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INTRODUCTION



Connecting Past to the Present


There’s no place on earth quite like the Finger Lakes of New York State. Encompassing more than nine thousand square miles and fourteen counties, the region is bordered on the north from Rochester to Syracuse and nearly as far south as the Pennsylvania state line, dotted with historic cities, dramatic gorges and waterways, and vast farmland and vineyards.


The major lakes from west to east are Canandaigua, Keuka, Seneca, Cayuga, and Skaneateles. Cities and villages, including Skaneateles, Ithaca, Geneva, Watkins Glen, Penn Yan, Hammondsport, and Canandaigua, are located at the head or foot of lakes, reminding early map makers of the fingers of a hand.


For all the decidedly contemporary people and places you’ll find here, visiting the Finger Lakes inevitably involves interacting with history. During the ancient Ice Age, up to a mile-high mass of ice plowed into this terrain from the north like a giant bulldozer, carving deep canyons into the bedrock and depositing a shallow layer of topsoil on sloping shale beds. As the glaciers retreated, melting ice sheets filled deep claw marks to form a series of parallel lakes surrounded by copious deposits of mineral-rich soils and a terroir characterized by a wide-ranging variety of microclimates. The earliest immigrants understood that the agricultural abundance of this land was a precious gift. Enabled by the moderating effects of the deep, narrow bodies of water, they were able to harvest bumper crops of produce not otherwise expected to prosper this far north.


Hammondsport, at the southern end of Keuka Lake, is the site of both the birth and rebirth of the wine industry in the region. In 1855, the cultivation of grapes attracted an enterprising Frenchman by the name of Charles D. Champlin, and by 1860, he had become the principal organizer of the Pleasant Valley Wine Company, producing bottle-fermented sparkling wines from hillside-grown Catawba grapes.


Then, almost exactly one hundred years after Champlin first persisted with the grapey native wines, an eccentric Ukrainian-born professor of plant science challenged prevailing wisdom by cultivating classic European grapes in his Hammondsport vineyard. With the experience he gained coping with the extreme winters of his homeland, Konstantin Frank produced remarkable wines from vinifera grapes planted on a thermally stable slope of Keuka Lake. He developed his own rootstock mother blocks and tinkered with various clones, successfully igniting a movement that dramatically changed the course of the Finger Lakes wine industry.


In 1976, the New York State legislature passed the Farm Winery Act, and aided by the viticultural research of nearby Cornell University, farm wineries began dotting lakesides. Thanks to the confluence of circumstances—habitable climate, the earth in which the grapes are grown, and a new generation of winemaking talent—the Finger Lakes region has become home to some of the most exciting wines made today.


Since the early days of European settlement through much of the nineteenth century, brewing was a vital industry in the Finger Lakes. During the mid-1800s, the region boasted dozens of breweries, and hop fields covered acres of farmland, producing hop flowers—the source of bitterness, aroma, and flavor in beer. The arrival of Prohibition in 1920 resulted in the demise of hometown breweries and commercial hopyards throughout the state, and by the time beer drinking was legal again in 1933, it was only the large national breweries who survived being closed for more than a decade.


Early in the aughts, as craft brewers began to enter the market, regional up-starts began filling a product niche in a market of mass-produced uniformity. The Finger Lakes microbrew industry has seen a steady increase in recent years, now boasting nearly one-half as many breweries as there are wineries. More than one-third of New York’s total breweries are located in the region. And the popularity of craft beer has produced a resurgence of hop growing, abetted by state legislation that provides incentives to breweries for using local ingredients.


Apple trees for cider production were among the first fruits planted by colonists who resettled the Finger Lakes region, and practically every home in early America set aside a barrel of cider for wintertime. Hard cider continued as the country’s most popular alcoholic drink until Prohibition, but with the return of legal drinking, America had acquired a robust appetite for beer. Cider making became a virtually lost art.


As the second-largest apple-producing state in America, New York has taken a leading role in the past decade’s cider renaissance. Hard cider is the fastest-growing beverage sector in the country, and the Finger Lakes not only has ideal climate, soils, and weather patterns, but also a Cornell University program is dedicated to research, science, and cider production. Making artisanal cider from heirloom varieties and European cider apples, pioneering enterprises have established the region’s sense of place. Travel and Leisure magazine recently called the Finger Lakes the “Napa Valley of Cider.”


It was Dutch settlers who introduced distilling to America with the first commercial distillery on New York’s Staten Island in 1640, producing a grain-based gin infused with locally sourced botanicals. Repeal of the whiskey tax in 1802 brought about the golden age of New York distillation, as farm distilleries flourished across the state. But, of course, legal distilling was crippled by Prohibition, with traditions and methodologies seemingly lost forever.


