Cottage Vineyards
Marlboro on the Hudson
New yO/é /2542
9/4 2%6-4870
Hudson Piver Region
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Director

Bureau of Alcohol, Tobacco and Firearums
Washington, D.C. 20226

Dear Sir:

In accordance with 27 CFR L4.25a (e)(2), and on behalf of the grape growers and
wine producers of the Hudson River Region, this petition is submitted to obtain
designation of the Hudson River Region as an approved viticultural area.

On January 8, 1974, one local winery received BATF permission to use the words
"Hudson River Region' on its labels. Since then, most wineries in the area have
been using that designation. And, as shown by the enclosed news clippings, the
region has been recognized by a variety of publications.

The history of the Eudson River Region as a grape producing area is long.

Leon Adams in The Wines Of America refers to the area as the '"oldest winegrowing
district in the United States." 1In the Grapes Of New York, considered to be the
definitive tome on the subject of viticulture in this State, written by U. P,
Hedrick as the report of the New York Agricultural Experiment Station for the
year 1907, the Hudson River district is defined as one of the four commercial
grape districts in the State.

Hedrick and Adams refer to a variety of specific locations including the towns of
Croton Point, Washingtonville, Marlboro and New Paltz, as well as the counties
of VWestchester, Orange, Ulster, Rockland, Dutchess and Columbia. In addition,
grapes are currenily being grown in parts of Greene County along the Hudson River,

The Hudson River region has been referred to as one of the most complex geological
regions in the world. The grape lands in the area are in a geological division
known as the Taconic Province. Glacial deposits of shale, slate, schist and
limestone form the soil throughout the region.

Climatography publications of New York and the United States show that mean
annual precipitation is similar in the vproposed area og the Hudson River Region,
with 44 inches the norm. The mean date of the last 32 F. temperature in Spring
is May 10, and the mean date of the first 32~ F. temperature in the Fall is
October 10. Thus, the proposed Hudson River Region has a mean growing season of
153 days.

The proposed Hudson River Region would have the following boundaries, which are



o

clearly marked on the accompanying U.S. Geological Survey Map (Hudson River

NK=-18):

Beginning at the point where the New York and Connecticut State borders
meet on the Long Island Sound, northerly along the New York and Connecti-
cut State border to the Northeast corner of Columbia County; thence
westerly along the northern borders of Columbia and Greene Counties to
the point where the western borders of Greene and Albany Counties meet;
thence southerly along the eastern border of Catskill Park to Ellenville,
continuing southerly along the eastern side of Route 209 from Ellenville
to Port Jervis; thence easterly along the New York and New Jersey State
border to the beginning of Route 287 near Sloatsburg, continuing

easterly along the northern side of Route 287 to the point of beginning.

~

Allan W. MacKinnon



Cottage Vineyards
Marlboro on the Hudson

New yafk /2542
9/4 256-4870
Hudson Tiver Region

June 6, 1981

Mr. Thomas L. Minton
Coordinator, Research and
Regulations Branch
Department of the Treasury
Bureau of Alcohol, Tobacco and Firearms
Washington, D.C. 20226

Dear Mr. Minton:

In response to your letter of April 16, 1981, you will find en dlosed the four

maps that you requested. The description of the Hudson River Region viticultural
area boundary is as follows: ‘

Beginning at the point where Route 15 (lMerrit Parkway) intersects the
New York-Connecticut border, northerly along the western side of the
New York border to the northeast corner of Columbia County; thence
westerly along the northern border of Columbia County to the Hudson
River; thence southerly along the Hudson River to the northeast corner
of Ulster County; thence westerly along the northern border of Ulster
County to Route 214; thence southerly along the eastern side of Route
214 to Phoenicia; thence soustherly along the eastern side of Route 28
to Route 28A; continuing southerly along the eastern side of Route 28A
to a road leading to Samsonville; continuing along the eastern side of
said road through Tabasco, Mombaccus and Pataukunk to Route 209; thence
southerly along the eastern side of Route 209 to the New York-lNew Jersey
border to the point where Route 17 intersects the New York-New Jersey
border; thence northerly along the western side of Route 17 to Route 287;
thence easterly along the northern side of Route 287 to the point where
Routes 287 and 15 intersect; thence northerly along the northernside of
Route 15 to the point of beginning.

