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Much like the diversity of the landscapes of
our great Granite State, so are the numerous
vineyardsthathave begun to erop up. Looking
back justa few years ago, there wasn't much
ot o choice when it came to New Hampshire
wineries, but things are certainly changing as
more local wineries are rapidly appearing on
the local seene. Wine trails are forming, local
product awareness 1s heightened, awards and
accolades are multiplying, and quality is
improving as local winemakers persevere,
developing wines that suit our chilly elimate.

I eneourige you to visit those in your own
backyard and beyvond, but for now,
allow me to take yow on a little trip
through our local winery scene. Each

has 18 own unique overall {dentity,
wine style, and public presence—no
caokie cutter wine experiences herel
Most are humble, local, and hard
working and have preat respect for the

bl anvel vines.

And, as the N1 wine industry LIOWSs,
expeet big chunges. More wineries and
TRSTng rooms are coming online every
venr. Phere's no end m sipht as words
pets ot that local wine is pood wine!
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- Ditiking I the New Hampshire Winery Scene

By Rich Collins

operation some 17 plus years agoas o hobby,
but with special attention (o the e ol
his vineyard and o vested' interest in the
winemaking industry within the state, He
kept notes, honed his eralt, and determined
whichty pe ol grapes would thrive in our less
than ideal elime to make (e best wine, As lie
pained knowledge, he shared iUand has been
A mentor [oomany ol the newer genermlion ol
NIH wineries,

His winery, Jewell Towne Vineyurds in

south Hampton, is o delightful disteaction
with o cozy and friendly tating room and

Couirin of | ag

g digeymg selectuion ol all graps
avallable to sample Jewell Towoe 5 o
of the largest producers o NH, sk
somewhere around 5000 ¢ases of wine (e
Y froum some of IIIL oililiesi Loy vl
vines in the state, vet pride themselves on
dulig nearly everyihing by und oo both
loval and imported goapes

W L

Soon aller came the siate's other agshig
winery, I'lag Fll Winery i 1 e
LLRILHTY |I1|III|HI|-.' Ry s argmund the s
Lime “”'l'“"'t"l, Il-l|-' Hill alsis fownsd (sl
raditionnl Mew Erngland fran wines comikd

be made with local frafi snd slse

Lhe |'-'l|!1'|' il The loval eonmormes T i

L1 rllu B afea

Hill b even begun distilling - sk

'l'”"“-" "“b hll]l'llh, |I|1”| 1|1l||4
well ps |.1Hh|1lh.|ll|,l T h'-.ﬂh-l i
s L ranberry

(T TR T

IILPHIJ_ iy Wlag

“l'l.l [ il 4"
Winewy h i also enioved bivls s L [

h:nlh

wene, howling weddings asd

fhil"u'rluru' Ihe sewaiviy @i (i ol bl

Wil '|.."1I '1|1|l-_||-.| w ity i - T

and bours for the bl b e

Fiw Many vedin e
”:ru;'.hlr. e s

L LR T F T —
eflimts. A s | -
Woa whesls

el v e




o o
T g F
T W W T % SOrVITce

A
Y, @ Deauliiul nesw

the public to taste and buy ot the winery,

Zorvino also hosts aetivities such as Murder
Mystery Shows and Mardi Gras parties, food
and wine pairings, and privale events,

Bown the road, you’ll find Candia Vineyards,
perliaps one of the smallest of wineries in the
atate, andthe eountry, Owner Bob Dibrowsk
does it all himself, and welcomes visitars
whenever he cen, as long as they make an
appointment beforchand, Bob just took the
scene al the latest Big E wine compehition,
sweeping the New Hampshire calepgory with
i locally grown white called La Crescent.

Amherst 13 home to one of the vineyards to
watch, LaBelle Winery. Starting outima small
bam, Amy Labelle and her husband have
heen growing their operation at a fast pace
and doing well in both consumer and erities’
minds alike, They've grown production from
200 bottles to 3,000 cases and will soon be
building a new 5,600-square-foot winery
operation in Amherst. LaBelle’s success
comes from a combmation of grassrools
marketing, a strong local presence, and
a number of national awards including a
“Best Small Winery in MNew England”
award—impressive for a newcomer in a sea
of new entries. They offer traditional grape
wines, fruit wines, and some interesting
and diverse products like jalapeno wine,
and market themselves as a local operation
with a flair for new and exciting flavors
and products.
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hits bum mﬁed that now u::m-s*as .
their new winery. Both the winery
and many of their wines are nametd
after the smallest members of their
family clan, and with both owners
native to Mew FHampshire, it's a
local affair,

