
2015-2016 Price List
Finger Lake Grapes, Juices

Wine Making Supplies
www.fallbright.com

www.101winemaking.com
September 12 to November 1, 2014  IN STORE AND SECURE ONLINE SHOPPING
Tues – Sun: 10:00 – 5:00 EST Grape, Juice list at www.101winemaking.com
Nov 6 to Sep: Fri-Sat: 10-5 EST winemaking@fallbright.com
By appointment: 607-292-3995 Free hardcopy catalog and PDF online catalog

Crushing and de-stemming for your grape orders included
Overlooking the east side of Keuka Lake

FALL BRIGHT, 10110 Hyatt Hill, Dundee, NY 14837 Location Wayne, NY
www.fallbright.com • 607-292-3995 • www.101winemaking.com

http://www.101winemaking.com/grapes-juices-list.html
http://store.fallbright.com/
http://www.fallbright.com
http://www.101winemaking.com


FALL BRIGHT, THE WINEMAKERS SHOPPE 10110 HYATT HILL DUNDEE, NY 14837-9600 4
607-292-3995 winemaking@fallbright.com Location near Wayne, NY
ALL JUICES ARE SULFITED AND IN COLD STORAGE: REDS 30 ppm,WHITE 80 ppm
25% deposit required on whole grape orders. Deposits are NOT required on juice orders.
American Express, Discover, Visa, MasterCard, PayPal to winemaking@fallbright.com

2015 PRICE LIST
DATES MAY CHANGE! First date available
ALL GRAPE VARIETIES until gone $/Gal $/lb Whole grape
FINGER LAKES GROWN Juice date JUICE GRAPES Pick up dates
* denotes Vinifera varieties.

AURORE 19-Sep $5.30 NA juice only
DIAMOND 19-Sep $7.80 $0.80 19-Sep
CAYUGA 26-Sep $7.75 $0.80 26-Sep
LEON MILLOT (FOSTER) 19-Sep ask $7.50 $0.85 19-Sep ask
NIAGARA 19-Sep $5.70 $0.64 19-Sep
SEYVAL (SV-5276) 19-Sep $7.99 $0.95 19-Sep

DELAWARE 26-Sep $5.99 NA juice only
FOCH 26-Sep $7.50 $0.84 26-27 Sep
GEWURZTRAMINER* crop loss 26-Sep $21.59 1.79 26-27 Sep
MUSCAT OTTONEL* crop loss 26-Sep $20.99 $1.68 26-27 Sep
VIGNOLES (RAVAT 51) 26-Sep $9.25 $1.08 26-27 Sep

CHANCELLOR (S-7053) 3-Oct $8.38 $0.98 3-4 Oct
CHARDONNAY* 3-Oct $18.49 $1.59 3-4 Oct
CONCORD 3-Oct $4.89 $0.62 3-4 Oct
DE CHAUNAC (S-9549) 3-Oct $5.99 $0.73 3-4 Oct
NOIRET (NY 73.0136.17) 3-Oct $7.99 $0.80 3-4 Oct

CHAMBOURCIN 10-Oct $8.99 $0.95 10-11 Oct
CHELOIS (S-10878) 10-Oct $8.75 $0.95 10-11 Oct
EYE OF THE PA'TRIDGE* (ROSE) 17-Oct $19.75 Vinifera Blend, not this year 2015

HYBRID BLENDS:
BARONS BLEND (RED) 17-Oct $8.99 Hybrid
MAIDEN'S BLUSH (ROSE) 17-Oct $8.29 Hybrid
CONTESSA BELLA (WHITE) 17-Oct $8.49 Hybrid

TRAMINETTE•• 17-Oct $10.25 NA juice only
CATAWBA 24-Oct $5.25 $0.62 ask re hand picks
COLOBEL (S-8357) sold out 24-Oct $9.25 $1.01 17-18 Oct
RIESLING* limited 24-Oct $19.99 $1.61 17-18 Oct
VIDAL (V-256) 24-Oct $8.50 NA

VINIFERA* REDS SOLD AS GRAPES ONLY: PICKUPS ON INDICATED WEEKEND
GAMAY NOIR NA $1.49 3-4 Oct
MERLOT* crop loss, not this year NA $1.98 3-4 Oct
PINOT NOIR* sold out probably! NA $1.75 3-4 Oct
CARMINE* sold out NA $1.85 10-11 Oct
CABERNET FRANC* NA $1.85 17-18 Oct
CABERNET SAUVIGNON* NA $1.85 24-25 Oct

LATE HARVEST - IF CONDITIONS PERMIT
VIGNOLES (RAVAT 51) 25-Oct $23.80  call regarding availability

Discounts and large order terms available on next page.

