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Finger Lakes area
a hot spot for
lovers of wine

for most young travelers

most of your days away from
school or the office.
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it'll lend your pronouncements
(“I'm getting some, um, oaki-
ness with a hint of tar”) more
aifharlty

Seneca Lake wineries are

known for riesling, which is a
favoriteof beginner wineenth

s and wine writers alije
s a good point for

/ %(g}« \; !

@

flé H\mr Yo tac

Sources SR TeleAts  Chicago Tbune

lace he might point
thom 108 the Syearﬂld Atwa-

ter Estate Vin (5055 Nex
York J 114, Hecton),
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At Red Newt Cellars, also in
Hector (3675 Tichenor Rd.), tast-
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