Says owner Stacy, “All of the
fruit for our fruit wines come
from MNew Hampshire farms,
Applecrest in Hampton  Falls
prows all af our apples, peaches
and strawberries. High  FHopes
Crehard in Westmoreland supplies
our raspberries; and Taylon Brown
Blueberry Farm in Alton produces
all of our wild-mountain grown
blueberries, We do not use any
colors, extract, or other flavors in
our fruits wines, Just 100" percent
New Hampshire grown fruit.™

And the entics agree! “Our Marechal Foch
won Best in NH 20100 in New Hampshire
magazine in their blind taste test,” adds
Stacey. They are open to the public on
weekends and will soon be relocating the
tasting room the new winery space,

On the west side of New Hampshire 15 a
winemaker on a mission==Yirginia Carter,
owner of Walpole Mountain View Winery at
Bamett Hill Vineyard. Virginia's operation
15 truly unique from the ground up: she’s the
only female viticulturist, female enologist,
and female-owned winery operation to date,
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And to keep her on her toes, she has perhaps
the most difficult climate of all the local
vineyards to conlend with. As a result she
has chosen to build her vineyard operation
around the fact that only the strongest will
survive—in this case, the grapes that are
most cold hardy. Virginia can also boast
that 100 percent of the wine she sells comes
entirely from within her awn vineyard, She
doesn’t buy anything; if she doesn't grow 1L
you can't buyat. She has 31 varieties of true
cold hardy grapes (1,400 plus of the coldest
of the cold hardy plants) that she has been
tending to for the last eight years.

Says Virginia, “All my wines are culting
edge—new aromas, new flavors, new wine
names—something new to try for all those
adventurous folks who have become a hit
bored with the standard wines from warm
climate areas such as chardonnay, merlol,
cabernet, etc. Not that those aren't greal
wines ... but expanding one’s menu ol wine
varieties is a wonderlul thing.™

Virginiaisas local as youcan get, and believes
In treating the environment with the utmss
respect. She 1s trying to keep the vinevard “as
organic a vineyard as possible wathout losing
my crops—no small thing when it comes 1o
grapes.” She treads lightly with her pesticide
use, “tryine every organic means ayvailable w
take care of pest issues™ before resorting o
more tried and true but less environmentally
tnendly practices common (o all Barvming
sometimes the climate s too much tor ber
vings Tollowing these gentler
but according tw Virgini
l1h.||i, bechuse | con feel very voaod thal oy
workers, harmvesters,
be breathing
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that may contain high levels of wvisihle
chemicals that aren’t the best for us. We also
hand pick off wsects and infectel leaves
tabor intensive, but it cuts down on the need
for organic and restnctedause pesticndes,™
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L heping withe all the new  winenies
I coming onling, that at least some of them
: follow Ty phltﬂhl‘rh?ﬁ' ol BroW g therr
Lonn, ICs zood for New Hampshire: wronnd
| for the local economy (tounsm); good for
| Keeping NH land in agnculture; good for the
f people we hire: good for our own families
| 2OWINE up on these !;IFI'I-'ih.'HI.H:_\ ands: F—‘-"'—"-‘

for the people who value locally produced
| products: and good for the tounst looking for
! something and somewhere new and exciling
| to .

| Her wanery has indoor and outdoor tasting
| arcas and a gift shop full af locally-mude
Enim‘ and local products, though remain
| closed in the colder wanter months

| In Galford, you'll find another small winery
| with a personal touch. Jane and Peter Ellis
| run Stonegate Vinevards, and produce about

Coilesy o Candia Vinoyaids
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400 cases of wine @ year. And they are

parlectly huppy witl (hat number, a5 Ataying
sonadl allows them to sty passionate abou
what they do. Says Jane, “We welcome each

and every visitor ourselves,” and take the
time to sliare their love of their winery whose
prapes were sceded nearly 1l yedrs ago.
Their wines hiave been available to the public
for about four years, available for purchase
i tierr delightiul tasting rooim.

