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CHANNING DAUGHTERS

 Channing 
Daughters winery 
is dedicated to 
making high 
quality wines 
starting in the 
vineyard with 
excellent manage-
ment, low yields 
and hand harvest-
ing of grapes. 
The winery grows 
50% of its grapes 
and carefully selects 
growers who share 
their passion to pro-
vide a unique lot of 
grapes for several of 
its wines.

Channing Daugh-
ters specializes in 
the production of 
small, individual lots 
of wine made from 
an array of grape varieties, includ-

ing Pinot Grigio, 
Tocai Friulano, 
Muscat Ottonel, 
Sauvignon Blanc, 
Blaufrankisch, 
Chardonnay and 
Merlot. The grape 
juices and musts 
are fermented in a 
variety of artisanal 
methods and the 
resulting young 

wines blended to 
achieve varietal wines 
and multi-varietal 
blended wines. 

The use of wild 
yeast, lees contact 
with white wines, 
minimal fi ning and 
fi ltration and gravity 
bottling allow the 
natural fl avor of 
the wines to develop 

and intensify.

LIWC
1927 Scuttlehole Road

P.O. Box 2202
Bridgehampton
631-537-7224

Owners: Walter Channing, 
Larry Perrine, Allison Dubin, 

Christopher Tracy
Oct.-April: Thurs.-Mon. 11-5

May-Sept.: 11-5 daily
Winemaker: Christopher Tracy

Established: 1997
Acres: 28

www.channingdaughters.com

LIWC
P.O. Box 2799, Aquebogue 

631-871-9194
Primary owner: Theresa 

Dilworth
The Tasting Room,

Peconic (765-6404) 
Hours: Fri.-Sun., 11-6 

Winemaker: Theresa Dilworth
Consultant Winemaker: 

Bernard Cannac
Established: 2000

Acres: 10
mail@tastingroomLI.com

COMTESSE THÉRÈSE 

Theresa Dilworth

Comtesse Thérèse 
is a small, arti sanal 
winery. Attorney 
Theresa Dilworth 
oversees all vineyard 
operations and 
winemaking and 
also operates The 
Tasting Room in 
Peconic, a multi-
vineyard tasting room 
that features Comtesse 
Thérèse and wines 
from other North Fork 
producers.

Wines are made 
at Premium Wine 
Group in Mattituck, 
using wild yeasts and 
French, Hungarian 
and Russian oak 
barrels. 

Since 2001, Comtesse Thérèse 
has procured grapes from other 
Long Island producers, and from 

the 2005 vintage 
started harvesting 
Cabernet Sauvignon 
and Merlot from its 
estate vineyard in 
Aquebogue.

Comtesse Thérèse 
is the winner of Best 
Merlot in New York 
at the 2004 NY Wine 

and Food Classic, 
Best Chardonnay in 
Dan’s Papers 2005, 
Best New Winery in 
Dan’s Papers 2004, a 
90 rating in Wine & 
Spirits, the only New 
York wine of 30 New 
York Merlots included 
in Wine Enthusiast’s 
2004 worldwide 

review of Merlot, and has received 
favorable reviews in Food & Wine, 
Town & Country, Wine Spectator, 
Sommelier News and Saveur.

LIWC
Route 48 & Alvah’s Lane, 

Cutchogue
631-734-5111

Owners: Ann Marie 
and Marco Borghese

Hours: May-Dec.: 11-5 
weekdays, 11-6 weekends

Jan.-April: Thurs.-Mon. 11-5
Winemaker: Marco Borghese 

and team
Established: 1973 

Acres: 85
www.BorgheseVineyard.com

CASTELLO DI BORGHESE

Castello 
di Borghese 
Vineyard and 
Winery was 
recently named 
Editors’ Choice 
for Best Winery 
by Long Island 
Press. 

As the premier 
vineyard on Long 
Island, Borghese 
Vineyard has the 
oldest vines producing 
some of the fi nest 
wines in the region. 
The Borgheses agree 
with the age-old 
winemaker’s wisdom, 
“a good wine is fi rst 
made in the fi eld,” so 
they tend to their soil with great 
care.

Pinot Noir and Sauvignon Blanc 
are Castello di Borghese’s signature 

wines. The 
winery has 
produced many 
award-winners, 
including its 
Meritage red 
blend and 
Chardonnays. 

When 
Marco Borghese − 
winemaker, chef and 
co-owner − crafts 
his elegant wines, he 
stays mindful of the 
sophisticated wine-
and-food pairings his 
wife and co-owner, 
Ann Marie Borghese, 
will create.

The Terra Cotta 
Gallery is typically 

fi lled with interesting art, people 
and food samplings. 

Old World Tuscany awaits your 
arrival at the Borghese Vineyard.

Ann Marie & Marco Borghese 

In 2001 the 
partners of Clovis 
Point purchased 10 
acres of farmland 
and a beautiful 
barn with a dream 
of creating a small, 
top-fl ight winery 
and tasting room for 
lovers of fi ne wine.

All the partners 
are committed to 
investing suffi cient 
resources to ensure the 
highest quality in the 
vineyard, winery and 
tasting room. 

Clovis Point has 
almost 20 acres 
planted in Merlot, 
Cabernet Franc, 
Syrah and Chardonnay and four 
years’ worth of wine already in 
bottle, tank or barrel. Clovis Point 
believes its wines are particularly 
distinctive because all of their wines 
are blended as in Bordeaux. The 

winemaker actively 
combines fruit from 
different varietals 
and vineyard 
lots with unique 
characteristics to 
make complex wines 
full of character and 
balance. The wines 
have already won 
numerous medals 
and have been 

received with critical 
acclaim.

The tasting room 
was built in the 
1920s. While it has 
been completely 
modernized, its 
structure and charm 
remain intact. The 

cedar-shake exterior, slate-like roof, 
copper gutters, bluestone fl ooring, 
mahogany doors and windows and 
vineyard views make the tasting 
room and patio an elegant site for 
wine tasting and special events. 

LIWC
1935 Main Rd., Jamesport

631-722-4222
Owners: Nasrallah Misk, 

Hal Ginsburg, Mary Bayno, 
John and Renae Pine and 

Richard Frey
Vineyard tours and tastings.

Winemaker: John Leo
Established: 2001

Acres: 20
www.clovispointwines.com

CLOVIS POINT