Then in 2007, less than a century after repeal of the “noble experiment,” New York lawmakers passed the Farm Distillery Act, reviving the art of distilling whiskey, rye, gin, vodka, and rum. It was the fuse that ignited an explosion of craft enterprises, allowing a number of upstate farms to become full-on distilleries, a natural outgrowth of New York’s agricultural bounty and the locavore movement.


While New York’s Finger Lakes may seem like halfway to nowhere, locals will remind you that our region sits within three hundred miles of 30 percent of the entire US population. If you think of the territory as a giant rectangle, almost any traveler will enter through a city, town, or village—a portal at each of the four corners. Travelers from New York City, the New York–New Jersey– Connecticut metropolitan area, Philadelphia, and all points southeast enter through Ithaca. From Syracuse, Albany, Montreal, Boston, New England, and all points northeast, travelers enter through Skaneateles. From Rochester, Buffalo, Niagara Falls, Toronto, and all points northwest, travelers enter through Canandaigua. If arriving from Pittsburgh, Cleveland, Indianapolis, Chicago, and other points southwest, travelers enter through Hammondsport.


The region offers plenty of liquid pleasures, and this book will help you get right to them. Listings in each section generally run north to south for itinerary- based travelers, but always allow for spontaneity on your visit. Carole King crooned that life is a tapestry, and that’s certainly true for the Finger Lakes of New York. Consider the book you hold in your hands as my personal invitation to the awesome tapestry of the region.


Read on, my friends, as you begin your journey to this remarkable place.










CONESUS LAKE
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WINERIES



DEER RUN WINERY
 3772 West Lake Road


Geneseo, NY 14454
 www.deerrunwinery.com


Westernmost of New York’s eleven Finger Lakes, Conesus derives its name from the Native American word Gah-Ne-A-Sos, meaning “beautiful valley,” where the people of the Seneca Nation cultivated orchards, vineyards, and fields of maize and vegetables. In 2003, after retiring as a quality control manager at Kodak, George Kuyon, along with his son Scott, a marine technician, began planting grapes on a five-acre parcel of rich farmland. It was the beginning of Deer Run, flourishing in splendid isolation as the only winery on Conesus Lake, a family-owned and -operated enterprise where Scott now tends the vines and manages winemaking chores. Twenty percent of estate-grown grapes are used for Deer Run wines, with the remainder purchased from vineyards on other lakes.


Because Conesus is only eight miles long with a maximum depth of sixty-six feet, the shallow depths can’t provide the moderate temperatures of the larger, deeper lakes. Yet the Kuyons have had success with several cold-hardy wine varieties developed at Cornell AgriTech, each lending special, complementary qualities to proprietary blends.


Runway Red, the name inspired by a private airport across from the winery grounds, combines deeply colored, Syrah-like Noiret (pronounced nwahr-AY) with the berry and cherry aromas of Corot Noir. Max Black, named for the winery’s Scottish terrier, unites native, grapey Niagara with the Chianti-like, French-American hybrid Vincent.


Perhaps the best way to enjoy the full experience here is by having lunch in the Tankroom Café. Enjoy salads, burgers, flatbreads, and cheese and charcuterie plates with curated flights for sampling wines from current releases.






BREWERIES



LITTLE LAKE BREWING
 5857 Big Tree Road


Lakeville, NY 14480
 www.littlelakebrewing.com


From 1989 to 1993, culinary professional Don Carll traveled in a sixty-five-foot mobile kitchen, cooking and baking on the road for the Grateful Dead and their entourage, the top-selling concert tour group in the United States during those years. He later worked as head chef at the Conesus Inn until it closed in 2012, then rented a small building on nearby Big Tree Road across from the lake. In 2018, Don squeezed Little Lake Brewing into that space, and the operative word here is small. Everything at this village gathering place is done on a small scale.


Early in the day, Don roasts single-origin coffee beans in a small commercial roaster, bakes pastries, and prepares breakfast dishes to order. In the evening, the place transforms from a coffee shop to a nanobrewery, offering small-batch, house-brewed IPAs, rye PAs, and light-bodied lagers, crafted on a one-and-a-half-barrel brewhouse, along with a limited dinner menu. Small-size production affords Don an unusual degree of freedom to experiment with more eccentric brews, including a black IPA made with roasted grain and chocolate malt.


Local folks like to talk about the hamlet of Lakeville in the 1800s when visitors arrived here by train and boarded lake steamers for various destinations on the lake.


If you’re wondering about the fishhook in the Little Lake Brewing logo, it’s a reminder that Conesus Lake provides excellent fishing for both bass species, northern pike, bluegills, and sunfish.


NO BS BREW COMPANY
3474 Bronson Hill Road


Livonia, NY 14487
 www.bsbrewcompany.com


The origin of the name is not exactly what you think. The B is for Ben Noragong, and the S is for Steve Gray, partners who cofounded this buzzing beerhouse, locally renowned for the warmth of its welcome, with knowledgeable bar staff happy to help visitors negotiate a range of microbrews that capture the spirit of where they were born.