Paragraphs 5 and 6 of the March 8, 1981 petition refer to the geological division
nd climatography maps that distinguish the proposed Hudson River Region from
urrounding areas. If these do not satisfy 27 CFR L4.25a (e)(2)(iii), I would
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ppriciate more specific comments from you.
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3 Vineyards
Census of

44 Acres
6 Vineyards

32 Vineyards
29 Acres

372 Acres
21 Vineyards

48§ Acres
None
— None
11 Vineyards
47 Acres
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2 Mean date of last 32°F. or lower temperature in spring.
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MEAN DATE: LAST 32° IN SPRING
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A Harvest Sampler of Wineries in New York State

T Hew Yark TuoessJoe 1o
Mark Miller, the owner of
Benmarl, checking grapes.

Continued front Page C1

tey is the oldest wine-making region in
Lhe country. A i e
A o5t wine

b} 3, wine has Ee m:\g contifiu-
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rapes in
Ten  years later, the Brotherhood

Winery was established in WEY -
ville, N.Y., about 55 miles north of the
city, where it still flourishes. Its foun-
der, a Frenchman named Jean Jacques,
called it Blooming Grove,

D)

The newest winery in the region is

nmart Vineyards,” in Marlborough,

U MERMiller, a prominent illustra-
tor, fell in love with wine while living
i Burgundy after World War II. When
he returned to New York he searched
the region until he found the site he
wante(i the former vineyard of Andrew
Caywood, the developer of the Dutch-
ess grape in the 18th century. .

The old vines were tom out. hybrids
and some viniferz planted, and a new
winery built on a bluff high over Routs
9W. To raise cash and to promote the
idea of good wine in the area, Mr, Mill-
er created his Société des Vignerons,
whose members buy vine rights in bis
vineyard. Each vine right entitles its
owner to the production of two vines,
an invitation to help with each year's
harvest and the right to use the vine-
yard's beautiful picnic area.

There are no tours at Benmarl—it
is 100 smalil and the Miller family usu-
ally is tog busy in the cellar or in the
vineyards. But serious wine lovers are
invited to call about membership in the
Société and to find out if the Millers
currently have any wine for sale. Ben-
marl's L'Aurore and Baco Noir are
remarkable examples of what dedica-
tion can produce. The winery is on
Highland ~ Avenue in Marlborough,
about a dozen miles north of Newburgh
on Route 9W, (814) 236.7271.

o

The, Hu_ds@‘ Va Tx (ﬂjﬂ% lS;gﬁgigx,
on a high bluff overlooking the Hudson

River near Highland, is even more at-
tuned to tourism than Brotherhood. On
summer weekends, as many as a dozen
tour buses crowd their way into the
winery parking lot, many filled with
senior citizens who make the tour and
drive off happily, carrying a bottle or
two of Hudson Valley’s sweet pink
Catawba, .

Hudson Valley originally was the

Clye New York Times
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By FRANK J. PRIAL

N TEMPERATE (and some not so tem-
. perate) zones all over the Northern Hem-

isphere, September and October are vine-

yard-visiting months, The weather is
cooler than during July and August, the fofiage
is at its peak, many of summer's tourists are of
the roads and, of course, it is vintage time.
Thre is nothing to match the heady bouquet af
fresh-crushed grapes during harvest time and.
even in mediocre vintage years, there is a
festive feeling in the sharp autumn air, New
Yorkers are fortunate in that they have two
winegrowing areas in the state, one in the stil}
unspoiled Finger Lakes. about 2 five-hour drive
from the city, the other as close as the nearby
Hudson River Valley. The Hudson River Val-
Contunued an Page C10

_The Hudson River Valley, on both
sides of the river boasts dozens of wine
hobbyists. Two or three years ago,
some of the owners told Leon Adams
they would bond their wineries and sell
to the public if New York State ever
relaxed its high winery license fees.
The state has lowered these fees and
hopefully we will see more wineries
open to the public o

High on a hill overlooking Lake
Keuka is Bully Hill Vineyards, the crea-
tion of Walter S. Taylor, a maverick
wineman, who was ousted from the
Taylor Wine Company in 1970 because
he criticized New York Stale wineries
for adding sugar, water and Californin
wine to their pruducts. They do, and
with good reason. The short growing
season in New York leaves grapes
short of the sugar they need (o produce
sufficient alcohol. .

