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Two Major Milestones in 2009 after 12 years in Operation

Twi ce

The 24th annual NY Food & Wine Classic,
the largest competition focusing only
on the wines of New York State, awarded

Shel drake Point
late August.The award is presented to the
winery with the best overall showing based
on the level and number of awards in rela-
tion to entries. Organized annually by the
NY Wine & Grape
competition included 805 New York wines
and spirits from the Long Island, Hudson
Valley, Finger Lakes, Niagara Escarpment,
Lake Erie, & other regions of New York
State.

Sheldrake Point Vineyards received

1 Double Gold, 2 Gold, 4 Silver, and 1
Bronze. The 2007 Riesling earned a
Double Gold medal because of unanimity
among the panel's judges; Gold medals
require a majority
yetto-bereleased* Ice Apple Splash (nv)

Ar ANd, 20081 ate Harvest Riesling earned

Di

Gold. *These wines are available to Wine
Club members before public release.
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In addition, "Best of Category" and "Best of
Class" designations were awarded to wines
rated as the finest in various areas. Again,

named oW nery of

t he Year o

by

Sheldrake Point achieved high honors:

the Ice Apple Splash won for Best Fruit Wine
and the 2008 Late Harvest Riesling for Best
Late Harvest Wine.

The awards were based on blind tastings by
24 expert judge$i6 from California,

12 from New York, and 6 from other states.
Judges included prominent wine writers,
restaurateurs,

retailers, and O . . i
wine educators.
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the initial Wine & Spirits named
awards, with Sheldrake Point both a
top-scoring 0Top 12 An

FoundadsbBidhted t Ni\Sa YERT S5 an
byal24judges O Top 100 Wi
for Best of Year
Category and Jim Trezise, President of the
Governor's Cup NY Wine & Grape Foundation
awards.

Wine & Spirits magazine is singing us

praises as well, describing us aa producer

of O0an except iclomate, | ran
Al sace varietal wines.

vdhe. magpéi aekeFRbl nt 8¢

0Champions of Valued ar
among the list! In May, the magazine de-

clared 2007 Riesling a
0savory, mineral, exoti

us as a Top 12 North American Value Brand.
We share the limelight with much larger na-
tional producers in the north and southwest.
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Sheldrake Point:
The Early Years

F rom the turn of the 20th century until
now, about five different families lived and
worked on the farm which we now know as
Sheldrake Point Vineyard. One of these
family namesii Glenwoodfi remains
printed on our silo by the red barn.

In 1996, the Greg Sandor and his wife
Bernadine from Ithaca were on the
lookout for property to start a vineyard.
They spotted an ad in théennysaver
to buy Sy
The Sandors gathered 5 interested
investors, and in 1997, the Sheldrake
Point Vineyard Group purchased the
155-acre former dairy farm

The only original investor remaining is
our General Manager and Winegrower,
Bob Madill. Bob comes from Canada,
where he worked for several years in
the Niagara wine industry. Bob met
Chuck Tauck, our Senior Managing
Partner, at a wine marketing seminar
in the summer of 1998 and Chuck
happily jumped on board. Chuck is a

Cornell Hotel school graduate with detailed
experience in his family tourism busi-
ness.

Sheldrake Pointods
in 1997 and we opened our doors

to the public on July &, 1998. The
vineyard map on page 3 gives you an
idea of which vinifera vines were
planted first and over the years.

Opening day, July 1st 1998

A Special Place for Vinifera Vines

Sheldrake Point is located right on the
water's edge in the heart of the Cayuga
Lake appellation, with over 400" depths just
off our beach. The vineyard stretches down
to our protected cove on the lake where you
can walk along the beach and still find
"Lucky Stones," rare fossilized rocks with
holes bored clean through.

The combination of deep glacial soils and

Di amond o she mdderdling effedts of Chyjuda waters

provide superior conditions for growing fine
quality vinifera wine grapesi in the world

of winegrowing, it's called a 'microclimate’
fi we call it the 'Sheldrake Effect.’

Because deep water heats and cools more
slowly than the surrounding land, the result-
ing hillside microclimate lengthens our
growing season to 170 days, more than two
weeks longer than surrounding counties.
This microclimate has the ability to retard
bud breaks too early in the spring, lower
daily swings in temperature, lengthen the
growing season, and hinder the onslaught
of the first autumn frosts. Our eastacing
slope warms up faster in the morning hours
than westfacing slopes in the spring, and
the degptgorges oa both isideg of quiavise-
yards promote effective air drainage, inhib-
iting both frost and disease.



