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HNGER LAKES

SENECA
THE KNOLL RIESLINGS 60 TADPOLE/750w BOTTLE
1017 RIESLING - LAHOMA “THE KNOLL" 1139

SCINTILLATINGLY PRECISE, INTENSE FRUIT, SEAMLESS
RS: 0.3% TA: 1.9 G/L PH: 3.1 ALC: 10.6%

1015 RIESLING - LAHOMA “THE KNOLL" 1139
CONCENTRATED, POWERFUL, FINELY NUANCED
RS: 0.4% TA: 1.5 G/L PH: 3.09 ALC: 13.2%

1013 RIESLING - LAHOMA “THE KNOLL" 1139
FIRST VINTAGE OF THE KNOLL, JUST A HINT OF SWEETNESS
RS: 0.9% TA: 7.0 G/L PH: 3.1 ALC: 11.2%

DRY RIESLING

1016 RIESLING - TANGO OAKS VINEYARD 1026
BRIGHT, FRESH, ELEGANT, QUINCE AND HONEYSUCKLE

RS: 0.6% TA: 1.1 G/L PH: 3.1 ALC: 12.9%

1016 RIESLING - KELBY JAMES RUSSELL 10/4
BRIGHT, FRESH, ELEGANT, QUINCE AND HONEYSUCKLE

RS: 0.6% TA: 1.1 G/L PH: 3.1 ALC: 12.9%

1013 RIESLING - BULLHORN CREEK 10/28

FRUIT-FORWARD WITH HINTS OF SWEETNESS, CRISP FINISH
RS: 1.1% TA: 6.6 G/L PH: 3.32 ALC: 10.2%

OFF-DRY RIESLING

1014 RIESLING - LAHOMA “BIG H" 1026
VIBRANT INTERPLAY BETWEEN SWEETNESS AND ACID
RS: 1.9% TA: 7.8 G/L PH: 3.2 ALC: 10.5%

SWEET RIESLING

1013 RIESLING - SAWMILL NORTH BLOCK 10/2§
HARMONIOUS LUSH FRUIT, POIGNANTLY CRISP
RS: 4.9% TA: 8.0 G/L PH: 2.95 ALC: 8.0%

PINOT GRIS

1014 PINOT GRIS - CURRY CREEK 920
ORANGE BLOSSOM, TREE FRUIT, AND HONEYSUCKLE
RS: 0.4% TA: 6.15 G/L PH: 3.3 ALC: 12.9%

1016 PINOT GRIS - GLACIER RIDGE 920

REMARKABLY RICH AND CONCENTRATED
RS: 0.8% TA: 5.4 G/L PH: 3.14 ALC: 13.4%

DRY REDS

1020 CABERNET FRANC-GLACIER RIDGE 118
DRIED CHERRY, PLUM, FORWARD FRUIT, SUPPLE TANNINS
RS: 0.1% TA: 6.3 G/L PH: 3.65 ALC: 10.5%

1019 SYRAH -GLACIER RIDGE 19

PEPPERCORN AROMATICS, BROODING MINERALITY UNDERNEATH
RS: 0.1% TA: 6.0 G/L PH: 3.65 ALC: 12%

1016 MERLOT -GLACIER RIDGE 118
DARK CHERRY, SMOKE, EARTHY

RS: 0.1% TA: 6.6 G/L PH: 3.35 ALC: 13.1%

1019 VIRIDESCENS 139

BORDEAUX STYLE BLEND (MERLOT, CAB FRANC, CAB SAUY)
ELEGANT, RICHLY STRUCTURED, AGEWORTHY
RS: 0.1% TA: 6.1 G/L PH: 3.6 ALC:12.9%
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FOOD MENU

LITE FARE

Gl

[
FINGER SEN[(A LAKE

LITE FARE

CHEESE SLATE 16

1 LOCAL CHEESES SERVED WITH CANDIED PECANS,
DRIED CRANBERRIES AND APRICOTS, WHOLE GRAIN
MUSTARD AND SLICED BAGUETTE VEG GF*

o ADD SALAMI AND SUMMER SAUSAGE +§

HUMMUS AND OLIVES 13

HUMMUS (LEMON GARLIC & ROASTED RED
PEPPER) AND OLIVES SERVED WITH WARM
BAGUETTE SLICES GF* VEG V

WARM BAGUETTE SLICES 8

WITH OLIVE OIL AND HELLBENDER
BERRY BALSAMIC VEG V

SIDE OF EXTRA BAGUETTE VEG V
§ SLICES FOR 4/ 9 SLICES FOR 6

CANDIED PECANS 6

ROASTED WITH VANILLA, BOURBON AND SUGAR
VEG GF

GF=gluten free
VEG=vegetarian VV=vegan

“*’=can be prepared so please inform your
server of any allergies.

OTHER BEVERAGES

(OLD BEER 6 PINT

LUCKY HARE BREWING, VALOIS, NY
BREWERY ARDENNES, GENEVA , NY

TEA 3

HARNEY & SONS SELECTIONS

HOT CINNAMON SPICE, EARL GREY, PEPPERMINT
ENGLISH BREAKFAST, PARIS, CHAMOMILLE

COFFEE 3-§

GIMME! COFFEE, TRUMANSBURG, NY
DRIP, ESPRESSO, CAPPUCCINOG, LATTE, MOCHA

SODAS 3

COLLEGE CLUB/FIZZ SODA, ROCHESTER, NY

COLA/ DIET COLA, ORANGE, ROOT BEER, GINGER ALE,
TONIC, JAMAICAN STONE GINGER BEER

RED NEWT CELLARS
3615 TICHENOR RD  HECTOR, NY 14841
601-546-4100  REDNEWT.COM
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FOUR 2ot SAMPLES ...FOR ONE, OR TO SHARE!

