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Foch 2009
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ON SALE NOW! 
TICKETMASTER.COM

800-745-3000

2011-2012 M&T BANK BROADWAY SEASON 
PRESENTED BY RBTL AND ALBERT NOCCIOLINO

These people are all host parents in the Treatment Foster Care Program at Cayuga Centers

What does that mean?
It means they have big hearts, and they have opened their  
doors to an adolescent between the ages of 12 and 17 who  
needs some help in a safe, supportive home environment.

Be a mentor. Become a host parent.
We offer training, 24-hour support, and monthly tax-free compensation of more than $1,500.

Email Chris Schell at hostakid@cayugacenters.org or call 253-5383 ext. 1203

A big heart A safe home All day & night

Join us for an open house the 2nd Tuesday of each month from 4:00 pm to 6:00 pm.

The following is a partial
list of upcoming wine and
culinary events.

Email events to Susan
Porter at scporter@
fltimes.com. To register for
events at New York Wine
and Culinary Center in
Canandaigua, visit www.
nywcc.com.

Taste of the Finger
Lakes, 6 to 9 p.m. May 17
at NYWCC. Samples from
area food vendors, restau-
rants, wineries and brew-
eries. $40.

Chef ’s Table: The
Ultimate Couple’s Class,
6 to 8:30 p.m. May 18 at
NYWCC, $75.

Farmer Fizz
Sparkling Wine Tasting,
3 to 5 p.m. May 19 at
Damiani Wine Cellars,
4704 Route 414, Burdett.
$30. Info: www.damiani
winecellars.com or (607)
546-5557.

Knapp’s Monte Carlo
Wine Dinner, 6:30 p.m.
May 19 at Knapp’s Vine-
yard Restaurant, 2770
County Road 128, Romu-
lus. $69.80 per person.
Info: www.knappwine.com
or (800) 869-9271.

King Ferry Winery/
Treleaven Wines, I Love
Chocolate Day, 10 a.m. to
5 p.m. May 19 at King
Ferry Winery, 658 Lake
Road, King Ferry. Five
wines paired with five sin-
ful mini-desserts. $7. Info:
www.treleavenwines.com.

Jello — The Jiggle
With NY Roots, 2 to 4
p.m. May 19 at NYWCC,
$45. 

Brunch Bunch, 12 to
1:30 p.m. May 20 at
NYWCC, $30.

Plant Yourself in the
Finger Lakes Spring
Wine Garden Party
sponsored by Canandaigua
Wine Trail, noon to 5 p.m.
May 20 at Sonnenberg
Gardens, 151 Charlotte
St., Canandaigua. $40 per
person or $75 per couple.
Info: www.canandaigua
winetrail.com.

Vertical Riesling
Tastings at Fulkerson
Winery, 11 a.m. to 4 p.m.
May 20 at the winery, 5576
Route 14 Dundee. $5.
Reservations required at
(607) 243-7883. Info: www.
fulkersonwinery.com.

Why it’s worth trying: Don’t be fooled by the
deep garnet color of the 2009 Maréchal Foch
from Prejean Winery; this wine is surprisingly
light and refreshing, due in part to the stainless
steel fermentation. Although this wine would
pair wonderfully with a meal, it is just as easily
enjoyed on its own. This particular style of grape
thrives in the Finger Lakes region and produces

a high-quality wine that
you are sure to love.

This wine is full bodied
and has a fruit-forward
bouquet, with an
intriguing balance of
smoky and savory notes.
On the palate, there are
prominent dark fruit
flavors, with a slight
vegetal touch. A hint of
toasted spice at the fin-

ish, the tannins progress with each sip. 
Prejean Winery, located in Penn Yan, was the

dream of World War II veteran Jim Prejean.
His dream came true when the first grapes
were planted in 1979; the winery officially
opened in 1986. All of the vines are hand tend-
ed and the harvest is hand picked, which is a
testament to the care and attention given to
the wines created.

Price: $11.99
Serving tips: In order to enjoy the smooth

texture and full body of this particular wine, it
should be served slightly below room tempera-
ture (about 60 to 65 degrees).