The Royal Wine ! ich
bottles’ & abei, js Jocat-
e Hudson River's edge, about

&

four miles south of Hudson Valley. A
modest operation that goes.in for none
of the tourist hoopla, Royal sells its
Kosher and kosher-style wines to tour-
ists in a converted railroad station next
to the winery. The winery was founded
by a Czechoslovakian family that had
made wine in Eastern Europe for five
generations before fleeing Nazi oppres-
sion to come to this country.

‘The winery is open daily from 11A.M.
to § P.M. except on Saturdays and Jew-
ish -holidays. The winery is on Dock
“Road, just off Route 9W, about a mile
north of the center of Milton, N. Y.
(914) 795-2240.

.

Further along County Road 76 is
Konstantin Frank's Vinifera Wine Cel-
lars. Dr. Frank’s operation is smauil and
he has no tours. Serious wine students
may cail {or an appointment but he
warned—Dr. Frank does not suifzc
fools gladly. (607) 868-4884.

.

A few miles to the west, at the south-
ern tip of Lake Canandaigua, 1s Wid-
mer's Wine Cellars, another big winery.
Widmer's was probably the first New
York State winery to spec i
varietal wines, that is wines
tirely or mostly from the grapes whose
name they bore. Widmer's specializes
in labruscas such as Moore's Diamonl,
Vergennes, Datchess and Niagara.
Naples Valley Red, White and Pink are
popular Widmer blends of labrusca and
hybrid grapes. Widmer, on West Ave-
nue in Naples, is open Monday through
Saturday from 10 A.M. to 3 B.M. (607)
374-6311,

.

Penn Yan, at the tip of the northeast-
ern fork of e Keuka, is the New
York home of Boordy Vineyards, a
branch of the famous Boordy Vineyards
in Riderwood, Md., where Philip Wag-
ner, a journalist, introduced French hy-
brid grapes to this country in the mid-
1930's. The New York portion aof Boor-
dy is in turn part of Seneca Foods Cor-
poration, A retail shop at Boordy Penn
Yan, at 119 Liberty Street (Route [44)
is open Monday through Saturday from
9 AM. 1o 4 PM. (315) 535-2891.

.

A word of caution: vintners are inde-
pendent people. They are liable to shut
everything down in the off season to
go fishing. So, except for the biggest
wineries, it is good to call in advance
to make sure they are open and receiv-
ing and to check on harvest dates.



of visitors, many o th
_whom the day i

ties -
have been culti.
diespltq the New ;




ry Blooming Grove;
from another wine







~ chiatrist during the we

« nated the band ¢

By FRANK J.PRIAL

NORTH SALEM
VINEYARD in Westchester is
for the birds. At Jeast that's
» what the birds seem to thmi
The enly vineyard of any note
in t 1e county, here in North b.nem, is
owned and operated by Dr. George W.
Naumburg Jr., who, over the vears
has become accustomed Lo shar
grapes with feathered intruder

. Re-
cent iy, they have pegun to share with

him., In fall, they have lofl s¢ many
grapes for him these last m\mle af
years that he is about to oyﬂn his own
winery, the first in the county ‘.(,C.T‘(‘.
history so faras anymn can f*ewfn’ﬁn:‘
Dr. Maumburg, a Mashattan psy

cek, 152 gra ndmn
of Elkan Haumberg, a banker vho do-
hell in Central ravk,

I e N

[ .3 -

and a son of George W. Naumberg, also
a banker, who for many years spon-
sored the concerts played in that band
shell.

