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GUILFORD - Bishop’s Orchards, a landmark
farm market known for decades for fresh
produce and seasonal treats like
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Thai Cooking Demo, Saturday, Aug. 1, Lyme
Farmers Market, Ashlawn Farm,, 78 Bill Hill
Road, Lyme, Rattanporn Khempiliar, owner
of Som Siam restaurants in Guilferd and Old
Saybrook, will do a Thai cooking demon-
stration using market produce at the Lyme
Farmers Market from 9:30 a.m. to noon.

at Bishop’s Orchards and you’ll be greeted by
one of several wine “masters” who will serve
up samples of the wines manufactured just a
few feet away in Bishop’s own winemaking
facility. Ambiance is key, and the bar is metic-
ulously kept, with dozens of Bishop’s own

autumn apple cider and June siraw-
berries, is fast becoming a chic new
destination for wine lovers.

Co-owner Keith Bishop has been
busy in the market’s winemaking
cellar and at the wine tasting bar
in the store, making and serving a
variety of wines he makes himself
using fruits grown right in his own
orchards.

Winemaking is an olfactory and
culinary adventure that Bishop says
he considered for some time before
embarking on in 2005. In May this
vear, Bishop’s new wine tasting
bar opened to the public o rave
reviews,

“QOur wines have gotten quite a
foaw madale ? Richan eaid 21 hali

POUR

0p's wine bar - from the orchard to your glass

as the wine, as nearby, farm market shoppers
pick up dinner, a pint of juicy strawberries or
a loaf of fresh bread from the market’s bak-
ery. To further pique the senses, the market’s
coffee bean bar and grinder sits adjacent 1o
the wine bar and the aroma of freshly ground
coffee mingles with the tang of
fruity wines.

The wines created by Bishop’s
blend flavors of fruits grown at
the market’s elbow, including
peaches, pears, strawberries and
raspberries, as well as honey
and other spices.

With names like, “Happley
ImPeared” (a mélange of pear
and apples), “Blushing Beauty”
(a rich, sweet, peachy wine),
“Crimson Rose” (semi-sweet and
succulent strawberries and rasp-
berries) and “Amazing Grace”
{(an autumn favorite of cran-
berry and apple that was named
after one of Bishop’s grand-

daughters), the winery produces

e s
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By Barbara Douglas
Special to the Times

GUILFORD - Bishop’s Orchards, a landmark
farm market known for decades for fresh
produce and seasonal treats like
autumn apple cider and June straw-
berries, is fast becoming a chic new
destination for wine lovers.

Co-owner Keith Bishop has been
busy in the market’s winemaking
cellar and at the wine tasting bar
in the store, making and serving a
variety of wines he makes himself -
using fruits grown right in his own
orchards.

Winemaking is an olfactory and
culinary adventure that Bishop says
he considered for some time before
embarking on in 2005. In May this
year, Bishop’s new wine tasting
bar opened to the public to rave
reviews. '

“Our wines have gotten quite a
few medals,” Bishop said. “I believe
it boils down to one idea: You’ve
got to love the wine that you're tak-
ing home.”

Bishop is relatively new to the
world of fine wines and connois-
seurs, but admits a longtime rec-
reational interest in winemaking
and tasting. After several years of
offering wines from Connecticut
vineyards like Chamard in Clinton,
Jonathan Edwards Winery in North
Stonington and Philip Jamison
Jones Winery in Shelton, the wine-
making bug bit.

making was the fact that Bishop’s
Orchards has’'long provided state
wineries with fresh apple and pear juices to
make their wines. '

“Then I thought, why not make our own
wines right here?” he said. “I went into it .
cold turkey and have been fine tuning it ever
since.”

Step up to the wood and mirrored wine bar

at Bishop’s Orchards and youw’ll be greeted by
one of several wine “masters” who will serve

up samples of the wines manufactured just a
few feet away in Bishop’s own winémaking

facility. Ambiance is key, and the bar is metic-

ulously kept, with dozens of Bishop’s own

Visitors try out a cross section of wines from Bishop's Orchard's Winery
What sparked his interest in wine- &nd are invited to take notes on their impressions of each sample. Photo

by Barbara Douglas.

wines lining shelves and counters, glistening
wine glasses at the ready and wine tasting
forms at hand.

Visitors try out a cross section of wines
from Bishop’s Orchard’s Winery and are
invited to take notes on their impressions of
each sample. Conversation flows as smoothly

as the wine, as nearby, farm market shoppers
pick up dinner, a pint of juicy strawberries or
a loaf of fresh bread from the market’s bak-

ery. To further pique the senses, the market’s

‘coffee bean bar and grinder sits adjacent to

the wine bar and the aroma of freshly ground
coffee mingles with the tang of
fruity wines.