PLEASE NOTE! NO GRAPE PICK UPS ON WEEK-DAYS unless arrangements are made.

Orders should include NAME, ADDRESS, evening and daytime PHONE numbers and PICK-UP DATES.
If you change your pick up plans, please let us know. We will not notify you of a postponement if it
is on on your date. If we are unable to fill your order for your preferred pick up date, we will make
every attempt to reach you or PLEASE call to confirm harvest dates. Harvest dates are estimated.
Grapes, once picked, may not be held more than 1 week. Juice will be held 4 weeks approximately.
GRAPE ORDERS CAN BE CRUSHED AND DE-STEMMED WHILE YOU WAIT, BUT NOT PRESSED.
Juices are available until gone. Pre-ordered juices are set aside for your pick up.
Please cancel if you decide not to honor your order.
We will not hold an order after November 1, unless special arrangements are made.



ORDER #_____ ORDER BLANK FOR YOUR USE FALL BRIGHT, The Winemakers Shoppe
10110 HYATT HILL, DUNDEE, NY 14837
www.101winemaking.com

25% DEPOSIT ON GRAPES:Phone: 607-292-3995 www.fallbright.com
CARD USED LAST 4 NUMBERS or CHECK NUMBER: winemaking@fallbright.com

Name order is in:
Phone numbers given: daytime
Evening or cell phone

EMAIL

POUNDS GRAPE VARIETY PICK UP DATE DAY of WEEK

GALLONS JUICE VARIETY PICK UP DATE DAY of WEEK

Please bring containers and plastic bags to carry fresh grape orders. Containers are not included with fresh
produce purchases. We carry a line of containers for sale. Clear plastic liners, twist-tied, may be used to minimize
splashing and juice loss during transport. Our fermenting bags can function for this purpose. We can crush and
de-stem your grapes, but we will not press them. If you want juice, please order juice.
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WHITE WINES
AURORE: Produces a white wine of distinct varietal character, often used as a blending component, popular blend for
Delaware. CATAWBA: Produces a very drinkable, fruity, spicy wine when made nearly dry. Very compatible blended
with lower acid Niagara. Finish sweet or dry. Color with a red for a pink Catawba or a “red catawba”. CAYUGA: Fruity,
easy to work with, wine of exceptional character, a good choice for sparkling wine.  CHARDONNAY: Rich, yet delicate,
complex, clean. Produces exquisite wine. Generally finished dry, with or without oak.  DELAWARE: Red grapes, white
juice. Great fresh drink! A fine, balanced, consistent producer when ripe grapes are used. Delaware is highly prone to
oxidation. Handle with care. DIAMOND: Clean, fruity, delicious wine, best with a sweet finish. The juice has a pineapple
taste, a favorite to drink fresh. GEWÜRZTRAMINER: Spicy, fruity, elegant. Produces exceptional wines. Often blended
with Riesling to balance acid. Serve with spicy foods, interesting pairing with Chinese foods or German brats and
sausages! MUSCAT OTTONEL: Very delicate, pleasantly fruity, elegantly perfumed nose. Use Lalvin 71B or Cotes des
Blanc to enhance aromas. Excellent blended with Riesling or Gewürztraminer, sweet or dry finish. Drink young.
NIAGARA: Fruity, big nose, lower acid and thin body – improved by blending with higher acid Catawba.
RIESLING: A feather in our cap, fruity, scrumptious, rivaling fine German wines. A blend of four clones from our vineyard.
SEYVAL: (SV-5276) - very popular, easy to work with, sweet or dry finish, plain or oaked, very versatile. Seyval is
reminiscent of a Chardonnay when finished dry and oaked. A popular blend is 25% Chardonnay and 75% Seyval.
TRAMINETTE: is a cross of Joannes Seyve 23-416 and Gewurztraminer (65.0533.13). We recommend Lalvin
71B-1122 finishing with a slight residual sugar. It has a spicy fruit characteristic with nice apricot and honey overtones.
VIDAL 256 is a good one for the beginner, easy to work with, almost makes itself, sharp, clean taste, dry or sweet, a
Riesling like fruitiness when finished sweet and when either 71B-1122 or Cotes Des Blanc yeast is used. VIGNOLES
(RAVAT 51) is one of our favorites, clean, big, full bodied. Its Pinot Noir parentage comes through. Higher acids make it
a good candidate for sweet finishes and Late Harvest styles. May be dry also. Cold stabilization is a must.
LATE HARVEST VIGNOLES: Not sold as grapes. When the growing season is hot and dry, the vineyardist is more at liberty
(less at risk) to manage the vines and the fruit for the possible production of a true late harvest. A few late rains in
September and early October will be all that is needed to encourage the "Noble Rot" Botrytis Cinerea to form. This
fungus dehydrates the berries causing actual raisins to form on the cluster. This dehydration concentrates the sugars,
aromas and flavors of the grape. Delicious hints of apricot, peach, raisins and honey permeate the juice and the wine.

