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Spring and early summer are
beautiful times to visit vineyards.
In the northern hemisphere, the
sap in the grapevines is running
up the stems and wherever vines
were pruned tiny drops of sap
are forming and dripping. This is
a sight that isn’t available at any
other time of the year. Terry has
a wonderful photo of this that he
printed on canvas.
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One can observe the most
unique and artistic airlocks
in Italy. The Arnoldo Caprai
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grape, Sagrantino. This must see
winery, cellar and tasting room
combines the old with the new.
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With the arrival of some of the
earlier than usual warm weather,
vineyard managers are concerned
that grapevines will blossom
earlier than usual. While some
might consider this as a positive
note, it causes concern in the
vineyards. If freezing weather
comes during flowering, the
crop of grapes will be lost.
Some vineyard managers have
installed defenses against early
cold weather including, wind
machines and water spraying
systems. Unusual but occasionally
a helicopter is hired to fly over the
vineyards to keep the air moving.
As in any type of farming, the
vineyards are at the hands of the
weather.
Mother’s Day: a Day to Celebrate
Plan ahead for Mother’s Day,
on Sunday May 13. Numerous
wineries have special events for
Mother’s Day. Below are just a few
examples, watch the Wine Trail
Traveler calendar for more events
as they are announced.
DelFosse Vineyards & Winery
Faber, Virginia
Event: Mother’s Day Brunch

Wine Tidbits
Kathy Sullivan
Grand River Cellars
Madison, Ohio
Event: Mother’s Day Celebration
Serpent RidgeWinery
Westminster, Maryland
Event: Mother’s Day Luncheon
Cava Winery & Vineyard
Hamburg, New Jersey
Event: Mothers Day Wine Trail
(Includes wine, chocolate, food
and entertainment at 2pm)
Peaks of Otter Winery
Bedford, Virginia
Event: Mother’s Day Weekend
Father’s Day
June 17th is Father’s Day. Be sure
to watch the Wine Trail Traveler
calendar for upcoming winery
events celebrating Father’s Day.
Gas Prices Going Up?
As gasoline prices continue
to climb with no end in sight,
consider alternative ways to
enjoy visiting wineries. Focus
on the wineries in your own
backyard. Somehow it’s all too
easy to miss the wineries close to
you and set your sights on more
exotic locations. However, the
winery near you may surprise you
with what it has to offer in terms
of experience and wines. Buying
local foods is a rallying cry for
many consumers; why not drink
local wines?
Although every state has at least

one winery, some states have so
few that the distance to travel
to a winery can be significant in
terms of mileage, gas and time.
What can people do to enjoy
wines? Order wine online. Check
with your state and designated
winery to discover if they will
ship to your home. Join a winery
wine club. Most wine clubs ship
three or four times a year to their
wine club members. Details do
matter in this case. A winery may
ship only certain wines to its
members and another will have a
choice of wines to send. Recently
we were told it cost a winery
$36 to ship one case of wine. It
sounds significant, but it is only
an additional $3 per bottle. Are
you willing to spend an extra $3
per bottle to obtain the wine you
want?
Perhaps have a neighborhood
get together, with everyone
bringing a bottle of wine and
hors d’oeuvres to share. There
is no driving involved, and with
a little planning it can be easily
done, and everyone can have an
enjoyable time. If you don’t want
to bother with the details, just
sign up for a twitter tasting. Come
home from work, put on your
pjs, and enjoy your wine while
tweeting away about it.
Memorial Day
Frequently Memorial Day is warm
and the perfect time to enjoy
barbequing hamburgers, chicken,
sausages and much more. A red
full-bodied wine with lots of
tannins can be a great wine to
pair with grilled foods. However, if
you prefer a rosé wine or a white
wine, go for it.

Focus on Umbria, Italy
by Terry Sullivan

Umbria, a land with a past and a future. At Barberani Winery in Orvieto, grapevines
rest for the winter, waiting to spring forth with new growth, a sign of future
harvests. Many people have harvested grapes for thousands of years. The
Etruscans made sweet wines in this area, later the Romans continued to make
wine from vineyards backing up onto Lake Corbara in the distance. From there,
wine was sent to Rome and beyond to Mesopotamia. Vineyards have come and
gone and continue to do so. But this region where saints have trod, continues to
make wine from the fruit of the land.

