
The Rochester (NY) Chapter met on April 23rd, at Salt of the Earth restaurant, in Union Springs, NY, for a 
tasting featuring Food & Wine Pairings of Red Wines of the Finger Lakes, presented by Nancy Gable and 
Mike Boise. Twenty-Two members enjoyed 6 wines paired with delicious bites, showing the development 
of Finger Lakes Red Wines and how easily they can be paired with food.  

2021 Gamay Noir by Sheldrake Point $15 Paired with: Gold potato- Panko crust- brown butter whipped 
potato- tender greens- fennel pollen- smoked eggplant- Kalamata- chile pepper creme fraiche- crisp 
prosciutto- sun choke  
2021 T23 Unoaked Cabernet Franc by Lamoreaux Landing $14 Paired with: Empanadilla- Beef short rib- 
sofrito- scallion- tomato jam- NY cheddar- fresh tomato salad- Serrano - kalamata olive oil 
2018 Cabernet Franc Barrel Select by Domaine LeSeurre $28 Paired with above.  
2019 Pinot Noir by Nathan K Wines $30 Paired with: Mole- Porcini- crimini- shiitake- oyster mushroom- 
porcini mole- scallion salad- smoked maldon- chorizo- spring ramp butter 
2019 Maximilien by Ravines Winery $27 Paired with: Steak Diane- Flat iron steak- shallot- cognac- fresh 
cream 
2020 Saperavi by Dr. Konstantin Frank Winery $30 Paired with: Cheese- Mimolette - manchego- port 
salut- black pepper corn cheddar- salt and black pepper roll- spring ramp butter- olive oil- 
smoked maldon salt- green apple 
 
 
 

 
 
See Next page for wine tasting notes: 
 
 
 
 
 
 
 
 
 



 



 



 



 



 



 



 
 