Naumberg spent a lot of his yeuth
in northern Westchester County. He did
not want to be a banker — or a doctor,
either, for that maticr. He wanted {o be

a farmoer. Now he is, if only from
Friday to Manday.

Vs started the vineyard in 1465, he
recalled recently, ‘“‘and since 1972

we've been selling grape juice and
grapes to home wine makers. But I've
decided that selling myv wine for §5 a
bottie is a betler idea than s selling the
juice for §3 a gallon. V'l be way ahead.”

The Naumburg vineyard is om about
13 acres of his 260-acre spread. “It ueed
to be all dairy farms arcund here,” Dy,
I\’“*xmburp aid, “They mtv lwm tha
Civil War, whon there was a ¢
ned-milk industry in
thought of continving the dairy tradi-
tion but realized that a duiry farmet
can't work only on weckends. My
brother does it he said, “and it's a
full-time job.”

“I’dalways Decn interesied in wire,”
Dr. Naumburg continued, “and grapes
seemed like the perfect way to combine
two careers.” In fact, he has a full-time
ermployee on the scene all week even
though much of the roufine work can be
done on his long weekends.

The Naumburg vineyard, along with
just about cvery other successiul vine-
yard in the Northeast, owes much of its
success to Philip Wagner of Roordy
Vineyards, near Baltimore. Mr. Wag-
ner is the father of the French hybrid-
grape movement in  this country.
French hybrids are crosses between
the best Eurepean wine grapes and the
hardy native grapes of the Northeast,
The best of them produce Furopean-
style wines from vines capable of with-
standing the rigors of Northeastern
winters, .

“We tried vinifera,” Dr. Naumburg

this ’ir“

said, “but it just didn’t work.”” Vinifera
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The New York Tines/ jack Manning

Dr George W. Naumberg

Jr. athis vineyard

vines are the great wine- -producing
vines of Lurope and California. Only a
few have ever succeeded in this part of
the country. Sice 1965, D; laurmnerg
has experimented with a lc»ast KON I
ferent kinar of Prench hybyid grapcs.

Among thera have been grapes with
pames surh o as De Chaunag, (mnc*
Casca seiial Foch and €
lor. Bir. Wagner once
Naumburg (¢ grow grapes that wou

i

»

advxned Dr.
1l
produce red, white and rose wines, but
the psychiatrist has chosen to take a
difforent ronte.

About 44 mies north of
ton Corners,

Lere in Cli-
apother New 1<,>"hcr B o

Feder, is producing an exoupmd
white W‘Y‘“ frems o hybrid grags cal.i»:(;'
Sev e, Dr. Naummburg Bas ex-

pomm nted with the graees and row i
in ¢ converting a lx:r('
paxl of m\ arang acreape o it, Ve
have oniy twa acres pew”” ho said,
dad four more adres tix
spring and ve wil plagt an additicnal
four ext spring

If all goes well, Dx'. Nzav.m
yet-unnamed winery should be produc-
in;* 3 000 to 6,000 cases of wine -— West-
chester County wine — inn another cou-
ple of vears, birds permitting, of
course, Recently, he has been covering
his vines with petting, an cxpensive
proposition wien 13 acres of vines are
involved. It is, however, lesg expensive
than abandoning an entire crop to
hordes of voracious birds whose migra-
tion routes each fall seem to be right
over the Naumburg vineyard during
harvest seasomn.

“We've tried everything on the
birds,” Dr Naumburg said. “The net-
ting is exponsive, and most chemicnls
are forbidden for grapes.” One promis-
ing chemical that drives birds away i
now being tested, but it has yet tobe ap-
proved and may not be available for
several years.

The Naumberg vineyard is the latest
in a series of vineyards that have
Continued on Page 11
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Continued From Page 1

sprung up within a few hours of Man-
hattan in recent years. The best-
known, perhaps, are Benmarl, north of
Newburgh on the west side of the Hud-

‘son River, and the Hargrave Vineyard

at Cutchogue, on Long Island’s North
Fork, about 96 miles from Manhattan,
There are probably half a dozen more,
either in operation or soon to start,
particularly in the Hudson Valley, in
Ulster and Dutchess Counties.

