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Selecting that Perfect Wine 

 

in this issue >>> 

current topics >>> 

What is Wine? 
Making a good first impression counts! 

• History of  wine? 

• How to select the perfect 

bottle of wine 

• Wine Pairing 

• Wines to Explore 

 

Wine has been around since before Christ. 

History shows the earliest remnants of wine 

that was discovered at the site of Hajji Firuz 

Tepe in the northern hills of Zagros 

Mountains in Iran dating between 5400-5000 

B.C. 

Well you have been given the task of selecting that perfect wine for your guests at dinner so 

what do you do? Where do you start? There are so many wines, so what is the perfect wine?  

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

and help you shine with a knowledge that not too many have and we start with the basics.  

Wine is an alcoholic beverage typically made 

from fermented grapes. Yeast is added and 

consumes the sugars in the grapes and converts 

it into ethanol and carbon dioxide releasing 

heat in the process. Different varities of grapes 

and strains of yeasts are the major factors in 

that influence the taste of wine.  

For more information you can visit:  

www.winefolly.com 

they tend to be heavier so your 

selction of wines will range 

from a medium red to a full 

body. Lets say you are having a 

NYS Strip steak for your 

Entrée, then your selection 

would be include wines such as 

a Cabernet Sauvignon or 

Merlot. The fat of the steak is 

cut right through with the 

Tannins of the wine bringing 

the two together in a beautiful 

medley of song allowing each 

bite to be fully expressed and 

complimented by the wine.   

 These are just a few of the 

many things to think about 

when selecting that perfect 

wine for your guests Simply 

asking if they like sweet or dry, 

red or white works to 

establishing what they would 

like. 

  

There are 4 pairing principles of 

wines.  

Master Sommelier Andrea  

Robinson  breaks them down to, 

Body to Body, Place to Place, 

Compliment and Contrast and 

It’s the Prep not the Protein.  

 

For some examples, if you are 

having a crisp light salad then 

you would select a lighter crisp 

white wine such as as Pinot 

Gris, Riesling or a Sauvignon 

Blanc. If you are adding more 

rich ingredients to your salad, 

then bump up your selction 

from a lighter white to a heavier 

white wine or a Rose.  

 

As your courses change so will 

your wines. With you Entrees  

 

  

 

The knowledge of how to 

select the perfect bottle of 

wine, brings everyone 

together in spirit 

Welcome 
A Monthly Insight into Wines and Spirits 



 

  

Location? 

Basic Pairing Techniques 
• Identify the basic tastes such as; 

bitter, sweet, salty. 

• Choose a pairing methodology 

for the wine to conter balance the 

food. 

• Select the type of wine that 

matches the food. 

 

Some Pairing Tips 
• The wine should 

more acidic than 

the food. 

• The wine should 

be sweeter than 

the food 

• The wine should 

Wines to Explore >>> 

California Wines 

Since 1974, California wines have made their debute shocking wine enthuiasts and other 

wine making countries however, the first California wines were produced back in 1769 

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

vines. In 1861 wines were made in the famous Napa Valley.  

Did you know New York State is 3rd in Wine 

Growing and Production in the USA? It is 

true. New York Wines are taking the country 

by storm and making their mark in the wine 

world.  

What mkes the food we 

consume better with wine? 

Wine is a considered a 

food largely because of the 

properties it holds such as 

antioxidants and anti-

inflamatory. It is a 

functional food.  

NY has always been known for the sweet 

reds and Rieslings however, that is no 

longer the case. New York Wineries such as 

Barnstormer, Heron Hill, along with so 

many others have Crafted what we believe 

are some Top Quality wines both in taste 

and complexity.  

After personally touring Louis 

Martini Winery back in October, I 

have to say how impressed we 

were not only in quality, taste and 

presentation but also their 

“Extreme” attention to detail in 

hospitality. After we sampled many 

different delicious wines, we 

toured the wine cellar and vault.  

 

Holding bottles from 1933 and 

years after, our guide made our trip 

very special.  

 

Highly recommend visiting.  

set the stage >>> 

Wine Pairing 

have the same intensity as the food. 

Bitter foods pair better with more tannic 

wines. 

• Fats and oils counterbalance high 

tannin wines 

• Tannins in wine clash with 

seafood.  

Caring and Storing Wines 
When we look at caring and storing of 

wines, we consider so many things 

such as location, temperature, how to 

store the bottles up or down. 

