in the world is next to a vineyard at the
The Good Earth Vineyard and Winery in Beamsville. The fork and
vineyard foreshadow the connection between wine and food.
When paired properly, wine will make the food taste better and
the food will make the wine taste better.

Tawse Winery in Vineland has a contemporary-style tasting
room. Visitors can view the winery through a glass wall
between the winery and tasting room. Chardonnays and Pinot
Noirs are just two of the portfolio of wines available for tasting.

Rosewood Estate Winery in Beamsville offers visitors a quiet
place to rest surrounded by vineyards. Their vineyards are
adjacent to Angel’s Gate Vineyards giving a sense of wine
country. Rosewood Estate Winery also has beehives on the
property, a safe distance away. In addition to wines, they also
produce meads.

Lake Erie Region, New York
by Terry Sullivan

A glass wall separates a section of the tasting room from the
aging area at Johnson Estate Winery in Westfield, New York.
This family owned winery is the oldest estate winery in New
York State. It is located in the state’s Lake Erie wine region.
The surrounding vineyards have plantings of cool weather
vinifera grapes as well as hybrids and Native American grapes.

Liberty Vineyards and Winery in Sheridan is owned by a
fifth generation grape grower. Gary Burmaster’s great-great
grandfather, Rufus, planted Concord grapevines, over 100
years ago, and the vines are continuing to produce quality
grapes. These Catawba grapes were nearing harvest during our
September visit.

Art and wine is often connected. This is true for Sensory Winery
in Ripley, New York. The tasting room is in an art gallery. Artists
design the wine bottle labels. Just as the artwork is replaced with
works by other artists, once a wine runs out. it is replaced by a
different blend of wine with a different name.

Willow Creek Winery in Silver Creek has a beautiful venue.
Visitors should walk the grounds. There are hiking trails and a
gazebo surrounded by water near the vineyards.

21 Brix Winery in Portland, New York has a large tasting room.
Tables and chairs as well as living-room areas are on both sides
of the centrally located tasting counter. Windows offer views
of the winery where, at the right time, visitors can watch the
winery tasks.

Wine and the Bible

since ancient times. Today, we
still seek guidelines for how
to live, and we still yearn for a
connection with God. Proverbs
9:1-6 teaches us that we can find
our answers, and God Himself, by
using a little wisdom and maybe
even gathering with friends and
family for a feast of meat and
wine.

Finding Answers in Wisdom
by Meghan A. Neumeier
Signs of autumn are everywhere
- green leaves are transforming
to rich orange and red hues,
coffee shops are featuring
pumpkin spiced lattes, small
towns are holding contests for
the biggest grown pumpkin,
and at home, I’m cooking with
apples and butternut squash.
And, I’m beginning to think
of Thanksgiving. Although
Thanksgiving is an American
holiday that has only been
around for a few centuries, one
could say that it has its roots in
the Bible.

Beaujolais
Nouveau Day
2012

Proverbs 9:1-6 describes dressing
meat, mixing wine, and spreading
a table. If that doesn’t sound
like Thanksgiving to you, then
consider this invitation found a
few verses later: “Come, eat of
my bread, and drink of the wine I
have mixed.” Is Thanksgiving not
about sharing our abundance
with others?

struggling to know the right way
to live. They were also yearning
for contact with God. Wisdom,
who is personified in the Book
of Proverbs as a female divine
messenger who has been with
God since the beginning of
creation, was able to fulfill this
void. Through Wisdom, God was
able to communicate His will.

Proverbs 9:1-6 is not simply about
preparing food and inviting
guests to a feast. To understand
what is going on underneath the
surface, we need to first consider
why the Book of Proverbs was
originally written.

In the Book of Proverbs,
Wisdom stands on a street in a
busy marketplace and extorts
passersby to follow her ways
(in other words, God’s ways).
“Wisdom is better than jewels,”
personified Wisdom counsels
in Proverbs 8:11, “and all that
you may desire cannot compare
with her.” And again, in Proverbs
8:13, she advises, “The fear of the
LORD is hatred of evil. Pride and
arrogance and the way of evil
and perverted speech I hate.” In
Proverbs 9:1-6, Wisdom woos her
followers. By inviting the wise and
foolish alike to her feast, she is
essentially saying, “Eat my food,