No BS is arguably best known for their retro-style cream ales, a category long popular in western New York. First brewed in the 1960s by Rochester’s Gene-see Brewing Company, Genny Cream, a refreshing, easy-drinking brew with a creamy mouthfeel, maintains a devoted cult following.


His background in biochemistry prepared Ben for the science and discipline of craft beer brewing. He works his magic in the seven-barrel brewhouse with creative interpretations of the hybrid classic “lawnmower beer,” adding corn to the grain bill to lighten the color and body of North End Cream Ale, low-ABV Lawnmower Ale, and Jamaican Me Happy Cream Ale, brewed with a signature roast from Evening Star Coffee in nearby Avon.


Because nothing goes better with beer than pizza, BS houses a serious kitchen, stretching its offerings with Buffalo wings and a Friday-night beer-battered fish fry.


Outside, there is a patio drinking area and an open stage where it hosts blue-grass and roots bands during the summer.


No BS Brew Company operates a sister taproom at 49 West Main Street in Victor.


DUBLIN CORNERS FARM BREWERY
 116 Main Street


Geneseo, NY 14454
 www.dublincornersfarm.com


Small-town America is alive and well along Geneseo’s charming Main Street, including a row of shops, restaurants, and the locally popular taproom of Dublin Corners Farm Brewery. In a storefront that once housed a flower shop, servers pour beers from the home brewery in nearby Linwood. Among the offerings, an IPA called Devil’s ½ Acre is a nod to the area’s early Irish immigrants, and Tree Tapper is a porter brewed with local maple syrup. Pay special attention to Better Red than Dead, an amber ale that ran away with a gold medal at the New York State Craft Brewers Association Beer Competition.


The mothership brewery and tasting room (see page 200) is at 1906 Main Street (Route 36) in Linwood.






CIDERIES



OSB (ORIGINAL STUMP BLOWER) CIDERWORKS
 5901 Big Tree Road


Lakeville, NY 14480
 www.osbciderworks.com


Inspired by family folklore, in 2016, siblings Eric Smith and Elise Barnard established OSB at the north end of Conesus Lake. As the story is told, great-uncle Charlie hid his homemade cider in tree stumps, and the notion “Let’s go blow up some stumps” became code for an excuse to indulge in the powerful backyard stash.


Eric studied at the Institute of Culinary Education (ICE) in New York City, tutored at the Michelin-starred Taillevent in Paris, and cooked at Eleven Madison Park in Manhattan. His culinary background provides a unique edge into crafting a range of balanced and complex ciders and experimenting with techniques and styles.


Sourcing a mix of sweet, acidic, and tannic apples from nearby orchards, Eric applies a trained chef’s sense of flavor and kitchen skills to his recipes for forty different blends. There are as many as a dozen different ciders on tap in the tasting room, rotating according to the season. Depending on his preferences and creativity, Eric’s blending ingredients might include pears, cherries, raspberries, cranberries, hibiscus, chamomile, Concord and Niagara grapes, honey, maple syrup, matcha tea, or even espresso from Underground Coffee in Buffalo.


Among popular ciders with witty names, Cherry Cherry Why Ya Buggin? is a mix of culinary apples and local tart cherries. The Original is a high-ABV cider, a fusion of apples and Concord grapes aged in used whiskey barrels from Black Button Distilling in Rochester.


The production space and unpretentious tasting quarters are a stone’s throw from the lake, just off Big Tree Road. While ciders steal the show here, there’s plenty of local beer on tap, a selection of canned cocktails, and something called the Poor Man’s Charcuterie, a meat stick, a cheese stick, and a plate of Ritz crackers.


OSB operates a satellite tasting room location at 517 Main Street in downtown Buffalo.










HEMLOCK LAKE
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WINERIES



O-NEH-DA VINEYARD/EAGLE CREST VINEYARDS
 7107 Vineyard Road


Conesus, NY 14435
 www.eaglecrestvineyards.com


The third-oldest winery in America and the very oldest winery dedicated to making sacramental wines, O-Neh-Da was established in 1872 by Rochester’s founding Catholic bishop, Bernard J. McQuaid, to supply wine for churches in his diocese. While all the other Finger Lakes have Native American names, Hemlock Lake was named by European settlers after the hemlock trees shading gorges around the lake. Bishop McQuaid called his vineyard O·Neh·Da to honor the culture of the Native people.