The wines created by Bishop’s
blend flavors of fruits grown at
the market’s elbow, including
peaches, pears, strawberries and
raspberries, as well as honey
and other spices.

With names like, “Happley
ImPeared” {a mélange of pear
and apples), “Blushing Beauty”
{a rich, sweet, peachy wine),
“Crimson Rose” (semi-sweet and
succulent strawberries and rasp-
berries) and “Amazing Grace”
{an autumn favorite of cran-
berry and apple that was named
after one of Bishop’s grand-
daughters}, the winery produces
a wide variety of wines that are
sure to please virtually any pal-
ate,

Stone House White,
Celebration, Faulkner's Spiced
Apple, Apple Raspberry Blush,
Honey Peach Melba, Pearadise,
Strawberry Delight and Hard
Cider round out the winery’s
offerings.

“The wine trend is growing,
with people viewing wine as
another important part of their
meals,” said Bishop. “The fruits

of our labor is to turn what we
grow in our own orchards into
a viable product for people to
enjoy.”

Bishop’s current favorite is Honey Peach
Melba, described as an “apple wine with a
fresh, fruity, medium-sweet bouquet, lightly
sweetened with Connecticut honey” and
which promises to complement anything from
fish and chicken to-pork and pasta.

Bishop’s wine tasting bar visitors Ben

See LET IT POUR, Page 8
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OPERA THEATER OF CONNECTICUT,
Andrews Memorlal Theater, 54 East Main
8t., Clinton. “Suor Angelica” by Puceini
and "Cavalleria Rusticana” by Mascagni.
Performances begin Thursday, Aug. 13 at
& 7:30 p.m. followed by a traditional cpen-
=5aing night reception and continue Saturday,

Aug. 15, 7:30 p.m. with a final performance

Sunday, Aug. 16, 6 p.m. The cperas, sung in ftalian, and accom-
panled by Cpera Theater of Connecticut’s wonderful orchestra
and chorus, feature English supertities for the audiences’
gnhanced enjoyment and understanding. Tickets are $37.50 for
Regular, $35 for Senlors, and $30 for Students. Boxed Suppers
Al Fresco Style fram Chips Pub Il are available through the Cpera
Theater of Connecticut office for $15. Cpera Talk, a pre-opera
talk by the Artistic Director, Alan Mannac is $5. For more infor-
mation and to order tickts, call 860-662-8999 or visit operathe-
ater-ct.org.

- ARTIST'S VIEW GALLERY, 25 Boston Post Road, Madison. -
“Favorite Shoreling Scenes,” show runs through Aug. 28 and fea-
turas works of 17 area artists and photographers. Opan daily 11
a.m. to 5 p.m. Free. More information, call 203-318-8009.

AVON OLD FARMS INN, Ona Nod Road, Aven. 5 p.m. to
9 p.m. Wednesday Cruise Nights. Supported by the Summer

“Knights & Valley Classic Wheels Car Club. Bring your car and

enjoy food and drink specials. More information, call 860-677-
2818

BRANFORD FARMER'S MARKET, |.a Bellas Farm and
Country Store, 738 East Main St., Branford. Open threugh Nov.,
Thursday through Saturday, 8:30 a.m. te 5 p.m. More informa-

- tion, call 203-488-3836 or visit www.laballastarm.com.

BRANFORD SUMMER CONCERT SERIES, Town Green.
Thursdays in Aug., 6 p.m. to 8 p.m. Enjoy the following perform-
ers: Aug. 8 Laco Deczi; Aug. 13 Mikata (Al of Us) Latin jazz
ensemble; Aug. 20 John Lawrence, Jay Rove, and Friends. Visit
www.branfordjazz.com for morg inforration,

CAPPELLA CANTORUM AND CON BRIO CHORAL
SOCIETY, St. Paul Evangelical Lutheran Church, 56 Great
Hammock Road, Old Saybrook. Aug. Summer Sings Serles -
Monday evenings, 7:30 p.m. to 9:30 p.m. Aug. 3
Mackenzie Albert, Shoreline Community Chorale, will
conduct Faure’s Requiem; on Aug. 10 Marguerite
Mulies, Naugatuck Community Choir, will conduct
Brahms's Requiem, and firally on Aug. 17, Barry Asch,
Cappeila Cantorum will conduct Dvorak’s Stabat Mater,
Registration for each-Morday is from 7-7:30 p.m. $8 fae
covers costs. Music scores are available but if you own ong you
may bring it. More information, call 860-664-0668 or 203-433-
0307 or visit www.cappsllacantorum.org or wiww.conbrio.org.