Like the Book of Job, the Psalms,
and other books in the Old
Testament, Proverbs is classified
as wisdom literature. At its heart,
wisdom literature is about finding
the right path to take in order to
guarantee personal well-being
in one’s daily life. At the time the
Book of Proverbs was written,
people in ancient Israel were

drink my wine, and abandon folly,
and you will be on your way to a
good life!”
In the Jewish tradition, Proverbs
9:1-6 pointed to the Messianic
banquet to be enjoyed at the
end of time. Meat and mixed
wine were served only at major
festivals such as Passover, so
the feast offered by Wisdom is
nothing ordinary. In the Christian
tradition, this passage is linked
to New Testament verses such as
John 6:35, where Jesus says, “I am
the bread of life,” and John 4:14,
where Jesus tells the Samaritan
woman at the well, “Those who
drink of the water that I will give
them will never be thirsty. The
water that I will give will become
in them a spring of water gushing
up to eternal life.”
What does all of this mean to
us today? The ancient Israelites
thought they could discern God’s
will through Wisdom. Human
nature hasn’t changed much

Beaujolais Nouveau wine is a wine
produced from Gamay grapes in
France’s Beaujolais region. This is
a wine that has fermented only
for a few weeks. A big celebration occurs each year when it is
released in November. The law for
Beaujolais Nouveau is strict and
each year the Beaujolais Nouveau
is released on the third Thursday
in November. For 2012, the release of the Beaujolais Nouveau is
scheduled for November 15.
Originally, the Beaujolais Nouveaux wine was used as a demonstration for wine producers to
showcase what the coming wine
would be like when it was ready.
It was discovered that this little
fermented wine was good and
many wine enthusiasts enjoyed
it. According to Kevin Zraly, in his
recent edition of Windows on the
World Complete Wine Course, “Like
a preview of a movie, it offers the
wine-consuming public a sample
of the quality of the vintage and
style that the winemaker will produce in his regular Beaujolais for
release the following spring.”

Watch for Beaujolais Day celebrations this year on November 15,
2012. Whether it is hype or not, it
is sure to be a lot of fun.
17th Annual Beaujolais Nouveau
Wine Celebration,
Troy, New York
November 15
Beaujolais Nouveau 2012 – A
Night of Wine and Celebration
Denver, Colorado
November 16

Wine Festivals
Although summer is over, fall is
a delightful time of the year with
the colorful fall leaves floating
like snowflakes to the ground.
Children playing in piles of leaves
and adults raking the leaves wondering how many more times
they need to rake leaves. Festivals
are also a part of the fall scene. If
you enjoy wine or want to learn
more about it check out these
festivals.

Seattle, WA Beaujolais Nouveau
Wine Festival 2012
Seattle, Washington
November 16

October

Alliance Française office will have
a Beaujolais Nouveau reception
for the local community.
Scottsdale, Arizona
November 17

November

The American Lung Association
will celebrate Beaujolais Nouveau
2012 with a Wine Dinner and
Party with a Jazz Flair
Tulsa, Oklahoma
November 17

Fredericksburg Food and Wine
Fest, Texas
October 27, 2012
The 8th Annual Denver
International Wine Festival
November 7 – 10, 2012
The Northwest Food & Wine
Festival
November 10, 2012
3rd Annual Boca Raton Wine and
Food Festival, Florida
November 9 – 11, 2012
San Diego Bay Wine & Food
Festival
November 14-18, 2012
This festival is the 9th Annual
Festival
Deck the Halls Weekend
November 16-18, 2012
Seneca Lake Wine Trail Event
November – December
Deck the Halls Weekend
November 30-December 2, 2012
Seneca Lake Wine Trail Event
December
Palm Beach Food & Wine Festival,
Florida
December 7 – 11, 2012

Mini Mushroom Tart
Ingredients

Oyster Mushroom Crème Risotto
Ingredients
5 T St. Andre triple creme cheese; substitute with other triple creme cheese if St. Andre is unavailable
1 c chopped oyster mushrooms
3 c Italian rice
1/4 c cream
3/4 c Angelina’s Reserve 2007 (Chardonnay)
3 c turkey stock
1/4 c onion minced
2 tsp butter
2 tsp olive oil
1 clove minced garlic
1/4 minced onion
Directions
1. Sautee chopped mushrooms in 8-quart pot with butter and olive oil, along with minced garlic and onion.

24 frozen or homemade pastry tart shells
1 lb mixed fresh mushrooms – button, cremini, shitake
1 c dried mixed mushrooms
2-3 shallots, finely chopped
Herbs de Provence, salt, pepper to taste
1 Glass of Pinot Noir
Parmesan cheese
Goat cheese (optional)
Directions
1. Bake pastry shells according to package or until desired crispness level
2. Rehydrate dried mushrooms with warm water for about 20 minutes.
3. In saucepan, sauté chopped shallots in olive oil until soft (medium heat.)
4. Add chopped fresh mushrooms and rehydrated dried mushrooms to the shallots. Cook until the
mushrooms have softened and browned (medium heat.)
5. Deglace pan with half the glass of Pinot Noir. Try to scrape off any bits of shallots or mushrooms
stuck to the bottom of the pan. Continue to sauté until mixture begins to steam. Season with herbs
and spices to your liking. Let the mixture cool.
6. To assemble: Fill each pastry tart with the mushroom mixture. Place tarts into a 350F preheated
oven. Let them cook for about 15 minutes.