The majority of liturgical churches, such as the Catholic Church and Eastern Orthodox Church, require sacramental wine made from certified sustainable and organically grown grapes using wild fermentation, without such additives or preservatives as sulfites. In the past few years there has been a growing trend among mainstream vintners toward natural wines, adopting the same clean methods O-Neh-Da has been using for 150 years. Their winemaking process is a veneration of tradition, taught and handed down from one generation to the next throughout the winery’s history, and they produce sacramental wine for Catholic parishes all over the eastern United States. O-Neh-Da Chalice Wine, a blend of Marquette, Chancellor, and Noiret (pronounced nwahr-AY), was used during the celebration of Mass at Madison Square Garden by Pope Francis on his visit to America in 2015.


The winery’s second label, Eagle Crest, established in 2005, was named for Hemlock Lake’s two pairs of bald eagles, the sole remaining breeding pairs in New York State. While the sacramental wine is sold directly to parishes, the Eagle Crest brand’s portfolio of mostly French-American hybrid blends are intended for sale to the general public in the tasting room.


Among exceptional white wines, On-No-Lee is made from 100 percent Cayuga white, its name a reference to the local legend of the young bride of the chief of the Munsee band of the Mohican tribe.










HONEOYE LAKE
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BREWERIES



BIRDHOUSE BREWING CO.
 8716 Main Street


Honeoye, NY 14471
 www.birdhousebrewing.beer


You’re probably wondering about the name. For many years, a home on the village Main Street was owned by a bird enthusiast who built birdhouses and bird feeders in his backyard and hung them across the front porch. Locals called it the “birdhouse place.” So when Scott Gillen and Greg Searles purchased that house and repurposed it as a microbrewery, the name stuck.


Birdhouse Brewing was launched in 2020, operating from a one-barrel system, cranking out recipes, and developing beer styles. One of those experiments, Hazy Bird IPA, became the brewery’s flagship beer, crafted with hops grown on nearby Drumlin Hop Farm. Approachable and easy-drinking, Honey Cream Ale is true to style, brewed with New York State corn and honey from Bristol Hills. Other house-made, rotating taps include seasonal and one-off beers, plus take-out options in four-packs.


The fledgling enterprise has become a community gathering place and has grown from a nanobrewery to a microbrewery. When hunger strikes, an eclectic menu includes mac and cheese, chicken and biscuits, and Hungarian paprikas.










CANANDAIGUA LAKE
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WINERIES



RAYMOR ESTATE CELLARS
 3263 Wheeler Station Road


Bloomfield, NY 14469
 www.raymorcellars.com


He is a one-man band—winemaker, cidermaker, brewer. After working as a systems engineer for more than twenty years, in 2011 Herb Raymor returned to his roots as a farm boy. On a modest homestead in the rolling hills near Bristol, his small-scale venture produces wines from grapes grown at nearby Randall- Standish Vineyards and sources apples grown on the Noto Fruit Farm in Williamson for his handcrafted hard ciders.


It’s said that Iona, a hybrid wine variety developed in 1885 in New York’s Hudson Valley, tastes like Riesling with the volume turned up. Raymor Estate’s semisweet Iona, sourced specifically from John Cicero’s three-acre Iona vineyard, regularly captures medals in New York State wine competitions.


Sugar Maple Apple Hard Cider, blended with locally harvested dark amber maple syrup, has become the signature cider here, and a unique wine-cider hybrid called Fusion is a mix of separately fermented Noiret (pronounced nwahr-AY) red wine and the Northern Spy–dominant cider. Among the beers on display, pay special attention to Herb’s Amber Ale.


The tasting room is a small, knotty pine–lined shack just behind the residence. Visitors obtain access by appointment for category-specific tastings. Inside, while popcorn is popping, you’ll be greeted by Herb Raymor himself, a man whose infectious enthusiasm and joy is mirrored in his craft. When you get around to purchasing a favorite, ask Herb to personally sign the bottle.


BRISTOL VALLEY VINEYARDS
 7235 Lane Road


Bloomfield, NY 14469
 www.bristolvalleyvineyards.com


An image of the snowy owl, a bird that migrates from Canada to the Finger Lakes in winter, appears on labels of Bristol Valley Vineyards wines. On a visit to this scenic backwater, a member of the Anselm family will tell you how it became a symbol of the farm winery. After a marketing career at Xerox, Barbara Anselm began a new chapter in life, along with her son Nickolas. With determination and heart, in 2015 they planted their first grapes, Riesling and Vidal Blanc; produced their first wines in 2017; and added fruited meads a few years later.


High points include estate-grown Léon Millot (pronounced MEE-yo), a medium-bodied, bright cherry-red wine aged with French toast oak chips, mimicking a flavor profile that compares to a rustic Pinot Noir. And most notable among the meads produced from regional wildflower honey is a gold-medal- winning Orange Spice Mead.


