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Anyone traveling down Route

64 South into Naples must have
noticed Arbor Hill Grapery
where it nestles against a bab-
bling brook with the glorious
hills of Bristol as a back-drop.
Located just “down the street”
from Bristol Mountain and just
a stone’s throw from the inter-
section of Route 21 and 64, this
wonderful little complex of an-
tique buildings is South Bristol’s
crown jewel. John and Katie
Brahm have created a quaint
New England-like shop for visi-
tors to the area. The Grapery
showcases the family’s gourmet
foods, award-winning wines,
gifts and gift baskets and the
Hovey House Bakery, right next
door, offers diners a wonderful
selection of fresh baked goods
daily, as well as a delightful
breakfast and lunch menu! It is
a stop that even the busiest lo-
cals try to make several times a
year.

For the last few years Arbor
Hill has hosted is an end-of-the-
season  event called The
Winzerfest (pronounced Vin-zer-
fest),  which translated means
“a winemaker ’s festival.” In
Switzerland, Germany and Aus-
tria it is held each year to cel-
ebrate the bounty of the har-
vest. Brahm originally heard
about the event several years
ago during a conversation with
Bill Verhile of Naples. He de-

cided to adopt the festival as his
own celebration of the harvest,
hosting a delightful gourmet
dinner, complete with music and
festivities. Over the last five
years, the popularity of
Winzerfest has grown so im-
mensely that this year ’s is by
reservation only.

“Having a party to celebrate
our harvest is a great idea, and
as a winemaker, I wanted the
celebration to include the tast-
ing of our new wine,” John
Brahm says from his South
Bristol office. “However, in all
honesty, at the end of fermen-
tation most wine doesn’t taste
very good. You really have to
wait until March or April of the
following year before you can
get the wine so it is palatable.
So, what I decided to do for
Winzerfest was to taste the new
wine at the beginning of the fer-
mentation process instead of the
end.”

Brahm says he starts a spe-
cial fermentation about a week
ahead, so that by the day of the
festival, the wine is about a third
to one half fermented, Guests
are actually sampling this year’s
Arbor Hill wine while it’s ac-
tively fermenting.

“You get a lot of the fresh
fruit character because you still
have a lot of the grape juice
there,” Brahm says. “It tastes
really good. We serve it cold on
ice, and it’s almost like really
young champagne. The bubbles
are in it, it’s milky in color, and
realty quite tasty! It’s a reason

to celebrate! It’s a taste of the
new year without having to wait
six months to get it.”

The new wine, which is called
Federweissen, is served out of a
large earthenware crock with a
spigot on the side. Brahm adds
that in Europe, Federwissen is
said to have “therapeutic val-
ues,” that it basically cleanses
your system.”

“So, if you drink too much
of it...” Brahm says, and then
just smiles.

This year’s festival is planned
for Saturday, October ll from
noon - 3:00 p.m. The cost of
the dinner buffet is $15 per per-
son, and reservations are re-
quired because seating is limited.
To make reservations for the
2003 Winzerfest, give them a
call at 1-800-654-2410. Reser-
vations can also be taken at The
Grapery at 585-374-2870 or at
the Hovey House at 585-374-
6850. The dinner is served buf-
fet style in the building located
right behind The Grapery, and
includes Spiessbraten - spit
roasted pork, Zweibelkuchen -
onion bread, and many other
fantastic German favorites. In
addition, to set the proper
mood, there will be plenty of
German music for you to kick
up your heels to.

The Arbor Hill Grapery Store
and Wne Shop will also be brim-
ming with all of the famous Ar-
bor Hill jellies, jams, vinegars,
dressings, sauces, arid of course,
the award-winning Arbor Hill
wines that have been an element

of pride in the Finger Lakes area
for 16 years. Brahm and his
wife, Katie, started the business
in 1987 in the garage of their
home.

“After I left Widmer in the
early ‘70s, my brother, Tom,
and I were in business together

running the Randal-Standish
Vineyards on Route 21,” Brahm
says. “By 1975, we started sell-
ing juice to home winemakers,
and, of course we were making
some of our own, most of which
I did in the garage area of my
home. That’s also where we

started up the gourmet food
operation and not surprisingly,
the gourmet food business grew
much faster than the wines.
Consequently, by 1987, we were
simply running out of space in
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A regular stop of both visitors and locals, Arbor Hill Grapery is a wonderful place to stop
for wines, cheeses, preserves, and gifts, as well as for a light lunch or based goods at the
Hovey House Bakery next door.
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the garage, and we knew it was
time to establish ourselves.”