2. Add rice to pot, flooding gradually with 1 cup turkey stock and a 1/4 cup Riverview Cellars Angelina’s
Reserve Chardonnay 2007.

7. Top each tart with a slice of Parmesan cheese. If you’d like to use Goat cheese – place a teaspoons
worth of goat cheese in the bottom of each pastry tart and then top with the mushroom mixture.
Garnish each tart with some thyme or parsley.

3. Let the rice cook and absorb the liquid while constantly stirring. Once dry, flood again with same
amount. Repeat until rice is cooked. (It’s likely you’ll need 3 floods, but having more stock and wine on hand
can’t hurt.)

Renata Roman, Wrapped up in the Valley, 2011

4. Having removed the rind, add 5 Tbsps triple creme cheese and stir to integrate into risotto.
5. While stirring, add a 1/4 cup cream.
6. Once ready, plate risotto and garnish with salt or pepper to taste.
Serves 6-10 people pending portion size.
Recipe provided by Riverview Cellars, Niagara-on-the-Lake, Ontario, Canada.

Recipe provided by Rosewood Estates Winery, Beamsville Ontario

Shepherds Pie with Scallion-Cheese Crust
Ingredients
1T olive oil
½ lb minced British lamb
1 lb minced beef
2 medium onions, peeled and chopped
3 carrots, peeled and chopped very small
½ lb cremini mushrooms
1 level tablespoon tomato puree
1 T chopped fresh thyme leaves
2 T chopped fresh parsley leaves
½ t ground cinnamon
1 level tablespoon all-purpose flour
1 c red wine
1½ c fresh beef stock
Salt
Freshly ground black pepper
Ingredients for the crust
2 lb Yukon gold potatoes
2 T butter
Salt
Freshly ground black pepper
1 c scallions, cleaned and chopped
1 c mature Cheddar, coarsely grated
Directions
1. Pre-heat the oven to 400 degrees F.
2. Heat olive oil over medium-high heat in a Dutch oven or deep saute pan.
3. Brown the lamb and beef. Remove the meat from the pan with a slotted spoon.
4. Add the onions to the pan and saute until the onions are tinged brown at the edges - about 5 minutes.
5. Add the chopped carrots and cook for 5 minutes.
6. Add the mushrooms, tomato puree, thyme, parsley and cinnamon. Stir and saute for 2 minutes.
7. Next, stir in the flour, which will soak up the juice, then stir in the wine and the beef stock. Taste and add
salt and pepper, as needed.
8. Return the meat to the pan and bring to a boil. Cover, turn down the heat to low and simmer for about 30
minutes until the lamb is fully cooked.

Directions for the Crust
1. Peel the potatoes, cut them into large even-sized pieces and place into a pot of cold, salted water. Bring
the water to a boil and cook potatoes until they are tender, about 10 minutes. (Potatoes are done when a
knife can easily go through.)
2. When the potatoes are done, drain off the water, return them to the saucepan, cover with a clean tea cloth
to absorb the steam and leave them for about 5 minutes.
3.Next, add the butter and mash them to a puree.
4. Season with salt and pepper.
5. When the meat is ready, spoon it into a 9-by-13-inch baking dish and level it out with the back of the
spoon.
6. After that, spread the mashed potato evenly all over.
7. Sprinkle the scallions on top of the potato, scatter the cheese over the scallions and bake the pie until the
top is crusty and golden, about 25 minutes.
Best Served with Angels Gate 2007 Cabernet Shiraz
Yield: 6 Servings
Recipe provided by Angels Gate Winery, Beamsville, Ontario, Canada.
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Laurello Vineyards
4573 State Route 307 East
Geneva, Ohio 44041
440-415-0661

Canada
Hinterbrook Estate Winery
1181 Lakeshore Rd.
Niagara-on-the-Lake, ON
L0S 1J0
Phone: 905-646-5133

Winery at Perennial Vineyards
11877 Poorman Street SW
Navarre, Ohio 44662
330-832-3677

Pennsylvania

Gettysburg Wine and Fruit Trail
717-357-0402

Lift Haus Winery
805 Closson Road,
Hillier, Ontario
K0K 2J0
Phone 613-399-3588
Smith & Wilson Estate Wines
8368 Water Street RR1
Blenheim, Chatham-Kent Ontario
N0P 1A0
888.676.5867