CAR CRUISE NIGHTS, Harbor Seal Restaurant, Rte. 1 Boston
Post Road, Westbrook. Every Wednesday night through Sept. 9,
5:30 p.m. to 8:30 p.m. Awardis weekly. Street Rods-Customs-
Classics-Antiques. Music by Rockin Richard. Hosted by The
Shoreline Recycled Teanage Gruisers. Hula Hoop Contest for
the children in Aug.. Come cruise the 50°s way on Leng Island
Sound. Mere information call 203-457-0789 or 203-488-3242
or visit www,shoreliecruiserssric.com,

CHAMARD VINEYARD FARMER'S MARKET, 115 Cow Hil
Road, Clinton. Gpen Sundays, noon te 3 p.m. through Cct. 18.

Local procucers gather at Chamard Vineyard with the freshest
fruits, vegetables, eggs, cheese, flowers, maple syrup, honey,.
gourmet foods, breads and baked goods and locally produced
wine. More information, call 860-664-0299.

CENTRAL GALLERY, 12 Coulter St., Qld Saybrook, Artists
Robert Wilkinson and Mundy Hepburn through Sept. Hours are
Wednesday through Friday, 12 noon to 5:30 p.m., Saturday, 11
am. to 4 p.m. or by appointment, Mere information, sall 860-
510-0432 or visit wwaw centralgallery.net.

CHESTER FARMER’S MARKET, Town Center. Open
Sundays 9 a.m. to 1. p.m. through October. Mere information
emall nfreeborm28@comcast.net.

CLINTON ART SOCIETY, 60th Annual Summer
Exhibit and Sale, Andrews Memorial Town Hall, 54 East
2 Main St,, Clinton. Aug. 3-20. Exhibition hours are 2 p.m.
Z to5p.m.and 7 p.m. 1o 9 p.m. daily and wesk- "

3 ands, Admission is frae. An opening reception
will be held cn Sunday, Avg., 5 p.m. 10 7 p.m.
in the Green Room. Receiving for artwork will

be July 27, 2 p.m. 1o & p.m. in the Green room. Exhibit
features over 150 warks of art In various media, including
sculpture. More information, call 860-398-6917 or 860-
§69-7758. Artist of the Month — Stewart Byron’s wood burning
sculpture “Still Chorus.” August and September at Liberty Bank,
8 East Main St., Clinton.

CLINTON CHURCH OF THE HOLY ADVENT, 81 East Main
8t., Clinton. Local high sehool music students Interested in show-
casing thelr talenis are encouraged to apply for summer intern-
ships offered by the historic church next to the Pierson Schoal,
Internships will be offerad following an audition process that will
invalve the church organist, Chad Hardin, the Vicar and mem-

bers of the music commities. Interested persons should call the
church office at 860-669-2232 or email holyadvent@shcglobal.
net.

CLINTON LANDING FARMER’S MARKET, 48 East Main
St., Clinton. Open Fridays through Oct. 3C, 3 p.m. to 6 p.m.,
overlooking the recently completed boardwalk. Park behind the
Clinton Town Hall. The market has everything from locally grown
and made produce to pies, jewelry, homespun yam, beeswax,
honey, soaps and lction, even & bakery with canallis and stuffed
breads. Mcre information, call 860-663-4242.

CLINTON SUMMER CONCERTS, Plerson Schoal, Vace
Gazeho, 75 East Main St., Clinton. Thursdays in Aug., 6:30 p.m.
Clinton Chamber of Commerce presents the New Alliance Bank
concert serfes. Aug. 6 Starts of Gold, Swing and the Best of the
40s, 50s, 80s; Aug. 13 Andy Sherwood's Dixieland Jazz Quartet,
Toe-tapping Dixieland Jazz & New Orlsans Tunes; Aug.
20 Abbey Road, Complete Beatle's Show. Bring a lawn
chair, In case of rain the concert will be canceled. Call
the Clinton Chamber of Commerce at 860-669-3880 or
visit wwiw.clintonct.com. .

" CONNECTICUT RIVER MUSEUM, 67 Main St.,
{Steamboat Dock) Essex. “Thursdays at the Dock”
Return for a Taste of Waterfront History, extends the Museur's
daily hours by cpening the first floor galleries, mussum shop and
North deck for cockiails and music cverlooking historic Essex
Harbor, 5:30 p.m. to 7:30 p.m. through Sept. 3. A reduced
admission price of $5 per person. Free for members. Cash bar
and light snacks. You ¢an also take a sunset cruise aboard the
historic schooner Mary E. Depart from Steamboat Dock. Call
860-767-8269 for reservations or emalil crm@ctrivermuseum.org
with name, cruise date, and telephone contact number.

