NEW Eng‘and Wlne By: Anna Valinski




e Northeast region of the United States.
e (omposed of six states

o Maine

o Vermont

o % New Hampshire 3k i~ el
’ HAMPSHIRE

o  Massachusetts o

o  (onnecticut

o Rhode Island . ....,...("

connecncur E"’
-/’./







Sherbcrooke 3
o]
Great Bay-
P National 4
o Estuarine y
Research.
My House g 3 =
: @
B
NT =
prS, Squamscott Fhossa
Vineyard & Winery. White
@ Mountain
tional Forest
® e/
-amily Farm Z
@ Newfields | 1)
Portland
(@] ® @ B
ki% Stratham ' N E W
'
£ HAMPSHIR
2 aConcord Squamscott
Google S Vineyard & Winery.
Mountain Manchester
X ©
National Forest
Alban
any,

@

€

s/
MASSACHUSETTS
@

a
{e55 Boston



%5 blueheronwines
@ Newfields, New Hampshire

Their mission is to provide the
seacoast region with the highest
quality, handcrafted, local wines.
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________________________________________________________________

Terroir is the combination of specific factors that
‘affect the taste of wine in a particular region.

French word
pronounced
“ter-war”




e Summer: High of 82°F (July)
Winter: Low of 13°F (January)
Averages 49 inches of rain and
53 inches of snow in one year.

e Averages 199 sunny days per
year.

e [levation: /75 feet
Terrain e Highest point: Oakland Hill, 240
feet.
e Surrounded by both Piscassic
River, and Squamscatt River.

Climate

e Rich & full of minerals. e  Use hybrid vines, so grapes

Soil o Found along Tradition can grow in colder climates.
Squamscatt River.






A story about nature & nurture.

o Nature, such as the specific terroir (microclimate, geography, surrounding
plant life, soils, and ancient, coastal riverbed), gives the wine its signature
sense of place.

o Nurture is how philosophies, history, love of agriculture, and connection to
nature corresponds with the conversion of grapes to wine.

The “story in the bottle” changes from year to year.

o  Based on what took place in the vineyard/winery as the wine aged.

Blue Heron Wines™ are produced to convey where and how they were “grown”.
When you taste Blue Heron Wines™, you taste the place where they were created.
Every bottle Squamscatt produces has a “fingerprint” that discloses its journey
from vine to vat.







Seacoast Red

Medium bodied, dry red wine.

Made from Chancellor grapes.

Delicate tannins.

Light French Oak emphasize aromas of ripe
cherries & plum.

Pairs well with:

o  Tomato hased pasta
Lean grilled beef & sausage
Grilled vegetarian kabobs
Medium cow & sheep cheeses
Light desserts

m  (hocolate hiscatti

m  Fruitcrostata
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Medium bodied, dry red wine.

Made from Noiret grapes.

Bold, silky tannins.

French Oak emphasizes aromas of black
pepper, red/black berries, fig, & clove.

Pairs well with:
o Stuffed & baked ragu style pasta
Hot antipasto
Bold cheeses
Grilled meats
Rich beef & lamb dishes
o Rich chocolate desserts

Noiret




Seacoast Rose

Fruity, dry, rosé style wine.
Made from St. Vincent grapes.

Aromas of strawberries & watermelon.
o Floral undertones

Serve chilled.

Pairs well with:
o  Appetizers
Cream hased pastas
Spicy dishes
Grilled burgers, meats, & chicken
Cheese & fruit plate
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Bright, crisp, refreshing, dry white wine.
Made from Cayuga grapes.

Aromas of green apples, white peaches,
spiced pears, & citrus.

Perfect for picnics & summer dinner parties.

Serve chilled.
Pairs well with:
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Cold antipasto

Soft creamy cheeses
Chicken

Fish

Fruit filled desserts

Seacoast White




Traminette

Aromatic, floral, dry white wine.

Made from Traminette grapes.

Spicy, fragrant aromas.

Notes of honey, apricat, & rose petals.

Pairs well with:
o Any mild, soft cheese
o Asian cuisine
o (rilled salmon & chicken
o Roasted pork loin with mint



Aromatic, dry white wine.

Made from Aromella grapes.

Notes of honeysuckle, citrus peel, and
flowers.

Similar to a floral Moscato.

Pairs well with:
o Soft, mild cheeses
o Sautéed & grilled chicken
o Mild fish & shellfish
o Fruit based desserts

Aromella




https://www.discovernewengland.org/about-new-england/new-enaland-quick-facts
https://www.eater.com/drinks/2015/11/13/9725934/new-england-best-wine-drink
https://winefolly.com/tips/terroir-definition-for-wine/
https://www.blueheronwines.com!/
https://seacoastharvest.org/farm/squamscott-vineyard-winery/
https://www.bestplaces.net/climate/zip-code/new hampshire/newfields/0385
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