California

Temecula Valley Wine Growers
Association
34567 Rancho California Road
Mailing Address: P.O. Box 1601
Temecula, California 92593
800-801-9463
A Rafanelli Winery
4685 West Dry Creek Road
Healdsburg, California 95448
707-433-1385
Briar Rose
41720 Calle Cabrillo
Temecula, California 92592
951-308-1098
Lorimar Wines
42031 Main St. Suite # C
Temecula, California 92590
951-240-5177
Rodney Strong Vineyards
11455 Old Redwood Highway
Healdsburg, California 95448
800-678-4763

Reid’s Orchard

Farm and Home Winery
2135 Buchanan Valley Road
Orrtanna, PA 17353
717- 677-7047
Romantic candlelit setting in barrel room at Grand River Cellars Madison, Ohio
Spero Winery
3316 W. 64th Ave
Denver, Colorado
720-519-1506

Maryland

Tin Lizzie Wineworks
13240 Greenberry Lane
Clarksville, MD 21029
Serpent Ridge Videyard
2962 Nicodemus Rd.
Westminster, MD 21157
410-848-6511
Slack Winery and Vineyards
16040 Woodlawn Lane
Ridge, MD 20680

Michigan

Contessa Wine Cellars
3235 Friday Road
Coloma, Michigan 49038
Chateau Chantal
15900 Rue de Vin
Traverse City, Michigan 49686
231-223-4110

Nevada
Colorado

The Wine Country Inn
777 Grande River Drive
Palisade, Colorado 81526
888-855-8330

Pahrump Valley Winery
3810 Winery Road
Pahrump, Nevada 89048
800-368-9463

New Jersey

Cava Winery & Vineyard
3619 Route 94
Hamburg, NJ 07419
973-823-9463
Ventimiglia Vineyard
101 Layton Road
Wantage, NJ 07461
973-875-4333

New York

Three Brothers Wineries &
Estates
623 Lerch Road,
Geneva, New York 14456
315-585-4432

The Halsey House
2057 Trumansburg Road
Trumansburg, NY 14886
800-387-5590
Ohio

Ferrante Winery & Ristorante
5585 N River Road W (State Rt. 307)
Geneva, Ohio 44041
440-466-8466
Grand River Cellars
5750 South Madison Rd. (Route 528)
Madison, Ohio 44057
440-298-9838

Tennessee

Apple Barn Winery
220 Apple Valley Road
Sevierville, Tennessee 37862
865-428-6850
Belle Meade Plantation
5025 Harding Pike
Nashville Tennessee, 37205
(615) 356-0501
Blue Slip Winery
105B W. Jackson Ave.
Knoxville, Tennessee 37902
865-249-7808
Hillside Winery
229 Collier Drive
Sevierville, Tennessee 37862
865-908-8482
Mountain Valley Winery
2174 Parkway
Pigeon Forge, Tennessee 37863
865-453-6334
Sugarland Cellars Winery
1133 Parkway
Gatlinburg, Tennessee 37738
Phone: 865-325-1110

Texas

Fredericksburg Winery
247 West Main Street
Fredericksburg, Texas 78624
830-990-8747

Virginia

DelFosse Vineyards and Winery
500 DelFosse Winery Lane
Faber, Virginia 22938
434-263-6100
Peaks of Otter Winery
2122 Sheep Creek Road
Bedford, Virginia 24523
540-586-3707
Pearmund Cellars
6190 Georgetown Road
Broad Run, Virginia 20137
540-347-3475
The Hague Winery
8268 Cople Highway
Hague, VA 22469
804-472-5283
The Homeplace Vineyard
568 Rigney Circle
Chatham, Virginia 24531
(434) 432-9463
Three Fox Vineyards
10100 Three Fox Lane
Delaplane, Virginia 20144
540-364-6073
Unicorn Winery/Vineyard
489 Old Bridge Rd
Amissville, VA 20106
540-349-5885
Vint Hill Craft Winery
7150 Lineweaver Road
Vint Hill, Virginia 20187
703-991-0191

Washington

AprèsVin
Post Office Box 2
Prosser, Washington 99350
509-531-1293
McKinley Springs Winery
1201 Alderdale Rd
Prosser, Washington 99350
509-894-4528

West Virginia

Watts Roost Vineyard
2245 Blue Sulphur Pike
Lewisburg, West Virginia 24901
Phone: 304-645-5308 or
304-667-8843

On the Back Cover
Vineyards have their charm
year round. Near harvest,
though, vineyards may be the
most photographic. An early
September visit to wineries
in the Niagara-on-the-Lake
and Niagara Escarpment
regions of Ontario as well as
Lake Erie region of New York
was a perfect time to capture
grapes on the vines. Photo:
Peninsula Ridge Estates, West
Beamsville, Ontario
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