The wine tradition in the region is
very old, however. French Huguenots
made wine near New Paltz in the 17th
century — without much success, but
the first big commercial vineyard in
the Hudson Valley was in Westchester
- at Croton Point, where thereisnow a
big county park. The vineyard there
was planted in 1827 by Dr. Richard T.
Underhill, a New York City physician
who eventually abandoned his practice
to devote all his time to grapes and
later to wine. In his book *“The Wines of
America,” Leon D. Adams said of the
Croton Puint vineyard: “No marker or
plaque cxists to tell the thousands who
now enjoy picknicking at the park that
this was once their state’s most famous
vineyard. Campers who take shelter in
the great cavern hollowed cut of the
hillside are unware that it originally
served as the aging vault for Croton
Point wines,

Not far from Croton Point, across the
river, is the site of the former High Tor
Vineyard, which was closed in 1976.
High Tor, was founded in the late 1940°s
by Everett Crosby, the playwright, and
its first wines were introduced in 1954.
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It is named for the promontury on
which it is located and which, in turn,
was made famous by Maxwell Ander-
son’s play of the same name. Mr.
Crosby sold out in 1871 to Richard
Voigt, a Connecticut restaurant owner.

* Mr. Voight kept the operation going

until 1976, when his winemaker,
Thomas Lee Hayes, an Episcopal
priest, decided to move farther up-
state, Mr. Voight sold half of his &0
acres on High Tor, but has mentioned
starting the vineyard again on the re-
maining land. A few shops in the metro-
‘poltan area, as well as a some restau-
rants, still stock a few bottles of High
Tor wines, also made from hybrid
grapes.

Another local vigneron who hopes to
profit from Dr. Naumburg's experi-
mentation is Lee Tredenari, a New
York advertising raan who has a much
smaller spread, about three acres of
grapes, over the Putnam County line in
Kent Cliffs. Mr. Tredenari is more in-
terested in oenoclogy than viticulture.

A winemaker in the great tradition of
South Philadelphia — where he Jearned
the art from his father — he turns out a
couple of barrels a year from grapes he
buys from wholesalers or from people
like Dr. Nawmnburg. His winery is in the
hasement of his West Side brownstone,
53 miles south of his bird-battered vine-
yard.

After his initial encounter with the
birds, he all but threw in the towel.
“One year we got enough grapes to
make about 15 gallons,” he said. “We
tried pie plates, scarecrows and flutter.
ing ribbons. None of it worked. We have
the best four-star bird restaurant along
their flight path.” <]
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Everything else seems to be getting 4
worse, but American wines are get-
ting better. In particular, a remark-
able renaissance appears to be
beginning for New York State
wines.

New York wines? It is to laugh,
most wine snobs would say — and,
unhappily, it used to be for good rea-
son. Over the years, New York wines
have gotten a reputation for being
remarkably undistinguished —
sturdy, unsubtle vintages, mass-pro-
duced for a regional audience that
accepted their unusual taste and
pungent aroma.

Now, there’s nothing wrong with
mass-produced wine. Even in
France, the carafe on the dining
room table usually is filled with a
bulk wine of no great distinction,
often imported from Italy or Algeria.
Everyday wine is, by definition,
nothing special.

But for special occasions, the
French have the great wines pro-
duced in relatively small amounts by
the superb Bordeaux and Burgundy
vineyards. In California, where most
American wine is made, there are
wines of comparable quality (and
cost), produced in similarly small
amounts by dedicated vintners.

It is this special tradition of greatness that New
York wine has lacked. But now a relatively small
group of wine makers has set out to fill the gap.
They believe that they can make great wines in
New York—not only in the Finger Lakes region,
the traditional center of the state’s wine-making
activity, but also in vineyards along the Hudson
River Valley, within easy driving distance of New
York City.

These dedicated wine makers, carefully tend-
ing their small plots of land and taking care of each
batch of grapes, have been at it for only a few
years. Their young, budding effort still needs help,
especially from the state’s legislators. But already
their efforts are starting to create a new and more
respectful attitude toward New York state wines.
Some that invite comparison with the fine wines of
California have started to appear in wine stores, at
prices that also bear comparison with those of their
California competition — generally from $3.50 a
bottle and up.