Food pairing: This wine would pair nicely
with a simple meal — such as a wood-fired pizza
— as the acidity would cut through the cheese,
creating a perfect balance of flavors. Its higher
pH also would make it a great companion to
tomato-based sauces over pasta, or oven-roasted
tomatoes sprinkled with Parmigiano-Reggiano
cheese.

You might also want to try: If you enjoyed
this wine, you are sure to love the 2009 Maréchal
Foch from Atwater Vineyards or the 2010 Leon
Millot from Keuka Lake Vineyards.

Where to buy it: Prejean Winery in Penn Yan
or the New York Wine and Culinary Center tast-
ing room.

By Brenna
Donovan

By SUSAN CLARK PORTER
scporter@fltimes.com

T ina Hazlitt likes to describe her
Verjooz product as “lime of the
vine.” 

Verjus is an ancient ingredient dating
back to the Middle Ages and is popular
all over the world except in the U.S.,
said Hazlitt, who is trying to change
that. Verjus is essentially the juice of
unripe grapes that is bottled unadul-
terated. Hazlitt said they use half-
ripe cabernet franc grapes grown at
Sawmill Creek Vineyards on the
east side of Seneca Lake in their
verjus. The grapes are hand picked
in August, then their juice is
extracted, stabilized and bottled  —
all within two weeks.

She and her partner, the late Deb
Whiting of Red Newt Bistro, start-
ed selling Verjooz in the fall of
2010. They became the fifth produc-
er of verjus in the U.S. and the sec-
ond one in New York state (the
other is in Long Island). The other
producers are in California and
Michigan.

“It’s like wine in that they’re each
unique depending on the [grape]
variety you use,” Hazlitt said. “We
use cabernet franc because it’s very
food friendly.”

The clear, non-alcoholic juice is
sold in 500 ml bottles for $14.03
each. Verjus can be used like lemon
and lime juice or gourmet vinegar in
sauces or dressings, Hazlitt
explained. 

“It goes anywhere from savory to
sweet,” she said. “You can put a
splash in your gin and tonic or make a
verjus meringue pie.” 

At a recent function at the Cornell
Agricultural Technology Park in Geneva,
Hazlitt served a “Verjoozade” — a drink
with sugar, water, Verjooz and some
mint leaves. It was very well received.
She said people tell her Verjooz is tart
and tangy like lemon juice but without
the burn afterward.

When she cooks, she likes to use it in
salad dressings, ceviche, splashed over
fish or even in pesto.

“It’s just versatile,” she said. 
Chefs know all about verjus and have

been a strong market, but Hazlitt is try-
ing to spread the word among con-
sumers. Verjooz can be ordered online at
www.verjooz.com or is available in sever-
al retail outlets — including the New
York Wine and Culinary Center and the
following wineries: Fox Run, Miles Wine
Cellars, Sheldrake Point, Wagner, Red
Newt, Hazlitt 1852, Atwater, Hector
Wine Company and Lakewood.

“When you cook with it, it comple-
ments the wine you serve with dinner,
whereas lemon and lime juice and vine-
gars can detract from wine flavors,” she
said. 

From Jello
to spices to
chocolate

VERJOOZ VINAIGRETTE

4 cups Verjooz
31⁄4 cups

olive oil
11⁄4 cups

white wine
2 tsp. garlic
1⁄2 tsp.

minced ginger
1⁄2 tsp. dried ginger

2⁄3 cup sugar
Salt and pepper to

taste

Combine all ingredi-
ents in a bowl and
whisk together. Pour
into jar with a lid and
refrigerate overnight.

VERJOOZ SORBET

2 cups sugar
1⁄2 tsp. lemon zest
1 cup water
11⁄2 cup Verjooz
2 Tbsp. vodka

Simmer sugar,
lemon zest and water
over medium heat
until reduced by one
third. Add Verjooz and
vodka and simmer for
a few more minutes.
Strain, chill and freeze
in ice cream mixer.

— from 
www.verjooz.com

Ancient verjus a tart
and tangy grape juice

See CHOCOLATE on Page 8C


