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Wine has been arodrsince before Christ.
History shows the earliest remnants of wine
that was dscoveredat the site of Hajji Firuz
Tepe in the northern hills of Zagros
Mountains inlran datingbetween 5408000
B.C.

Wine isan alcoholic beverage typically made
from fermented grapes. Yeast is added a
consumeshe sugars in the grapes and cots
it into ethanol and carbatioxidereleasing
heat in the pcess. Different vaties of grapes
and stainsof yeastsare the major factoiig
thatinfluencethe taste ofwine.

For more information you can visit:
www.winefolly.com

Winemaking
Process
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Selecting Whmae

Making a

good

filrcs

Well you have been given the task of selecting that perfect wine for yesis g1 dinner so

what do you do? Where do you start? Theresarenany wines, so what is the perfect wir

In the world of so many wines, you have many different palates. This is where we con

and help you shine withknowledgehat not t@ many have and weast with the baics.

There are 4 peng principlesof
wines.

Master ®mmelier Andrea
Robinsonbreaks them down t
Body to Body, Place to Plact
Compliment and Contrast at
It s PtepreottheProtein

For some examples, if you a
having a crisp light salad ther
you would select a lighterisp
white wine such as as Pin
Gris, Riesling or a Savignon
Blanc. If you are addg more
rich ingredientsto your salad
then bump up your selctic
from a lighter white to a heavi
white wineor a Rose.

As your courses change so w
your wines With you Entrees

The knowledge of how
select the perfect bottle
wine, brings everyone

together in spirit

theytend to be heavier so yo
selction of wineswill range
from a medim red to afull
body.Lets say you are having
NYS Strip steak for your
Entrée then your selectiol
would beinclude wines such &
a Cabernet Sauvignon
Merlot. The fat of the steak
cut right through with th
Tannins of thewine bringing
the two togetherni a beautiful
medey of songallowing eact
bite to be fully expressed ai
complimented by the wine
These are just a few of tt
many things to think abot
when selecting that perfect
wine for your guestsSimply
asking if they like sweet or dr
red or white works to
estdlishing what they woulc
like.
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Wine Pailring

What mkes the food we

consume better with wine

Wine is a considered a

food largdy because of th

properties it holds such a:

antioxidants and anti

inflamatoy. It is a

functional food.

Basic Pairing Techniques

91 Identify the basic tagessuch as

bitter, sweet, salty.
Choose gpairing methodology
for the wine to conter balance the
food.
Select the type of wine that
matches the food.

Heron Hill Game Bird Red

Locati

Did you know New York State3€ in Wine
Growing and Production in the USA? It is
true. New York Wines are taking the cour
by stom and making their mark in the win
world.

NY has always been known for theeet
reds andRieslings however, that is no
longer the case. New York Wineries such
Barnstormer, Heron Hill, along witso
many othersiave Crafted what we believe
are some ToQuality wines both in taste
and complexity.

Thewine should
more acidic than
the food.

The wine should
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be sweeter than
the food
The wine should
have the same intensity as the food.
Bitter foods pair better with more tannic
WIES
1 Fats and oilgounterbalanchigh
tannin wines
Tannins in wine clash with
seafood.
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Caring and StoringWines
Whenwe look at caring and storing o
wines, we consider so many things
such as locatiotemperaturehow to
store the bottles upr down.

White wines46 F

Red wines56F

Always store bottles cork
facing down. This will
prevent drvina of the cork.

Since 1974, Californiavines have made theailebute shocking wine enfilasts and other

wine making countrieBowever, tk first California wines were produced back in 1769

when Padre Junipero began his chain of missions in San Diego planting grape seeds

vines.In 1861 wines were made tine famous Napa Valley.

After peronally touring Louis
Martini Winery back in October, |
have to say hownipressed we
were not only in quality, taste anc
presentatiout also their
“Extremé attention to detail in
hospitality.After we sampled man
differentdeliciouswines, we
toured the wine cidr and vault.