ARBOR HILL GRAPERY & WINERY
 6461 Route 64


Naples, NY 14512
 www.thegrapery.com


Arbor Hill Grapery has mounted a challenge to skeptics who insist that temperatures near Canandaigua Lake are too cold to grow fine wine grapes. Cornell University–trained pomologist John Brahm became fascinated with the potential of a cross between Joannes Seyve and Gewürztraminer wine grapes during field trials conducted at the Geneva Experiment Station in 1985. As a senior vice president at Widmer’s Wine Cellars for many years, John was the viticultural innovator who pioneered the commercial production of Cayuga, a successful hybrid variety developed at Geneva, and he was eager to blaze another trail with Traminette, created as part of the breeding program at the University of Illinois, originally intended as a table grape. Although the hybrid produces wine with pronounced varietal characters likened to its acclaimed parent, the vines are more prolific, at least partially resistant to disease, and designed to outwit the region’s notorious winters.


In 1986, John opened Arbor Hill Grapery to showcase the experimental grape variety that would become the trademark of his enterprise. Now in the hands of Sherry and John French, the winery continues to demonstrate Traminette’s versatility in both dry and semisweet versions.


Housed in the cluster of vintage buildings dating to the 1800s, shelves of the Arbor Hill gift shop are filled with an eclectic range of wines, as well as wine sauces, jams, jellies and preserves, flavored vinegars, barbecue sauces, and salad dressings—all made one batch at a time on the property.


HAZLITT RED CAT CELLARS
 1 Lake Niagara Lane


Naples, NY 14512
 www.hazlitt1852/naples


John Jacob Widmer played an important role in the formative years of the Finger Lakes wine industry. He traveled from his home in Switzerland to the village of Naples in 1882, and finding the fertile slopes above Canandaigua Lake suited to grape growing, he decided to make wine his life’s work. He purchased his first plot of hillside woodland with borrowed money, cleared it, planted vines in the spring of 1883, and began production of wines five years later. During Prohibition, Widmer survived by producing unfermented grape juice, and upon repeal in 1933, the company was able to quickly revive its winemaking, and reestablish its brand among wine consumers. The winery changed hands several times in the late twentieth century and is now owned by the Hazlitt family, an important name in Finger Lakes wine country, specifically for their large-scale production of a pop wine called Red Cat.


With century-old native Catawba grapevines and eight acres of hybrid Baco Noir on the original Hazlitt property, one of the first wines produced was a proprietary blend of the two. Combining both of these early-ripening, high-acid varieties proved much better than either one on its own, especially with added sugar for balance. Red Cat (named for the Cat in Catawba) has become the best-selling wine produced in New York State. The popularity of Red Cat has been explained as a beginning drinker’s bridge between Coca-Cola and wine. Promoted as the “original hot tub wine,” its continued success in the growing low-price-point, sweet-wine category has spawned a line of products, including Red Cat Sangria, Red Cat Fizz, White Cat, and Pink Cat.


The Naples complex was acquired to keep up with the demand for these fan favorites; however, if you visit the tasting room, you’ll also have the opportunity to sample Riesling, Cabernet Franc, and Pinot Gris, among Hazlitt’s more serious varietals.


INSPIRE MOORE WINERY
 197 North Main Street


Naples, NY 14512
 www.inspiremoorewinery.com


Tim Moore grew up in California, studied viticulture and enology at UC Davis, and worked on the winemaking team at Constellation Brands for a dozen years. In 2007, Tim and his wife, Diane, purchased a seven-acre vineyard first planted by the Widmer family in the 1930s and set out on their own. Originally a tavern, a stagecoach stop, and then a carriage house, the Moores transformed that historic building on Main Street in Naples into a brightly painted boutique winery, quaint tasting room, and rustic café. From the outside, it looks like something out of a fairy tale. Inside, the vibe is a compelling mix of influences reminiscent of 1960s hippie culture.


This is intended to be a place for mindful wine lovers, inspired by shared values of peace, love, and respect for the earth. The inspire of Inspire Moore Winery includes a message of positivity on the label of each bottle from the handcrafted, small-lot production. Semi-dry Riesling is called Love; unoaked Chardonnay, Gratitude; and Blaufränkisch, Change.


Winemaking is now in the hands of Nate Moore, who follows in his father’s footsteps and maintains the attributes and ethos of the family enterprise. Since taking charge, he has introduced Traminette, a promising varietal from the Gewürztraminer family sourced from fruit grown on the Simmons Vineyard on Keuka Lake and released under the Nathaniel J. Moore designation.


Roots Cafe, a community-driven restaurant located in the main house, serves lunch and dinner in a rustic setting. The eclectic menu includes seasonal salads, grass-fed beef burgers, and vegetarian dishes.