Brahm decided to purchase an
old house on Route 64 from lo-
cal resident Chariie Standish,
and he moved his winemaking
operation into the basement of
the dwelling. He began a small
retail store on the upper floor
called “The Grapery,” where he
sold his gourmet foods, wines
and small gift items, and busi-
ness flourished.

“By 1989, Charlie decided it
was time to retire, so I purchased
the rest of the buildings here
from him,” Brahm continues.
“Things were starting to grow
fast then, especially the gour-
met foods, so we moved The
Grapery over to the main build-
ing where it exists now. We set
up the house area for the wines.
We had a tasting room down-
stairs, with a nice little retail
area, and we even started doing
little winery tours.”

In 1995, Brahm moved his
winemaking operation to one of
the large buildings in back and
decided to consolidate all his re-
tail operations into the one main
building in front. Now visitors
could taste and buy wines,
cheeses, gourmet foods, and a
huge variety of wine accesso-
ries and specialty products, as
well as gifts and novelty items,
all in one attractively decorated
shop.

“That’s when the idea for a
little restaurant occurred to us,”
he says. “I really didn’t want to
run a restaurant myself, but I
knew it would be a nice addition
to this complex, as well as to
the area. So I set the place up
and put some feelers out for
people who would be interested

in running a little bistro. It took
a few years to find the right
mix, but it was certainly worth
the effort. The Hovey House is
a wonderful addition, and Karen
and Bruce Richardson are doing
a fantastic job with the place.
The food gets raves all the time,
and they cater all the gourmet
dinners we have here at Arbor
Hill. They will be catering the
Winserfest, as well, so everyone’s
in for a treat, I assure you!”

In 1998, Brahm moved the
entire gourmet food manufac-
turing operation over to the
complex, so now his entire busi-
ness is run from Route 64. Some
of the award-winning gourmet
foods that Arbor Hill produces
include jams, jellies and pre-
serves, wine syrups, flavored
vinegars, fat-free spreadable
sauces and dips, gourmet wine
sauces, mustards, barbecue
sauces, salad dressings, pretzel
dips, and iced tea concentrates.
Arbor Hill’s low-fat Balsamic
Sun-Dried Tomato Vinaigrette
and Black Raspberry Celery
Seed dressings took top honors,
and Blueberry Poppy Seed dress-
ing placed third at Food Distri-
bution Magazine’s Superior
Product Competition. In 1994,
when it was first introduced,
Arbor Hill’s Black Raspberry
Celery Seed Dressing also placed
among the top new products at
the prestigious International
Fancy Food and Confection
Show. This product continues to
be their top seller, and this, as
well as all then-gourmet food
specialties, can be bought at
The Grapery, which is now man-
aged by the Brahms’
daughter, Sherry.

Arbor Hill also maintains an
exceptional list of award-win-
ning wines from chardonnay to
dessert wines. In 1996, Arbor
Hill was the first winery in the
world to produce Traminette

wine, using a new hybrid grape
developed over the last 30 years
by Cornell University. Dry
Traminette, which was intro-
duced in March 2003, just won
the Best of Class Double Gold
Medal at the 2003 New York
State Fair.

“This has been a really, re-
ally nice surprise, because I
never had any intention of be-
ing the first winery in the world
to introduce this,” Brahm states,
“but I was so enamored with the
potential for the wine when I
tasted it, that we did all we could
to get the vineyards going. My
brothers, Tom and Paul, deserve
a lot of the credit for this.
They’re the ones that grew the
vines at Randal-Standish.”

All Arbor Hill wines are avail-
able for purchase at The Grapery
store, and if you have a special
occasion coming up, you can

have the wines custom labeled
for a truly personal touch. You
can also check out their website
at www.the-grapery.com for a
complete list of gourmet food
products, as well as a schedule
of other Arbor Hill Winery
events and gourmet dinner
schedules.

Arbor Hill is located at 6461
Route 64 in Naples. The Arbor
Hill Grapery Store and Wine
Shop is open seven days a week
from May through the first week
in January, Monday through Sat-
urday hours are 10 a.m. to 5
p.m.; Sunday hours are 11 a-m.
to 5 p.m. From January through
May, they are open on week-
ends. To make reservations for
the Winzerfest, call 800-554-
2406, or The Grapery at 585-
374-2870, or Hovey House
Bakery & Cafe at 585-374-
5850.

John Brahm, owner of Arbor Hill Vineyards & Grapery,
stands beside his collection of Award Winning Wines, in-
cluding his latest creation, Traminette. Arbor Hill was the
first winery in the world to produce this wine.
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