Holding bottles from 1933 and
years afterour guide made ourifr Wi

very special.

Highly recommend visiting.
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Bourbons

This past November, Kim and | had the great pleasure and opportunity to
Black Button Dstillery in Rochester, NY and blend our very own bourbon.
Simply put, this is one the best experiences we eveWenendedl4

different urbons to create our owinom select barred of aged bourbons.

The team at Black Button Distillery and tt
owner Jason Barrett created this amazing
saying which is on all our bottles.
fiTogether with our partners at Six Friersl
Cabernet, we have chosen the best
qualities and flavors from select barrels tc

create a premium bourbon that is truly G tRE Ty SE. YEARH e

unique. We invite you to raise a glass anc best of the best bourbons and

enjoy he hard earned fine crafted spiit whiskeysn one amazing flighEvery
flight offers4 1 oz. pours of the fines

Kim and | spehan entire dagamplig, of spiritsopening up your palat®

making adjustmentandcreating the
chamcter of this fine spirit. Alex and Jeff
went above and beyond making sure eve
detailed is covered, every drop is top qua

an amazing new @erience.

and the essence of the spirit is C | u b
This amazing blend offers an oakness to expressionable. M em b ers |
noseand maplend to the palaterich oak We rolled ot our PrivateBlend on our last Would you like to be a member and
strikeand quckly movinginto agentle Members only night and it was a huge enjoy theselelicious wnes and
spice with hints of vanilla and carmel and  success. The following Wedsday wéad spirits before they are lessed? It is
rounding the palateith a sveetness of offered his toour guests and our free to join.Simply email Tony at
toffeeandcoca. We cant leave out the experienced bourbatrinkers were amazec tony@sixfirmedscabermet.coandwe

and very pleased at whia¢autifulspirit that will send you the information.

lingering finish of hints of buttersitch.
wastamedin their glass.

We have Members Only night on th
1stand 3¢ Monday each montiThis
is great time to sample the best of t
best and meet new folks.

Travel and
Discoveri e

Are you looking to see what is next
here at Six Friends Cabernet? Well,
tune in to Tony afravel and
Discoveries where he travelse US
and Canada for Wine8reweries,
Distilleries andmany restaurants
bringing you the Essence what
these places have to offéfou can
follow Tony is his journey at
www.travelanddiscoveries.com



http://www.travelanddiscoveries.com/
mailto:tony@sixfirnedscabernet.com

Over the next several months, Tony will be traveling througRanadaandtapping

into a new worldclass of wines and spirit§ony has partnered wittfieni Wines and

Spirits, the Town of LincoJrOntario and the Ontario Board of Travel and Tourism

showcase someghatour Candians Partars have to offer.

Starting this past summerpiiy has the gres
honor and opportunity to partner with Vie
Wine and Spirits in coretting the US an
Canada in a way that hasver been tried il
prior years.

Tony and Steve DiMora have became ins
friends because of not only their passion
wine and spirits howevethe drive they eac
have in bringing people together

Tony's Media Company, KAMAR Mdiaand
Travel & Discoveries mvides filming for

these amazing wineriesto showcase the
talentsand gifts to the wdd of wine making.

Contactusaf 1-46 7-46 4 3

14086

Travel and Discogries really opens up
whole new world of wine that expresses t
Italian wines ananadian Hospitality.

As we approach full winter, Tony and Sge
will be traveling to various aes of Canada t
showcase many different wines &
restaurantso promote tourisrboth in the US

and Canada.

Stay tuned for the Speciddition of our
February Newsletter that will bring you rig
into the heart of Canada and how these
countriegoin in a glass of wine.

www.sixfriendscabernetom

5259 Broadway Street
Lancaster, NY USA
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The Ne

1 Canadian Wine Making with
VieniWine & Spirits
Bench Brewery
Canada and NY Partnership
The Niagara Winter Wine
Festival