BREWERIES



PEACEMAKER BREWING COMPANY
 39 Coach Street


Canandaigua, NY 14424
 www.peacemakerbrewing.com


Roger Clyne and the Peacemakers emerged on the music scene in 1999, blending punk rock, country-western, and mariachi. Among their devoted legion of fans, Todd Reardon not only received the group’s blessing to use their name for his brewery start-up, but also each of his beers is named after one of the group’s songs or a snippet of lyrics. And of course, you can probably guess whose music is blaring on the sound system.


But first you have to find Peacemaker Brewing. It’s just off the city’s Main Street, once the home of a working ceramic studio equipped with eight potter’s wheels, three electric kilns, and a glaze lab. Reimagined as a snug, rustic pub, it’s now a meeting place where enthusiasts sip and savor weird and wonderful craft beers.


Ryan Rahm is a brewer who can take a light hand, as he does with Semi- Professional Tourist, a dry-hopped, light-bodied Italian pilsner, or use a deft touch with the heavy-metal flavors of Wake Up Call Coffee Stout.


In the warmer months, a highlight of Peacemaker is the hometown version of a biergarten in the backyard.


FREQUENTEM BREWING COMPANY
 254 Main Street


Canandaigua, NY 14424
 www.frequentembrewing.com


Much of the credit for Canandaigua’s status as a pilgrimage-worthy craft-beer destination is due to its grassroots home-brewing scene. David and Meagan D’Allesandro jumped from making beer for enthusiastic friends to opening a brewery on the city’s pedestrian-friendly Main Street.


The name, Frequentem, derived from Latin, translates roughly into “a busy or crowded space to gather.” That gathering space, a former Byrne Dairy convenience store, has been transformed into a sleek, industrial-inspired taproom with Euro-style tables, rolling garage-style doors that open up to a side patio with options for outdoor seating, umbrellas for warm summer days, and heating lamps for chilly nights.


You’ll have the opportunity to chat with knowledgeable staff at the long bar, peer through glass windows to the brewing vats, and experience the friendly local ambiance. In its short history, the brewery has developed a reputation for an impressive arsenal of beers, among the best in the region.


Frequentem separates from the pack with a dedicated lager program. Unlike traditional tanks that stand vertically, the brewery’s unique horizontal tank provides a larger ratio of surface area to beer depth, so the yeast doesn’t have to travel as far to settle on the bottom. Pay special attention to Black Rice Dark Lager, brewed with cereal mash and heirloom forbidden rice.


The fruity beers, reminiscent of spiked smoothies, shouldn’t be missed here. In blueberry, tangerine, plum, cranberry, apricot, and pineapple versions, fruit takes the lead, gently backed up with hops. People who don’t usually like beer might find this category a stepping stone into craft beer’s eclectic and flavorful world.


Visitors can soak up a favorite brew with simple bar food—ciabatta pizzas, pretzel sticks, and bags of flavored popcorn. For the occasional nonbeer drinker, wines and hard ciders made by regional producers supplement the offerings.


When in Buffalo, stop by the Frequentem satellite tasting room at 225 Louisiana Street in the Old First Ward District.


YOUNG LION BREWING COMPANY
 24 Lakeshore Drive


Canandaigua, NY 14424
 www.younglionbrewing.com


With the completion of the Erie Canal in 1825, Rochester prospered into a bustling agricultural and milling boomtown, garnering the city’s first nickname, Young Lion of the West. Young Lion provided an appropriate name for this startup by a focused, high-energy group of Rochesterians and a women-managed team led by serial entrepreneur Jennifer Newman. Anchored at the Pinnacle North complex on Canandaigua Lake, with a view of the lake across Lakeshore Drive, in 2017 the team set out to catch the craft-beer wave, poised to serve the local community and beyond the home market.


With a UC Davis degree, strong technical background, and more than a decade of production experience, head brewer Phillip Platz set the enterprise on an upward course, overseeing the thirty-five-barrel brewhouse and producing a diverse portfolio of beers. His successor, Dan McCumiskey, trained at the legendary Siebel Institute, earned his credentials at the Genesee Brewing Company, and has maintained Young Lion’s high standards of quality and consistency.


Core beers include a crisp, pale-gold Czech pilsner, crafted with Czech Saaz hops, as well as eminently drinkable IPAs and double IPAs. Rotating seasonal and specialty offerings include a range of expressive fruited sours, beers that combine the tartness and acidity of sour beers with the sweetness and juiciness of fruit. These complex flavor profiles make them excellent for sipping and perfect for pairing with food.


If you visit the handsome tasting room, you’ll be invited to curate a flight, four glasses of your choice from a dozen or so current offerings on draught. And besides the Canandaigua stronghold, Young Lion brews are available in supermarkets and bottle shops throughout central and western New York.


