
2 local cheeses served with dried fruit, candied pecans, 
membrillo, dried apricots, whole grain mustard and 
sliced baguette* 
 

classic cheese slate with cured meats added* 
 

Lively Run Chevre, FLX Gold, Blue Yonder, Cuba Cheddar 
with dried fruit and warm baguette*  
 

TWO SELECTIONS OF ITHACA HUMMUS SERVED WITH OLIVES AND A 
WARM BAGUETTE 

with blackberry balsamic and olive oil for dipping 
 

pecans roasted with vanilla, bourbon and sugar 

 

*can be made gluten free just ask 

On tap from Lucky Hare Brewing, Valois, NY 
 

Harney & Sons Selections 
Hot Cinnamon Spice 
Earl Grey 
English Breakfast 
Paris 
Chamomile 
Peppermint 

  

From Gimme! Coffee, Trumansburg, NY 
 
Drip    2.5 
Espresso    3 
Macchiato   3 
Cappuccino   4 
Americano (hot or iced)  3 
Latte (hot or iced)  4 
Mocha or caramel latte  4.5 

 (Hot or iced) 

COLA 
DIET COLA 
GINGER ALE 
ORANGE SODA 
CREAM SODA 
LIMONATA 

 

Lemon 

 

RED NEWT CELLARS  3675 TICHENOR RD    HECTOR, NY  14841       607-546-4100         REDNEWT.COM 



12 
four 2 oz samples in each flight 
...for one or to share! 

2019 Dry Rose - Kelby James Russell 
2017 Dry Riesling  
2019 Circle Riesling  
2018 Cabernet Franc 

2013 Dry Riesling - Reserve 
2019 Gewurztraminer 
2019 Cabernet Franc - Glacier Ridge 
2014 Merlot 

2019 Dry Rose - Kelby James Russell 
2019 Cabernet Franc - Glacier Ridge 
2018 Cabernet Franc 
2014 merlot 

2017 Riesling - Dry 
2013 Dry Riesling - Reserve 
2013 Riesling - Bullhorn Creek 
2017 Riesling - Semi-Dry 

2014 Pinot Gris - Curry Creek 
2013 Dry Riesling - Reserve 
2019 Dry Rose - Kelby James Russell 
2019 Cabernet Franc - Glacier Ridge 

2017 Riesling - Semi-Dry 
2019 Riesling - Circle 
2020 “Newt” Riesling 
Blue Newt White 

 

2013 Pinot Gris - Curry Creek 
2014 Pinot Gris - Curry Creek 
2018 Pinot Gris  
2014 Pinot Gris - Vin Gris 

 

47% Noiret 19% Cabernet Sauvignon 
18% Cabernet Franc 16% Merlot ALC: 19.5 

 
 

glass/bottle

bright, sleek, cherry 
RS: 0.1% TA: 6.15g/L pH: 3.38 ALC: 12.2% 

strong acid backbone with fresh fruit characteristics 
RS: 0.7% TA: 7.3 g/L pH: 2.96 ALC: 10.7 

fruit-forward with hints of sweetness, crisp finish 
RS: 1.5% TA: 6.6 g/L pH: 3.32 ALC: 10.2%

powerful, opulent, tart 
RS: 0.2% TA: 7.1 g/L pH: 3.1 ALC: 12.6% 

powerful, opulent, tart 
RS: 1.8% TA: 7.4 g/L pH: 3.05 ALC: 11.1% 

fruit-tart, joyous, fruity 
RS: 3.0% TA: 7.3 g/L pH: 3.1 ALC: 11.0% 

bright - juicy - refreshing 
RS: 5.3% TA: 7.7 g/L pH: 3.05 ALC: 9.1% 

orange blossom, tree fruit, and honeysuckle  
RS: 0.4% TA: 6.15 g/L pH: 3.32 ALC: 12.9% 

exquisitely rich, expressive, elegant 
RS: 3.2% TA: 7.0 g/L pH: 3.2 ALC: 12.6% 

supple mouthfeel, fruit driven, luxurious 
RS: 0.4% TA: 5.25 g/L pH: 3.55 ALC: 12.5% 

an elegant expression of a rustic style 
RS: 0.2% TA: 6.3 g/L pH: 3.7 ALC: 12.2% 

a friendlier Gewurztraminer, refreshing, fruit aromas 
RS: 0.5% TA: 6.55 g/L pH: 3.52 ALC:13.5% 

fruity, sweet, refreshing 
RS: 5.2% TA: 8.0 g/L pH: 3.0 ALC: 11.0% 

fruity with underlying smoke & mineral characters 
RS: 0.1% TA: 5.2 g/L pH: 3.6 ALC: 12.7% 

dried cherry, plum, forward fruit, supple tannins 
RS: 0.1% TA: 6.3 g/L pH: 3.65 ALC: 12.5% 

earthy, hints of smoke, dry 
RS: 0.1% TA: 5.4 g/L pH: 3.36 ALC: 13.2% 
 