Let it pour: Wine from the orchard to your glass

From page 7

Miccinello of Branford and Danielle Kravet of
Madison stopped by recently to taste what the
winery has to ofier.

“What’s great about these wines is that you
can pair them all with food,” said Miccinello,
a professional chef who iaste tests state winer-
ies for vintages that will pair well with what he
whips up in the kiichen “You can’t go wrong. .
with whatever you pick.”

“People have been pleasantly surprised
by what they’re finding here,” said Sarah
Dellaventura, Bishop’s daughter, the farm mar-
ket’s marketing director and mother of the now-
famous Grace, after whom the wine “Amazing
Grace” was named. “We had a small space for.
wines under the stairwell in the store, and then
decided to branch out and get serious with it.”

Cook’s kitchen:

From page 7

Peel the potato, and using a mandoline or -
ceramic slicer cut very thin even lengthwise
slices. Lay about 5 or G pieces, slightly overlap-
ping on your work surface and set the salmon
on to it; you should use just enough potato slices
to make a bottom covering for the one fish fillet.
Heat the butter and oil in the non-stick frying
pan, and when it is sizzling, pick up the potato-
lined pieces of salmon and slip it into the pan.
Sprinkle the dill on top and cover the fish with 5
or 6 more slices of potato. '

If you have a long spatula, you can arrange
directly on the spatula ihe bottom layer of potato
slices, the salmon and dill, and the top layer of
potatoes and slide everything neatly into the pan.

Cook over moderate heat for 4 to 5 minutes,
then check to see if the bottom has browned.

Bishop’s Orchards Winery is on the
Connecticut Wine Trail, 19 vineyards joined
by a mission to get wine tasters of all levels of
experience excited about local wineries and their
offerings. Each year, thousands of wine enthusi-
asts and many newcomers follow the blue signs
through Connecticut’s countryside and industry
regions, from the Western Connecticut Highlands
viticultural district to Pomjfret in Connecticut’s
Quiet Corner.

Bishop’s wines have already scooped up sever-
al awards, including 2008 and 2009 Big E bronze
and silver medals, 2008 and 2009 International
Eastern Wine Competition gold and silver med-
als and the 2009 Finger Lakes International Wine

_ Competition gold medal. Prices range from $9.95

for the bronze medal-winning Hard Cider, to

'$16.95 for Big E and International Fastern Wine

Competition bronze medal-winning Blushing
Beauty, made with Bishop’s own tree-ripened

peaches, which are available for just six weeks
each vear.

“We want to give people a wine they’ll appre-
ciate on many levels,” Bishop said, “It’s locally
produced from local fruits and reflects the rich
history of this place. It’s a win-win for anyone
who likes good wine.”

Bishop’s Orchards Winery wines are sold
Monday through Saturday from 10 a.m. to 7
p.m. and Sunday from 11 a.m. to 6 p.m. The
wine tasting bar is currently open from Friday
through Sunday from noon to 5:30 p.m. and
Bishop will open the bar to accommodate visitors
according to their schedules. There is a small fee
for tasting.

For more information on Bishop’s Orchards
Winery and the wine tasting bar, call 8§66-
2BISHOP, e-mail wine@bishopsorchards.com or
visit www.bishopsorchardswinery.com.

A classic Juliaand Jacques

When well crusted, turn the fish over carefully
and cock the other side about 4 to 5 minutes, or

- until the potatoes are browned.

Spoon several tablespoons of the Coulis onto
onto a serving plate; then, with the back of the
spoon, clear a place in the center. Carefully
pick up the potato-encrusted salmon with your
spatula and arrange it in the center of the plate
with the Coulis surrounding it. Garnish with a
sprig of dill. ‘

Tomato Coulis

% cup chopped onion

Unpeeleded garlic clove

A couple of teaspoons of olive oil

1 large or 2 small tomatoes cut into 1 inch
pieces (about 2 cups)

Salt

Pepper .

Sauté ¥ cup of chopped onion (with a
crushed, unpeeled garlic clove, if you like) in a
couple of teaspoons of olive oil until soft. Chop
1 large or 2 small tomatoes into 1 inch pieces
= about 2 cups and add to the onions. Season
with salt and pepper and cook for 12 to 15 min-
utes. Prish the thickened tomatoes through the
medium plate of a food mill to make the Coulis.
Serve warm. ‘

Editor's Note: The writer, Debbie Harris, is the
owner of Cook’s Kitchen, 620t Boston Post Road,
Guilford. Visit their Web site at www.cooks-kitch-
en.cont; email: cookitchen@aol.com or phone,
203-533-4325.