TWISTED RAIL BREWING COMPANY
 169 Lakeshore Drive


Canandaigua, NY 14424
 www.twistedrailbrewing.com


From little things, big things grow. The ambitious partnership of Ian Boni, John McMullen, and Rich Russ began in 2013 as a three-barrel microbrewery housed in part of the old railroad depot on Pleasant Street. Over recent years the enterprise has multiplied, both in their range of beers and in locations. The Twisted Rail mothership brewhouse is now headquartered in the former Regent Theatre space in Geneva, with outpost tasting rooms in Honeoye, Macedon, and here at the Lakeshore Drive location near Kershaw Park, all under the same beer-mad ownership.


You can belly up to the tasting bar for a convivial experience or at café tables in the next room if you’re looking to set a more leisurely pace. Sip easy-drinking Lake to Lake Lager or Pancake Breakfast, a maple-infused oatmeal stout, among other options from the nearly twenty taps in a casual setting overlooking picturesque Canandaigua Lake.


There’s at least one thing you should order from the food menu: the soft Bavarian pretzels with beer cheese.


NAKED DOVE BREWING COMPANY
 4048 Routes 5 and 20


Canandaigua, NY 14424
 www.nakeddovebrewing.com


In 2010, Dave Schlosser and two partners converted a building vacated by NAPA Auto Parts, installed a fifteen-barrel brewhouse, and launched the first craft brewery in Ontario County. Schlosser earned his credentials at Rochester’s three local stalwarts: Genesee; Custom Brewcrafters; and most notably Rohrbach, where he was responsible for a rich, supermalty Scotch Ale, arguably the city’s most famous craft beer.


The Canandaigua venture was named Naked Dove not accidently since the dove is symbolic of new beginnings, luck, and prosperity. While the atmosphere here is basic and unassuming, the beers aspire to greater things. Grab a seat at the stainless-steel counter and browse the offerings. Scott Guest or Mike Stahlbrodt, members of the brewing team, will talk you through a custom flight from among ten beers on tap.


Core offerings are Starkers India Pale Ale, Wind Blown Amber Ale, and Berry Naked Black Raspberry Ale, but the beer that changed everything here is 45 Fathoms Porter, brewed with a magical combination of five specialty malts. Named for the deepest point in Canandaigua Lake, the robust, aromatic dark beer was awarded a gold medal at the New York State Craft Beer Competition in 2022.


THE IRISH MAFIA BREWING COMPANY
 2971 Whalen Road


Bloomfield, NY 14469
 www.irishmafiabrewing.com


It’s not what you’re thinking. This isn’t the headquarters of a crime syndicate composed of ethnic Irish members. Yet Mark Mansfield’s establishment does indeed have the culture of an Irish pub–cum–sports bar centered around a casual and friendly atmosphere with hearty food and a mix of house-brewed and contract beers. The unlikely setting, seemingly in the middle of nowhere, is actually just off Routes 5 and 20, a few miles west of Canandaigua.


The kitchen serves generous plates of potato cakes, corned beef poutine, IPA-beer-battered onion rings, and a piled-high fish-fry sandwich called Swimming with the Fishes.


OTHER HALF FLX
 6621 Routes 5 and 20


Bloomfield, NY 14469
 www.otherhalfbrewing.com


The enterprise was hatched in Brooklyn by partners Sam Richardson, Matt Monahan, and Andrew Burman, its name inspired by the craft-culture half of the beer industry. As Other Half Brewing, they’ve been turning heads and disrupting the movement since 2014.


Since opening the first taproom in an industrial garage beneath the Gowanus Expressway, the trio has added satellite locations in New York City; Washington, DC; Philadelphia; Buffalo; and, lucky for us, here in the Finger Lakes village of Bloomfield, just west of Canandaigua in 2018, shaking up the region’s craft-beer scene.


Fans of IPAs might race you to the door. After earning a degree at Oregon State’s Fermentation Science Program, Richardson moved to Brooklyn and began making beer at Greenpoint Beerworks. He developed a passion for bold IPAs, and at Other Half, he has earned an international reputation in the juicy IPA game. In fact, 85 percent of his rotating portfolio are IPAs, and he is responsible for making double-dry hopping a standard technique for many IPA brewers.


Bloomfield’s vibrant taproom rests on ten sprawling acres the boys from Brooklyn must think of as idyllic wilderness. Come to taste flagship beers that have a cult following: Green City, a double-dry-hopped IPA, and Forever Ever, a lower-alcohol yet hop-dominant-profile session IPA. Can labels differ based on the brew, but all have whimsical, attention-grabbing designs.


Parked next door, the Other Half food truck feeds hungry hipsters and local families on burgers, chicken tenders, BLTs, and other creative sammies for indoor or outdoor sipping and snacking.