The wineries in Umbria that we visited had olive groves next to
their vineyards. The wineries harvest the olives, usually by hand,
and send them to a local mill to crush and extract the oil. The
olive oil was then sent back to the winery. This tree at Barberani
Winery in Orvieato still had olives that missed the harvest.

The Olive and Oil Museum in Torgiano gives visitors an overview
of the importance of olives and olive oils for thousands of years.
Olives were placed in the bottom area where the stone would
crush them. The paste would then go through a press where the
oil would separate from the solid parts.

o

Also in Torgiano is the Museo del Vino. The wine museum has
many artifacts that tell the story of vineyards and winemaking
in the region for thousands of years. Wine was placed in these
amphorae and transported throughout the region, to Rome and
lands farther away. Both the Olive and Oil Museum as well as
the Museo del Vino are the creation of Giorgio and Maria Grazia
Lungarotti and is operated by the Lungarotti Foundation.

Lungarotti winery is outside Torgiano, surrounded by vineyards.
In addition to the wines, they also make grappa and olive oils.
This grappa was made from the Sagrantino grape, a red grape
that does very well in Umbria.

At Arnaldo Caprai winery, food and wine go together. Our
group was asked to help roll the pasta. Some readily took to
rolling the dough to the correct thickness while others took
video and photos. Later, we tasted our pasta with a Ragu sauce.
The dish was paired with a Sagrantino from the Montefalco
region. Arnaldo Caprai winery is conducting research to
determine the best trellis system for Sagrantino vines.

At Arnaldo Caprai winery, the tasting room counter is back
lit. Wines can show off their color. Here one discovers the
importance of the Sagrantino grape in Montefalco. Many of
the area wineries make several different wines with this grape,
some with other grapes blended. However, Sagrantino is king
and rules over Cabernet Sauvignon, Merlot and Sangiovese.

Cooking class at Terre Margaritelli winery included flat bread
and gnocchi. The fireplace was needed on a cold February
evening. However, the food and wine were warming.

Some Umbria wineries have tasting rooms and barrel rooms
in old castles. Goretti Winery, near Perugia, has a tasting room
in a 12th century castle. Visitors begin by watching a video
in the base of the tower, then move to the tasting room.
The Goretti facility also offers wine therapy rooms with an
assortment of products made from grape skins and seeds.

When viiting Campania, travelers will notice that there is no
Cabernet Sauvignon, Merlot, Pinot Noir, Chardonnay, Riesling
or Sauvignon Blanc. Campania is the land of the Ancient Greeks
and Romans and wine varieties dating back to Ancient times:
Aglianico, Piedirosso, Falanghina and Greco. The cheese is also
different. Fresh Buffalo Mozzarella accompanies most meals.

Focus on Campania, Italy
by Terry Sullivan

Falanghina is an old grape. The very floral aroma has a hint of
mineral. This is a made for food wine and matches well with
Buffalo Mozzarella and many other foods.

At Terre del Principe Winery, wine is a food
to pair with other foods. Buffalo Mozzarella
is a specialty and so is the Ricotta made
from the whey left over from making
Mozzarella.

Down several meters below the street level, wine caves provide
the ideal environment for aging wines. These caves are old,
some hundreds of years. Caves have been carved through the
tufo rock, a rock created by volcanic activity during another
time. Terre del Principe uses these old caves today for aging
their wines.

Mustilli Winery in Sant’Agata de’ Goti Benevento also has its
old caves. Barrels and bottles age the wines, some for many
decades.

Lord, that He may change their
will to the quality of wine.” 3

Wine and the Bible

1. See Raymond E. Brown,
Joseph A. Fitzmyer, and Roland
E. Murphy, eds. The New Jerome
Biblical Commentary. (Upper
Saddle River, NJ: Prentice-Hall,
1990).