One of the major enemies that these wine
makers must fight is climate — specifically, the
bitter cold winters that have played a major role in
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determining the kind of wine grapes grown in New
York. Climate has been a decisive factor in wine
making the world over. The grapes grown in all the
world’s great wine regions — France, Germany,
Italy, California and the others — belong to the
species Vitis vinifera. Hot summers may reduce
the quality of wine made from vinifera grapes, but
cold winters have an even greater influence: they
kill the vinifera vines.

Early New World settlers imported European
vines to the East Coast, but the first attempts at
wine making died with those vines in the cold
Northeast winters. It was not until colonials turned
to a native American grape species, Vitis labrusca,
hardy enough to survive American winters, that
Eastern wine making began in earnest. Today the
vast majority of New York State wines are made
from grape varieties — the Concord, the Delaware

a@ggn—whﬁ:hmébeﬁevedm}mvegnm' ted
from accidental crossés between imported vines

Mm@&sﬁ” =
But wines made from labrusca grapes have a

taste completely different from vinifera wines — a
musky, strong taste, disagreeable to those accus-
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ne W Wine by Eaward Edelson

The crusade is to rais
the Hudson Valley to
its rightful place

as one of the great
wine-making areas
of the world

tomed to vinifera, called “fox
the “foxiness” of New Yor
wines that sets them apart.

California wine maker:
have to use labrusca grapes, |
vinifera vines flourish in t}
California climate. It is ¢
which has made California th
nant American wine-growin
producing perhaps 10 time
wine than New York does.

But it was the hardy |
vines that saved the America
industry — indeed, the grea
of the world — a century ag
development that is just cor
fruition in the prospect of gre
York wines.

The villain of the story i
lozera vastatriz, a plant lous¢
deadly taste for vinifera roots
lozera devastated the viney:
California in the early 1870s.
was brought accidentally to I
with equally disastrous result
while things looked bad for wi

But native American roo
are resistant to Phyllozer
growers in both Europe and (
nia saved the day by grafting v
vines onto resistant Americar
Though this developmen
cheerful for wine lovers, it di
much for New York wine makers, who were
in their all-labrusca formula. The Californ
industry grew by leaps and bounds, whil
York languished by comparison.

The first signs of a New York rena
came in the 1930s, when Philip Wagr
editorial writer for The Baltimore Sun, got i1
ed in the growing number of hybrid vini
brusca vines being created by plant scien
both France and the United States, hybri
can survive harsh winters and still produc
esting wines. Wagner and his wife Jocelyn
working with these hybrids in the Boord:
yard, originally in Maryland and now in Pe
in New York. The Wagners proved that
wines with little or no labrusca taste could b
in the East, but most of their efforts hav
devoted to making decent, unspectacular ey
wines.

Then, with some drama, came the appe
of Dr. Konstantin Frank, an emigre w
nounced in 1951 that he not only coul
vinifera vines in New York but also coulc
great wine from their grapes. Almost ev

ILLUSTRATIONS BY FRANCI



tis
ate

n't
use
ild
ate
mi-
ea,
ore

xrm
ine
1es
1a

yl-
ha
yl-
nit
ra
nd
or-
’ra
ts.
as

do

ne
ew

ice

nt

ice

laughed. But Charles Fournier, then head of Gold
Seal Vineyards, second largest in the state, gave
Frank the opportunity to try his theories in the
vineyard on Lake Keuka, second most westerly of
the Finger Lakes. (Most of the state’s vineyards
cluster around Lake Keuka and the neighboring
Lake Canandaigua, whose waters moderate the ef-
fects of the upstate winters.)

By choosing the hardiest rootstocks and graft-
ing carefully, Frank was able to grow true vinifera
grapes in upstate New York. After a few years, he
left Gold Seal to found his own vineyard, defiantly
called Vinifera Wine Cellars, which is doing quite
well. Experts say that Frank has done best with
two classic white vinifera grapes, Riesling and
Chardonnay, both of which have been rated high
in tastings.