ENGINE 14 BREWERY
 52 West Avenue


Naples, NY 14512
 www.engine14brewery.com


Upon retiring from twenty-two years as a firefighter with the Rochester Fire Department, Greg Borden set his sights on the beer business after homebrewing every Sunday for as long as he can remember. And the brewery he created in 2021 was not only inspired by his old firehouse, but also parked inside is the venture’s mascot, a decommissioned Rochester fire truck—you guessed it, old Engine 14. Located in part of the former Widmer’s Wine Cellars complex across from Hazlitt Red Cat Cellars (see page 14), Borden’s bold, four-thousand-square-foot space includes a seven-barrel brewhouse producing a range of beer styles, each available for sipping in five-, ten-, or sixteen-ounce glasses.


The start-up’s first batch of beer, a pilsner dubbed Golden Arm, has become the brewery’s flagship. You’d be hard-pressed to find a more refreshing beer- drinking experience. Most of the beers are named after firefighter terms, and each speaks to the brewer’s style. Greg’s artistic choice leans to the traditional. Besides requisite IPAs, offerings include cream ale; English porter; and Schwarzbier, a style of black beer that dates to the Middle Ages.


The Engine 14 kitchen, helmed by Adam Borden, former chef at Oak Hill Country Club in Pittsford, sticks to tried and true pub grub, which means satisfying, if somewhat ordinary, options for the beer tourist with an appetite.


NAPLES BREWING COMPANY
 104 North Main Street


Naples, NY 14512
 www.naplesbrewco.com


Two local pals, Dan diGiovanna and Trevor Andrews, both RIT grads, decided to give craft brewing the old college try. And lucky for the village of Naples, they succeeded in creating a neighborhood gathering place for fellow beer enthusiasts. This small-scale microbrewery is set in a village storefront that once housed a jewelry shop, but the gems here are now distinctive craft beers made with ingredients sourced as locally as possible, including malts from Murmuration Malts in Bloomfield and hops and fruit from dependable growers in the region.


The house beer is called NYIPA, a double-dry-hopped New England–style IPA brewed with New York–grown Chinook hops and local grains. In a sister brew, crafted with locally picked peaches and apricots, the NYIPA becomes Stonefruit Sour IPA, propelling this little but pioneering micro into the spotlight.


Experimental beers are made available to customers either weekly or twice a month or until the single keg is kicked. While the tasting room is stylish and friendly, the beer garden out back is the place to savor these ambitious brews.


In addition to the beers, Dan and Trevor handcraft a distinctive hard cider from hand-foraged wild apples, abandoned orchards, and heirloom varieties.


Once you’re done swilling, wander Naples’s Main Street past restaurants, shops, and galleries.






CIDERIES



STAR CIDER
 3365 East Lake Road (Route 364)


Canandaigua, NY 14424
 www.starcidery.com


Cornell grad Cortni Stahl is a credentialed technician at the university’s Enology Extension Laboratory, providing support to large and small craft wineries, cideries, and breweries in the Finger Lakes and across the United States. In 2014, she and husband, Adam, launched Star Cider, developing blends, producing small-batch ciders, wholesaling to bars and restaurants, and eventually outgrowing two different production spaces. By 2019 the flourishing enterprise moved into a destination facility just south of the city, set to make hard ciders a significant part of the regional craft scene.


Star Cider has become a popular gathering spot where you can sip your way through flights of four or eight thirst-quenching ciders, discover the world of cider cocktails, listen to live music on the lawn, and create cider and food pairings from a menu of Mexican dishes.


Five Point is the star here, a blend of five varieties—McIntosh, Empire, Crispin, Northern Spy, and Jonagold—sourced from Finger Lakes growers. Enchanted is an aromatic, bone-dry cider made from 100 percent Newtown Pippins, the oldest commercially grown variety to have been bred in America.


Don’t miss Frisky Whisky. It’s made from a blend of wild apples and vanilla, then gets a swim in used whiskey barrels from local distilleries, challenging the palate with notes reminiscent of whiskey’s most familiar flavors.






DISTILLERIES



HOLLERHORN DISTILLING
 8443 Spirit Run


Naples, NY 14512
 www.hollerhorn.com


Although Naples is better known for wine than anything else, it was refreshing in 2018 when Karl and Melissa Neubauer opened Hollerhorn Distilling among the grapevines. Following along a path of artistic endeavors, the husband- and-wife team set out on a long-plotted dream of combining a dash of wine- country elegance with a cutting-edge craft-spirit experience. Karl, whose educational background includes Alfred University School of Art and Design and Yestermorrow Design/Build School, became an avid home brewer and home distiller, researching traditional methods of distillation and blending. As his creative itch grew, he enrolled in Springbank Whiskey School at the renowned distillery in Campbeltown, on the Kintyre Peninsula in western Scotland. A self-described maker of things, Karl combined his cultivated passions to create this visionary enterprise. Hollerhorn Distilling is a category unto itself, truly an art piece that provides fertile ground for experimentation.
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