Jesus the Winemaker
by Meghan Sullivan
Last month, I taught my
seventh grade religion students
about the Catholic Sacrament of
Matrimony. “What do you know
about the Wedding at Cana?” I
asked them. “Jesus turned water
into wine,” one student said. “It’s
where Jesus performed His first
miracle,” another chimed in. A
third student impressively added
that Jesus’ wine had surprised the
chief steward because our Lord’s
wine tasted better than the wine
served at the beginning of the
wedding feast. I smiled and said,
“Yes, Jesus was a winemaker.”
I then went on to explain that
Jesus instituted the Sacrament
of Matrimony at the Wedding
at Cana. By choosing a wedding
feast as the setting for His first
miracle, He showed that marriage
is important and sacred.
Long after I had finished
my lesson and my students
had gone home, I found myself
replaying the class discussion in
my head. The thought that Jesus
was a winemaker intrigued me.
“What,” I wondered, “did the early
Church Fathers think about this?”
My treasure hunt into
the works of the early Church
Fathers and into the Bible helped
me reach the conclusion that
winemaking runs in Jesus’ family.
The genealogy of Jesus’ earthly
mother Mary and stepfather
Joseph traces back to Noah
and beyond. Noah himself was

2. Augustine, Tractate on John
VIII.
3. Chrysostom, Homily on John
XXII.
###

“Wine is bottled poetry”

Robert Louis Stevenson

a winemaker. Genesis tells us,
“Noah, a man of the soil, was the
first to plant a vineyard. He drank
some of the wine and became
drunk” (Genesis 9:20-21, NRSV).
As St. Jerome points out, it is
likely that Noah became drunk
because he was not familiar
with the potency of the wine.1
Nevertheless, it is clear from this
passage that Noah, like Jesus,
made wine.
Jesus’ spiritual genealogy also
contains winemaking. As our
Creator, God the Father is the
Winemaker and the Viticulturalist.
In their writings on the Wedding
at Cana, St. Augustine and St.
John Chrysostom express no
surprise at the idea of Jesus
turning water into wine. The early
Church Fathers knew that Jesus’
Father is responsible for wine
and for all its ingredients, and
Jesus and the Father are united
together with the Holy Spirit as
one Trinitarian God. The early
Church Fathers recognized, in

For the third year Terry and
Kathy attended the annual
Wineries Unlimited Trade Show
and Conference. This year’s
conference like last year was
held in Richmond Virginia at the
end of March. Kathy attended
the marketing sessions offered
each of the three days. Terry
attended the marketing
sessions the first day, combined
enology and viticulture sessions
the second day and enology
sessions the third day. Unlike
last year, the enology sessions
“were easy to understand.”
One of the highlights of this
year’s conference was the Riedel

God’s utterance, “Let there be
light,” the presence of the Word
of God, Jesus. When Jesus creates
wine out of water at the Wedding
at Cana, then, He is merely
continuing His Father’s creative
work.
St. Augustine and St. John
Chrysostom both apply Jesus’
prowess at crafting wine to His
ability to “craft” human beings.
Augustine writes, “We, too, were
water and he made us wine,
he made us wise.”2 Just as a
winemaker sometimes seeks
to shape a wine so that it will
improve with age, Jesus helps us
improve in wisdom. Similarly, St.
John Chrysostom explains that
Jesus helps change the quality of
human wills, just as winemakers
produce wines so that they will
improve in quality. “Jesus made of
water wine,” Chrysostom writes,
“and both then and now He
ceases not to change our weak
and unstable wills…let us bring
those of such disposition to the

Wineries Unlimited Trade Show
and Conference
group of winemakers, wine
growers, owners and tasting
room staff what they were
smelling and tasting. He simply
had them compare wine in a
varietal specific Riedel glass
and the same wine in a joker
glass (common stemware
used in tasting rooms, hotels
and conference venues).
Most agreed that the Riedel
glassware made a difference in
showcasing a wine’s aroma and
taste.
This point became more
evident during the enology
sessions. Four of the sessions
involved wine tastings

“Discover the Magic of Making Wine”
Make Your Own Premium Quality
Wines
at a

Fully-equipped Winemaking Facility
Email: info@tinlizziewineworks.com
Website: www.tinlizziewineworks.com
Clarksville, Maryland

tasting on the first day. We also
attended a Riedel tasting in
February at the International
Food, Wine and Travel Writer’s
Association Conference.
Although the process of both
Riedel tastings were the same,
the presentations differed.
At Wineries Unlimited, the
presenter avoided telling the

(pictured) that corresponded to
the presentations. In each case,
wines were poured into joker
glasses. It was difficult to smell
an aroma. Taste seemed less
affected by the joker glasses.
T.S.