RED WINES
We strongly recommend that customers desiring red wines buy grapes instead of juice since the color and
tannin are in the skins. We will crush and de-stem in your container. We have a small press available for your
use on premise after your fermentation. If you do not have the use of a press or for some other reason wish to
purchase juice, we can supply bagged grape skins, if you make the request in advance.

Skins are perishable.  They will keep one week in storage, unless frozen.
RED VINIFERA, SOLD AS GRAPES ONLY. Sometimes we press a red vinifera, please ask.
BACO: Big, robust, produces Bordeaux type wines. Must cold stabilize to manage high TA.  No longer available.
CABERNET FRANC: An excellent red wine with less tannin, the leading variety in the St. Emilion District, France.
Ripens a week earlier than Cab Sauvignon. Cab Franc yields a wine that may be ready to drink earlier.
CABERNET SAUVIGNON: The noble red grape of the Bordeaux Region, produces a big, powerful, deeply red wine.
CARMINE: A vinifera with Cabernet characteristics, holds up to oak, matures early for drinking young. CHAMBOURCIN:
Big, Bordeaux type. Should be fermented on the skins. The best astringency and tannin of any hybrid we’ve had. Will
age very well. CHANCELLOR: one of the best hybrids, plenty of character, excellent wines, popular as a blend
component. CHELOIS: A favorite of many. We find a blend with Chancellor produces excellent wines. COLOBEL: A
full bodied teinturier. A blend of 5% will make a white wine red. CONCORD: Distinctly labrusca, fruity, best when slightly
sweet: 71B-1122, Cotes Des Blanc for yeast. DeCHAUNAC: Good color, medium body, nice nose. Very nice aged in
wood. FOCH: Good sugar, moderate acidity, popular as a nouveau. To increase fruitiness, blend with 20% Concord.
GAMAY NOIR is a very versatile grape enabling one to make wine ranging from light, enjoyable fruity styles to big complex
Bordeaux reds depending on vintage, yeast and vinification methods. Gamay Noir is a red vinifera hybrid of Pinot Noir and
an ancient white variety Gouais (Goo-wah). Try with Lalvin yeast 71B-1122. LEON MILLOT: (Foster)-Very reminiscent of
a burgundy. One of our favorites. Cousin to Foch. Ferment on the skins! MERLOT: Like a deep velvety robe with
suppleness, grace and charm, nice astringency, Stands alone or blends well with the Cabernets. Pressed Merlot juice will
be light in color, yielding a delicate rosé wine. NOIRET NY 73.136.17: (NY33277 X Chancellor) X Steuben) Produces an
excellent full-bodied wine with a distinct pepper character and a moderate tannin content.
PINOT NOIR: requires careful handling, produces big, excellent wines when fermented on the skins. Sold as grapes only.
Blends are acid and sugar adjusted. VINIFERA BLEND: EYE OF THE PA’TRIDGE: ripe Chardonnay and lightly
pressed Merlot, beautiful rosé, crisp and scrumptious. PREMIUM HYBRID BLENDS: The Baron's Red Blend is a blend
of Chancellor, Chelois, Baco, deChaunac,Leon Millot, Foch and Colobel. It is a dark hearty bodied Bordeaux style. Skins
available. Maiden’s Blush was originally a blend of Aurore, Cayuga and Chelois. We may use another red for the blush. It
is a more fruity, light wine and our winemakers like to ferment it with 71B or Cotes des Blanc with a sweet finish. Contessa
Bella white blend has evolved into an exquisite wine with the addition of Chardonnay, Vignoles, and Vidal to the Seyval,
Aurore base. May your wines fall bright!
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YEAST – ALL FREEZE DRIED, NITROGEN PURGED FOIL PACKS, 5 GRAMS FOR 5 –7 GALLONS
RED STAR $0.79 each

                   Cotes des Blanc: low foaming Montrachet Premier Cuvee: low foaming
                   Champagne, Pasteur Pasteur Red

LALVIN $1.00 each Note: ALL LALVIN YEAST ARE LOW FOAMING.
 If either K1V or EC-1118 is used for the initial fermentation for a champagne, the same yeast must be used
 as the priming yeast, if any is added.  The same for primary and a later addition of another pack of yeast.