ALLFLIGHTS 1

#1 CLASSIC NEWT

1018 DRY RIESLING

1019 PINOT GRIS

RED NEWT ROSE

1019 CABERNET FRANC-GLACIER RIDGE

#) DRY VARIETALS

1014 RIESLING - BULLHORN CREEK
1020 GRUNER VELTLINER

1021 GEWURITRAMINER

1020 PINOT NOIR-GLACIER RIDGE

#3 RED NEWT REDS

1021 CABERNET FRANC

1019 CABERNET FRANC-GLACIER RIDGE
1020 PINOT NOIR-GLACIER RIDGE
1015 MERLOT-GLACIER RIDGE

#4 SWEET

1018 RIESLING

1020 RIESLING - CIRCLE
1020 "NEWT" RIESLING
BLUE NEWT WHITE

#5 WINEMAKERS' P1CKS

1014 RIESLING-BULLHORN CREEK

1020 GRUNER VELTLINER

1012 GEWURITRAMINER-SAWMILL CREEK
1015 MERLOT- GLACIER RIDGE

#] CUSTOM FLIGHT

CHOOSE ANY FOUR WINES FROM THE BY THE GLASS SELECTIONS
AND BUILD YOUR OWN FLIGHT!
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BY THE GLASS (501)

WINES

NN GLATKE

SEREC K[
WHITE & ROSE WINES
501 GLASS/TS0ML BOTTLE
2014 RIESLING - BULLHORN CREEK 1008

DRY WITH HINTS OF MINERAL AND CITRUS FRUITS
RS: 0.5% TA: 7.95 G/L PH: 3.15 ALC: 11.3%

1018 DRY RIESLING 8/10
POWERFUL, OPULENT, TART

RS: 0.3% TA: 6.45 G/L PH: 3.33 ALC: 12.6%

1018 RIESLING 118

FRUIT FORWARD, OFF-DRY, FOCUSED
RS: 1.8% TA: 1.35 G/L PH: 3.2 ALC: 11.2%

1020 GRUNER VELTLINER 810
FRUIT DRIVEN, CRISP, AROMATIC
RS: 0.2% TA: 7.4 G/L PH: 3.25 ALC: 12.0%

1019 PINOT GRIS 118
SUPPLE MOUTHEFEEL, FRUIT DRIVEN, LUXURIOUS
RS: 0.4% TA: 7.05 G/L PH: 3.5 ALC: 12.6%

RED NEWT ROSE 118

ADECIDEDLY FRUITY STYLE OF ROSE
RS: 1.0% TA: 6.15G/L PH: 3.1 ALC: 10.5%

1021 GEVURITRAMINER it
A FRIENDLIER GEWURITRAMINER, REFRESHING
RS: 0.5% TA: 6.3 G/L PH: 3.64 ALC:13.0%

1013 GEWURITRAMINER-SAWMILL CREEK 94
AN EXUBERANT EXPRESSION OF RICH GEWURI
RS: 1.3% TA: 4.5 G/L PH: 3.37 ALC:13.2%

1012 GEWURITRAMINER-SAWMILL CREEK 94

EXQUISITE SPICE AND COMPLEXITY
RS: 2.5% TA: 5.0 G/L PH: 3.7 ALC:13.6%

1020 “CIRCLE" RIESLING 115
FRUIT-TART, JOYOUS, FRUITY
RS: 2.9% TA: 1.8 G/L PH: 3.1 ALC: 11.0%

2020 “NEWT" RIESLING 6/14
BRIGHT - JUICY - REFRESHING
RS: 5.3% TA: 1.7 G/L PH: 3.05 ALC: 9.1%

BLUE NEWT WHITE 5
NIAGARA, FRUITY, SWEET, REFRESHING
RS: 5.2% TA: 8.0 G/L PH: 3.0 ALC: 11.0%

RED WINES

1021 CABERNET FRANC 8/10
BLACK CHERRY JAM, FIRM TANNINS
RS: 0.2% TA: 5.1 G/L PH: 3.7 ALC: 13%

RED EFT 118
PINOT NOIR, CABERNET FRANC, MERLOT, SYRAH, NOIRET
RS: 0.1% TA: 6.6 G/L PH: 3.65 ALC: 13.5%

1019 CABERNET FRANC-GLACIER RIDGE
BLACK BERRY, LEATHER, SUPPLE TANNINS
RS: 0.1% TA: 5.4 G/L PH: 3.74 ALC: 12.1%

1020 PINOT NOIR-GLACIER RIDGE
DARK FRUIT, SPICY TANNINS, WELL INTEGRATED OAK
RS: 0.1% TA: 6.15 G/L PH: 3.60 ALC: 10.7%

1015 MERLOT -GLACIER RIDGE

DARK CHERRY, PLUM, AROMATIC
RS: 0.1% TA: 6.6 G/L PH: 3.35 ALC: 13.1%

HELLBENDER-PORT STYLE WINE 8/10
A BLEND OF NOIRET, CABERNET SAUVIGNON,
CABERNET FRANC & MERLOT

SWEET, RICH & LUSCIOUS  19% ALCOHOL

10128

1030

10/18