Beef Fillet with Vegetable Caponata and
Rubesco Sauce
Ingredients

Veal Medallions with Potato Rösti and Lungarotti
Balsamic Condiment, Spinach -Ricotta Flan
Ingredients
8 medallions of veal filet, about 80 gr (3 oz.) each, already trimmed of fat;
150 gr (3/4 cup) of grated raw potatoes (about 2 medium potatoes)
200 gr (8 oz) of spinach
200 gr (8 oz.) of ricotta cheese (drained)
4 eggs
50 gr (1/3 cup) of grated parmesan cheese
1 bunch of fresh herbs (thyme, rosemary, sage)
Lungarotti Balsamic condiment
salt and pepper as required

Directions
1. Steam the spinach in a saucepan, add the drained ricotta, eggs and grated parmesan. Place this mixture in
buttered ramekins and bake at 160°C (320°F) for about 15-18 minutes.
2. Peel potatoes and coarsely grate them; without rinsing the potatoes, add salt and pepper; cook in a nonstick frypan over medium heat as if it were an omelette, flipping occasionally until browned and cooked
through.
3. Finally, brown the veal medallions in a preheated saucepan with a small amount of extra virgin olive oil,
browning on all sides.
4. Prepare individual serving plates with 2 medallions each, a portion of rösti and a single flan, dressing the
veal with Lungarotti Balsamic Condiment.

Recipe provided by Lungarotti in Umbria, Italy.

1 beef fillet of 400-500 gr
1 sweet yellow pepper
1 sweet red pepper
1 zucchini
1 eggplant
1 clove of garlic
1shallot
1 litre of Rubesco
100ml of veal demi-glace
salt and pepper;
a small bouquet of aromatic herbs such as rosemary, thyme, chervil.
Ingredients for the Pepper Crust:
200 gr of whipped butter
500 gr of sandwich bread
100 gr pink pepper
100 gr black pepper
200 gr grated parmesan cheese
salt and pepper
Directions for Fillet
1. Chop the vegetables into cubes and sauté each type separately. When still firm, remove from heat.
2. Clean the fillets and cut into 4 medallions, sauté in the saucepan with garlic and herbs.
3. Cover each one with a slice of the pepper crust, place in a 200°C oven and cook until desired doneness, medium or rare.
Directions for Pepper Crust
1. Whip the butter.
2. When it is foamy add the Parmesan, the pink and green peppers, salt and black pepper as needed.
3. Then add the bread which has previously been crumbled in a food processor.
4.Form a log shape and refrigerate until firm. Cut into 4 slices and place on the medallions before putting into the oven.
Directions for the Sauce
1. Add red wine to the saucepan where you sautéed the meat, adding shallot and reducing until half
the volume, adjusting the density with the demi-glace.
2. Serve the fillet on a plate, placing it in the centre with the vegetables on one side, and then place
the crust on the fillet; decorate with sauce and with cherry tomatoes and herbs.
3. Whip the butter. When it is foamy add the parmesan, the pink and green peppers, salt and black
pepper as needed.
4. Then add the bread which has previously been crumbled in a food processor. Form a log shape and
refrigerate until firm. Cut into 4 slices and place on the medallions before putting into the oven.
Recipe provided by Lungarotti in Umbria, Italy.