71B-1122  RC-212 BM 4x4 D-47
QA 23   K1V-1116 EC 1118

Lalvin EC-1118 (Prise de Mousse), alcohol tolerance to 18%., is a rapid starting yeast that settles well with low foaming
characteristics. It is tolerant to cold and SO2 to 50 PPM. EC-1118 is a nitrogen efficient yeast. It is recommended for
grapes low in nutrients i.e. Chardonnay and Seyval, however, not for Malolactic fermentation. Exhibits a killer factor.

Lalvin K1V-1116 , alcohol tolerance to 16%., also exhibits a killer factor, which is a protein produced that is capable of
inhibiting or even killing a sensitive yeast. K1V-1116 has a good activity at high temperatures and is a fast starter. It is
used to restart stuck fermentations and is an all purpose red or white wine yeast.

Lalvin 71B-1122 , alcohol tolerance to 14%, is a specific strain selected for its production of fruity aromatics and is
recommended for Gamay and “Vin” Nouveau” wines. It promotes development of malolactic bacteria bacteria by reducing
malic acid levels and by slightly increasing the pH.  71B-1122 may or may not finish bone dry.

Lalvin D-47, alcohol tolerance to 14% is recommended by Lalvin for whites, rosé, meads, and malolactic fermentation.
Yeast nutrient is advised. It is a low foaming, quick fermenter that settles a compact lees. It tolerates temperatures from
50 to 86o F. Tom likes it for his Chardonnay, must feed!

Lalvin QA 23, (saccharomyces bayanus), with an alcohol tolerance to 16% is a low foaming yeast that ferments at lower
temperatures in clear or nearly clear white must with low nutrient content (Chardonnay, Seyval and others). It needs less
aeration (O2) and nutrient and enhances citrus fruit qualities in aromatic white grapes. There is low SO2 production,
therefore less H2S (rotten egg smell) production.

Lalvin BM 4x4  (Saccharomyces cerevisiae) has an alcohol tolerance of 16% and high nutritional requirements.  Use
GoFerm during the re-hydration  and Fermaid during fermentation.  It is a blend of Lalvin yeasts that will bring out the best
in both red and white wines.  The quantity and the quality of the polysaccharides released during fermentation result in the
production of red wines with great mouth feel and improved color stability.  In whites Lalvin BM 4x4 releases a high level of
esters responsible for fruit aromas. It also brings roundness to the mouth feel and facilitates malolactic fermentation in both
reds and whites.

Lalvin RC 212, alcohol tolerance to 14%, was selected for its ability to ferment a traditional heavier-style Burgundian Pinot
Noir. It is a low foaming, moderate-speed fermenter with an optimum fermentation temperature of 60 to 86o F.

Red Star Cotes des Blanc (formerly Epernay 2), Alcohol 12-14%. is a slow fermenting, low foaming yeast strain that
enhances fruit flavor and aroma. We recommend it for Riesling, Gewürztraminer, Cayuga, Vidal, Niagara and Diamond.
This yeast is more SO2 and temperature sensitive and tends to slow down or stick. It is a good choice if you want fruity
wines with residual sugar. Avoid this yeast if you desire a dry finish. Use a complex yeast nutrient (energizer: Fermaid).

Red Star Pasteur Champagne, alcohol 13-16% , (Saccharomyces bayanus) This yeast has a higher tolerance of SO2
and will tend to ferment vigorously to dryness. Give it more shoulder room in a carboy for its vigorous fermentation. It
settles nicely and achieves a dry finish.

Red Star Montrachet, alcohol 13-15% , produces a fast fermentation with good SO2  tolerance. It also needs more
head space for a vigorous initial fermentation. Yeast nutrient or energizer is especially recommended with this and with all
yeast to minimize hydrogen sulfide problems. Avoid if you know your grapes have been sprayed with sulfur to lessen the
risk of hydrogen sulfide (rotten eggs) problems.

Red Stat Pasteur Red (a strain of Saccharomyces cerevisiae), alcohol tolerance: ~14-15%, is a strong, even fermenter
that produces full-bodied reds. It is necessary to ferment cool to prevent unwanted temperature increase due to
fermentation.

Red Star Premier Cuvee (Saccharomyces bayanus) alcohol to 18%, low foaming The fastest, cleanest and most neutral
fermenter of the Red Star Wine range. Produces low hydrogen sulfide fermentations.
Especially recommended for Prise de Mousse. Recommended for champagne over Pasteur Champagne.

www.fallbright.com • 607-292-3995 • www.101winemaking.com



ALL JUICES ARE KEPT IN COLD STORAGE AND HAVE BEEN SULFITED:
Reds ~30 ppm and Whites ~80 ppm
Levels change due to the passage of time and other factors.
Test before adding more or leave alone.
We have also used pectic enzyme during the pressing process for most varieties.