Vel another newbie on the Lakes Region
seene is Eric Wiswall and his mystenously
named winery —Hauntng Whisper
Vineyards, Located in Danbury hﬁlwg-:n
Lake Sunapee and Newfound Lake, Haunting
Whisper produces around |5 varieties .m
grape and fruit wines, is open to .tII-L' publie,
and oflers seasonal free tastings, Eric and his
wile Erin purchased 75 acres with dreams
ol developing o fungtional winery -!mung
cecently obtained their commereial license,
the dream hos essentially come to fruition.
And the story behind the name?

“Lrin, my wife came up with the name ..
shie found our property (o be haunting as we

' Need Some Tips fo Sip

most from MH's finast farmented hbations

every chance you can find!

There are a few important things to know baelore embarking on
Wocal wing pournay. Here are a lew simple tips to allow you o got tho

Keep an open mind. Dont sat expectations based on lrips o tho
Napa Valley, Australa, or even the mass produced wines you buy
in the grocery store. This 15 New England—the wine indusiry hera
is different, and more imporantly, stll devaloping as an Indusiry.
MNew Hampshire is literally booming with new winary activity overy
day and the sky is the imit when it comes to the growth potential,
Remember that Europe once laughed at Californla as a premium
wanemaking region, and weare soon proven wrongl

Appreciate each indnidual expenence. Don't try to find the bost
winge, or the prettiest bottle, or the Iriendliast lasting reom—Iry lo
embrace the message, the goals, and the overall producl mix ihe
winenas are trying to ofer thair customaers. All winernes haro aro
small and family owned with unique phifosophies, and unhke most
businessas ol modern day, you can literally gel close o the ownars
and hear their stories directly. Yith mos! proprielors on tha proporty,
it’s truly a blessing 1o be able to see the progress ol a local farming
developing products thal peopla truly love, I's not often you hear
someone wax poetic about their jobs, but winery lolks have a cerain
sense of social relevance, perhaps because wine truly is a soclal
beverage. Take advantage of this by asking questions and sampling

Courlosy of Glimanton Winory

Think bayond the boltle. Winemaking Is larming. Chemistry. Science. )
Labor. Throw in o spot of luck and a touch of skill, and you pratty
much have IL. The farming pan seoms simple: the grape vines grow,
thay produce frull In the fall, which is plcked, crushed, and the juice
oxlracted to aventually become wine. This happens only once per
yvoar 80 tho onlire year's oflorts are preparation for the lall harvest—
tho bosl lima o visit
abserve. A gront deal of physical labor goes into developing the best
posslblo grapos, sspaclally since all New Hampshire wineres are
stlll dolng protly much avarything themselves ... in small balches
.. tho old (ashloned way. No mega wine factories here! It's neither
glamorous nor onsy, and really only becomes sexy once the end
product sits glistening In your glass,

Flan on tasting wines you'va nover heard of, in siyles that may
bo now @ you, Tha typleal wina grapas wa ara most lamiliar with
{cabornet, morlol, Shiraz) quile simply won't grow in the Granite
slato. It Is Just loo cold=they are not cold hardy for our negative
winter lamps, neod coplous amounts of dally sunshing to ripen, and
ripen lala In tho soason (aller a lypical New Hampshire frost), Thus
it Is realistically Impossiblo 1o grow tha varleties olten seen in stores
that aro most familiar to us. Instead, our winemakers rely on cold
hardy "hybrid® grapes that thrive In the cooler climates and weather
the winter abuse, Theso aro often genetic blends of native American
grapos and European wine gropes. This brings the flavor prolile
ol tho Europoan grapos with tha cold hardiness ol our own native
spoclos, As o resull, we have dilferent wine styles and (lavors that
aro lypically lightor, less complex, have higher acld (more tar) and
show baest when swontaned (this tampers the acldity and adds body
and smoothness). Somae winaries follow the commonplace praclice
ol purchasing outside fruit (California, New York, Chile) but all ol
tham create wines right hora in New Hampshire.

Mol all NH wines are sweel andfor rult wine. Frull wines - love
‘om or hate ‘om-=but don't fall pray to the rumor that all of New
Hampshire winos are swaoel frult wines, It's just not true: though
many frult wines and evon grape wines do lall on the swesler skde
of the spectrum whan compared 10 store bought vaneties Overall,
Now Hampshire winerlos make wine from a dazzing variety ol raw
matarinls —grapes, applos, pears, raspbarmies, bluobaries, honey,
and I've aven heard ol some home winemakers using tomatoes. Bul
dry wines do exisl, [us! ask)

since there Is so much activity available lo
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