Frank isn't alone. Gold Seal now markets a
Chardonnay, from grapes grown by Lake Keuka.
Not far away, Bully Hill Vineyards, run by Walter
S. Taylor, is dedicated to making fine wines.

Thmgs began happening much c]oser to New
Everett Crosby founded High Tor Vineyards on the
celebrated mountain, only 30 miles from Manhat-
tan. High Tor's Rockland red and white wines,
made from hybrid grapes, have earned a solid fol-
lowing.

An even more interesting development occur-
red in the 1960s, when Mark Miller, a magazine
illustrator and wine lover, came back from Europe
with his family and began a serious, all-out effort
to make fine wines at Benmarl Vineyards, in Marl-
boro, a few miles north of Newburgh on the west-
ern slope of the Hudson River. Although Miller is
quite eager to sell his wines, he describes his
efforts as “more a crusade than a business.” The
crusade, he says, is to raise the Hudson Valley to
its rightful place as one of the great wine-making
areas of the world.

The_first commercial vineyard in_the United
States was at Croton Point on the Hudson in 1827,
Miller says, and by 1890. there were.13.000 acres
plﬁn_tgd_mm_am:uhg_nzfr_ Those days will
come back, Miller maintains, for both artistic and
commercial reasons.

Miller has calculated that a farmer can make
more money growing grapes for wine than by
growing alternate crops such as apples on a small
holding—say, 15 or 20 acres. One acre yields about
three tons of good wine grapes, which produces
480 gallons of wine, Miller’s calculations run, and
that is enough to turn a profit.

But it is the prospect of making great wine in
the Hudson Valley that fascmates Miller. He points

out.that the soil along th e shaly out-
mwwmmmms that
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are typical of some great wine-growing regions,
such as Bordeaux and Burgundy. The major plant-
ings of Benmarl Vineyards, row on row of neatly
spaced vines, are on a slope that faces south, tradi-
tionally the most favorable location for gathering
the warmth of the winter sun. The vineyards roll
down to the Hudson River, whose water is another
moderating influence.

“My climate statistics are virtually the same as
gﬁﬁﬁﬁﬁﬁﬁfﬁmy better than on the

Rhine,” he says.

Right now Miller is in the experimental stage,
trying any number of grape varieties. He has bot-
tled and sold a white Seyval Blanc, a hybrid whose
wine has a fresh, apple-like taste; a Baco Noir, a
red hybrid; a Chardonnay; even a sparkling white
wine (which he won’t call Champagne out of re-
spect for his French friends). Miller’s 27-year-old
son Eric is taking over the role of cellar master.

Benmarl’s output is growing steadily, as vines
come to maturity. He now has some 20 acres in
vines, much of it recently planted. It takes three
years for a vine to yield usable grapes. Benmarl
made 7,000 gallons of wine last year. The yield this
year will be 14,000 gallons; by 1980, Benmarl will
be making 36,000 gallons.

#  Perhaps more important, Miller is starting to
-~ make residents of the area conscious of their wine

heritage. He and five other growers have formed
the Hudson River Wi Council, and have
wop from the federal government %ﬁg-
nation for their wines, which are labeled “Mid-

udson Region.” The other five 1 vineyards have
only 40 acres in vines, but Miller sees this as only a
token of things to come.

He has chosen a unique way to popularize the
Mid-Hudson wines. For a fee, anyone can buy
what Miller calls “vinerights"—the output of two
actual grapevines, one case of wine a year. (Miller
will send information about vinerights to anyone
who writes to Societe des Vignerons, Benmarl
Vineyards, Marlboro, N.Y. 12542.) “We're trying
to set an example in our valley,” he says. “We want
people around here to get to know what we're
doing.” v

This year Benmarl and other small vineyards
won a ma]or legislative victory w1th the passage of
a wine bill.” One ill
changed the old flat-rate licensing fee of $1,600 a
xg_g%o a sliding scale, with m mWr
small _vineyards. Mﬂler sees this as the beginning
‘of a bright new era for New York vineyards.