The following terms pertain to orders of a American or Hybrid SINGLE VARIETY:
There are no discounts on larger volumes of Vinifera Varieties.

Please order grapes in increments of 5 pounds. Thank you.
25% deposit on whole grape orders BUT NOT ON JUICE.

GRAPES
101-500 lbs less $.01/pound
501—1999 less 5%
Over 2000 less 10%

Call the shop to deal with Tom directly for tons of Hybrids or Vinifera.  If we have to crush
and de-stem into your bin at the shop, there will be a fee.

All GRAPES must be ordered at least one week prior to date available.
We will not notify you of a postponement if the new date is on your pickup date. If we are unable
to fill your order for your preferred pick up date, we will make every attempt to reach you or
PLEASE call to confirm harvest dates.

Credit cards accepted: American Express, Visa, MasterCard, Discover, or PayPal
Pay Pal through the shopping cart or direct-send money: pay to winemaking@fallbright.com
IF you want to order online using pay pal or a credit card to pay a deposit, go to
www.fallbright.com and select grapes juices for sale, select grape deposit and ordering info,  click the
add to cart  button for a deposit, which is just down a ways at number 1.  Adjust the deposit amount
to whole dollars. At check out, select no shipping for deposit and place your order in the comment
box along with pick up dates.  OR log into your Pay Pal account and send money to
winemaking@fallbright.com. Don’t forget to place your order if you “send money” directly to
winemaking@fallbright.com. DO NOT DUPLICATE YOUR ORDER!

SHIPPING SUPPLIES, but NOT GRAPES AND JUICES TO USA AND CANADA
GROUND SHIPPING-HANDLING RATE CHART           NO COD
Our shipping is usually USPS priority mail $7.99 to USA with some additional fees for certain items that will show
when you check-out if you are shopping online at www.fallbright.com. Canadian rates are actual rates for USPS
international priority and need to be determined.
If you request Fed Ex, the minimum shipping charge is $15.99 Please select  ground shipping at the check-out
online or tell us if calling.
Please include both postal and street shipping addresses.  We need your street or road name for residential deliveries
(Fed Ex) and postal address for USPS shipping  AND a billing address to run your credit card.

Priority mail orders are shipped from Fall Bright.  If delivery is not timely, let us know!
           Call your post office and gently ask where it is!

 Fed ex packages are dropped off in Hammondsport or Penn Yan, NY.  All Tracking numbers require your email
 address.  Packages can NOT be tracked after 30 days.
Buon Vino Super Jet is drop shipped to continental USA at our low shipping rate.  Concentrates are also drop shipped and
not stocked.
50 pounds corn sugar are NOT shipped. Check out a restaurant supply near you!
Wine bottles are too heavy and too expensive to ship. Please shop in-store for these items.
We DO ship buckets and PET carboys, kits, and all other supplies.
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JUICES
Less than 49 gallons, as listed
50-99 gallons or more less 5%
100 gallons or more less 7%



Finger Lakes Wine Region, Central NY
Fall Bright, The Winemakers Shoppe
overlooking Keuka Lake on the east side
10110 Hyatt Hill, Dundee, NY 14837 607-292-3995

Location: 10110 Hyatt Hill, Wayne, NY
14893 Wayne for GPS or 14837 Dundee
Coordinates: 42.490863, -77.117778

From Hammondsport go north on Rt. 54 for 9-10 miles, turn east (right) on Hyatt Hill.
From Penn Yan go south on Rt. 54 for 13 miles, turn east (left) on Hyatt Hill.
If you take the “Old Bath Road”, turn downhill, right (west) onto Dutch St. Stay
straight, DO NOT TURN right with Dutch St. but proceed straight down the hill.
Dutch St. becomes Hyatt Hill.

WATCH FOR DEER!

If you take the Old Bath Road, note that
it is County Route 17 out of Penn Yan.
From the Hammondsport end it is
County Route 87 end and it is Route 26 in
the Wayne area.
Hyatt Hill is off of Rt. 54, but no such road
named Hyatt Hill turns off the Old Bath Road.
You will turn onto Dutch St. and stay straight.
Don’t you just love it!? Enjoy the view!

WATCH FOR DEER!

Secure Online Shopping, prompt shipping of supplies year ‘round.
Grape, Juice list also online shopping at www.fallbright.com
May Your Wines Fall Bright is free online at www.101winemaking.com
Free hardcopy catalog and PDF online
winemaking@fallbright.com
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Hyatt Hill
DutchSt.