Biscotti al Vino

Crostini di carne alla Perugina
(meat toasts in the Perugia style)

Ingredients
400 gr flour 00
180 g brown sugar
1 cup vegetable oil
1 1/2 cup white wine

Ingredients
good wood-fired bread
½ free range chicken
½ kilo veal
200 gr. prosciutto (cured ham)
Capers
Salt, pepper, onion and garlic
½ c Goretti white wine
½ c wine vinegar
1 c Goretti extra virgin olive oil
1 c broth

1 teaspoon baking powder vanilla
a pinch of sat
aniseed
sugar

Directions
1. Mix the flour with the sugar. Place them in a heap on the wood work.
2. Add oil and wine and incorporate gently with a fork.

Directions

3. When the mixture begins to be blended mix with your hands (the dough should be soft but strong, add
wine if necessary).

1. Put all ingredients into a pressure cooker and cook for 45 mins.
2. When the meat is done, mince the mixture and gently toss in a pan with some melted butter.

4. Add baking powder vanilla, salt and mix well.

3. Slice and toast the bread and spread each slice with the mixture.

5. For a portion of the dough add anise seeds.

4. Garnish with red, white and green strips of pickled vegetables.

6. Remove small pieces of dough, forming the cords and close to donuts.
7. Place the donuts on a plate of the oven covered with parchment paper, sprinkle with sugar.

Recipe provided by Goretti, Perugia, Italy.

8. Bake in preheated oven at 180° C (about 350º F) for 15-20 minutes.
9. Cool on the grid.
They keep for days in a glass jar
with airtight seal.
Recipe provided by
Barberani Winery, Orvieto, Italy.

Wood carving of grape vine at Barberani Winery in Orvieto, Italy

A table feast at Goretti Winery, Perugia, Italy
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Canada

Lift Haus Winery
805 Closson Road,
Hillier, Ontario
K0K 2J0
Phone 613-399-3588

Laurello Vineyards
4573 State Route 307 East
Geneva, Ohio 44041
440-415-0661

Grape Creek Vineyards
10587 East Highway 290
Fredericksburg, Texas 78624
830-644-2710

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

Rancho Ponte Vineyard
315 Ranch Road 1376
Fredericksburg, Texas 78624
830-990-8555

Winery at Versailles
6572 St Rt 47
Versailles, Ohio 45380
937-526-3232

Smith & Wilson Estate Wines
8368 Water Street RR1
Blenheim, Chatham-Kent Ontario
N0P 1A0
888.676.5867

Pennsylvania
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
BARRA of Mendocino Winery
7051 North State Street
Redwood Valley, California 95470
707-485-0322
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

Colorado

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

Food, wine and friends at Laurello Vineyards, Geneva, Ohio

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

Bucci Ristorante
20217 Mack Ave.
Grosse Pointe Woods, Michigan
313-882-1044
Contessa Wine Cellars
3235 Friday Road
Coloma, Michigan 49038
Chateau Chantal
15900 Rue de Vin
Traverse City, Michigan 49686
231-223-4110

Nevada

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

The Winery at Wilcox
1867 Mefferts Run Road
Wilcox, Pennsylvania 15870
814-929-5598

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
DelMonaco Winery & Vineyards
600 Lance Drive
Baxter, TN 38544
931-858-1177
Hillside Winery
229 Collier Drive
Sevierville, Tennessee 37862
865-908-8482
Mountain Valley Winery
2174 Parkway
Pigeon Forge, Tennessee 37863
865-453-6334

Texas

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

Virginia

Barrel Oak Winery
3623 Grove Lane
Delaplane, Virginia 20144
571-238-0033

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

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

If you would like your winery listed
here and on the Wine Trail Traveler
website, contact Terry Sullivan at
terry@winetrailtraveler.com.

Pearmund Cellars
6190 Georgetown Road
Broad Run, Virginia 20137
540-347-3475
The Hague Winery
8268 Cople Highway
Hague, VA 22469
804-472-5283

“Wine is sunlight, held
together by water”
		

Galileo

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
The Winery at La Grange
4970 Antioch Road
Haymarket, Virginia 20169
703-753-9360

On the Back Cover
Amorpha in the wine cellars
at Azienda Agricola Mustilli in
Sant’Agata de’ Goti Benevento,
Italy. The cellars were carved out
of the volcanic rock and provide
an ideal environment for aging
wine in barrels and bottles.
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