Small vineyards in California and other states
sell an appreciable portion of their output to visi-
tors, Miller says, and New York vineyards should
have the same nght He sees the day when droves

“continued on next page
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BENMARL VINEYARD,
OF WINE EACH YEAR.

A PORTION OF BENMARL'S PRODUCTION IS UNAVAILABLE TO THE PUBLIC.
IT IS ReSERVED EXCLUSIVELY FOR THE MEMBERS OF THE "SOCIETE DES
VIGNERONS" AND IS KNOWN AS THE "CUVEE DU VIGNERON".
A INCLUDING DUES AND FIRST-YEAR INITIATION FEE IS
$130. THIS INCLUDES A "VINERIGHT" REPRESENTING TWO VINES IN THE
EACH VINERIGHT HOLDER IS ENTITLED TO 12 BOTTLES
ANNUAL MAINTENANCE THEREAFTER $45.
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of New York City residents will head
north on weekends for a day of tast-
ing (and buying) at small Hudson
Valley wineries, in the way that San
Franciscans head north to the Napa-
Sonoma wine country.

Reportedly, opposition by large
New York State wineries held back
the farm wine bill. But Arthur
Brody, president of Gold Seal Vine-
yards, denies this. He points to Gold
Seal’s early support of Dr. Frank,
and its continuing production of
Chardonnay as examples of the win-
ery’s support of anything that will
help wine-growing in the state.

Brody also sees great things
ahead for New York wines, but with
one important proviso: “I think la-
brusca is bedrock. We can’t get away
fromit.”

The next minute he is saying
that New York “can do great things
with Champagne — not only Gold
Seal, but other producers as well.
We’re happy to be compared in
Champagne with the best. Brody is
especially pleased that one of his
company’s sparkling white wines,
Charles Fournier Blanc de Blancs,
finished first in its category in a
blind tasting (with labels hidden),
outscoring even a $27 Moet et Chan-
don Champagne from France.

Brody is no crusader. “I want to
be a commercial success and an
artistic success,” he says. “But to be
an artistic success, I've first got to be
a commercial success.”

Everyone agrees that this is just
the beginning of a long story. The
French wine-growing tradition goes

-some 2,000 years. After a cen-

back some 2,000 years.

tury,Cahfcmiawine-mEnm-
ing to come into own. W
in ts for success are.

there — crusaders like Miller and
Frank, solid businessmen like
Brody, skilled researchers such as
those at the New York State Agricul-

tural Experiment Station at Geneva,

one of the world's great centers for

hybrid grape development.
Even now, there are signs of a
change in atﬂtude In the 1987 edi-

istoSanFranciscu aﬂatmingm

parison to one of the nation’s best
wine

regions.
New York wines? It is not to
Iaugh any more. ()
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Mr., Mark Miller

President

Bennmarl iine Company
Righland Avermc

Marlboro, Mew York 12542

Dear Mr. Miller:
This is written in reply to your lstter dated Degal

2
1923, and will confirm the informatlon conveyed to you du.r:i.ng a
telephone couversation with . Cecorge Bonifant, of this Bureau.

tie will not ‘ecb :Lf' uue words “Iudoon River Qmﬁnn" are
3"13 A an ﬁhm"'?'\"c, ion
appellatlon of origin, when rcrgL.z"od mish apr)ear z.n direct
conjunction with the grope varietal nare or a\,m:.-rfenemc name being
used as the designations o thorclore suggest % that your rroposed
format for labels which w:".ll use en appellation of origin, per

item L with your lcttex be reviced so that the appellation of ordgin
appear in direct conjunc’oion with thosc names which require the
appellation.

Mpplicationg for certlficate of label approval should de
submitted on government printed Forms 1049, a few of which are
enclosed.

Your application *Thiem 72" would be approved if all of the
grape varietal nemes were rcmoved from the application.

Slncerely yours,

(Signed) ALAN B. GRAHIAM

Man B. Graham
Chief, Commodity (lassification B.r:anch

Inclosures