 

• White wines: 46 F 

• Red wines: 56F 

• Always store bottles cork 

facing down. This will 

prevent drying of the cork. 

 

Heron Hill Game Bird Red 



 

  

Wines, Whiskeys and 
Bourbons 

ask the experts >>> 

Bourbon Flights 

Each week Tony and Kim select the 

best of the best bourbons and 

whiskeys in one amazing flight. Every 

flight offers 4 1 oz. pours of the finest 

of spirits opening up your palate to 

an amazing new experience. 

This past November, Kim and I had the great pleasure and opportunity to visit 

Black Button Distillery in Rochester, NY and blend our very own bourbon. 

Simply put, this is one the best experiences we ever had. We blended 14 

different bourbons to create our own from select barrels of aged bourbons. 

 

This amazing blend offers an oakness to the 

nose and maple and to the palate a rich oak 

strike and quickly moving into a gentle 

spice with hints of vanilla and carmel and 

rounding the palate with a sweetness of  

toffee and cocca. We can’t leave out the 

lingering finish of hints of butterscotch.  

 

The team at Black Button Distillery and the 

owner Jason Barrett created this amazing 

saying which is on all our bottles. 

“Together with our partners at Six Friends 

Cabernet, we have chosen the best 

qualities and flavors from select barrels to 

create a premium bourbon that is truly 

unique. We invite you to raise a glass and 

enjoy the hard earned fine crafted spirit”.  

 

Kim and I spent an entire day sampling, 

making adjustments and creating the 

character of this fine spirit. Alex and Jeff 

went above and beyond making sure every 

detailed is covered, every drop is top quality 

and the essence of the spirit is 

expressionable.  

 

We rolled out our Private Blend on our last 

Members only night and it was a huge 

success. The following Wednesday we had 

offered this to our guests and our 

experienced bourbon drinkers were amazed 

and very pleased at what beautiful spirit that 

was tamed in their glass.  

 

 

Are you looking to see what is next 

here at Six Friends Cabernet? Well, 

tune in to Tony at Travel and 

Discoveries where he travels the US 

and Canada for Wines, Breweries, 

Distilleries and many restaurants 

bringing you the Essence of what 

these places have to offer. You can 

follow Tony is his journey at 

www.travelanddiscoveries.com  

Would you like to be a member and 

enjoy these delicious wines and 

spirits before they are released? It is 

free to join. Simply email Tony at 

tony@sixfirnedscabernet.com and we 

will send you the information. 

 

We have Members Only night on the 

1st and 3rd Monday each month. This 

is great time to sample the best of the 

best and meet new folks.  

Club 
Membership 

Travel and 
Discoveries 

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


 

Finding An Agent That’s Right For You 

Starting this past summer, Tony has the great 

honor and opportunity to partner with Vieni 

Wine and Spirits in connecting the US and 

Canada in a way that has never been tried in 

prior years.  

 

Tony and Steve DiMora have became instant 

friends because of not only their passion for 

wine and spirits however, the drive they each 

have in bringing people together. 

 

Tony’s Media Company, KAMAR Media and 

Travel & Discoveries provides filming for 

these amazing wineries to showcase their 

talents and gifts to the world of wine making.  

5259 Broadway Street 

Lancaster, NY USA 

14086   

Travel and Discoveries really opens up a 

whole new world of wine that expresses true 

Italian wines and Canadian Hospitality.  

 

As we approach full winter, Tony and Steve 

will be traveling to various areas of Canada to 

showcase many different wines and 

restaurants to promote tourism both in the US 

and Canada.  

 

Stay tuned for the Special Edition of our 

February Newsletter that will bring you right 

into the heart of Canada and how these two 

countries join in a glass of wine.  

coming soon >>> 

In The Next Issue 

• Canadian Wine Making with 

Vieni Wine & Spirits 

• Bench Brewery 

• Canada and NY Partnership 

• The Niagara Winter Wine 

Festival 

Over the next several months, Tony will be traveling throughout Canada and tapping 

into a new world class of wines and spirits. Tony has partnered with Vieni Wines and 

Spirits, the Town of Lincoln, Ontario and the Ontario Board of Travel and Tourism to 

showcase some what our Candians Partners have to offer.  

thoughts... final 

Contact us at 716-473-4643          www.sixfriendscabernet.com 


