




A Story in Every Bottle 
We first started making wines many years ago, but the first time we blended 
blueberry, blackberry, elderberry and raspberry wines was in 2013.  We called this 
wine Lake House Red.  All but a couple bottles of that first vintage remain in our 
library; however, we are very pleased to share with you our latest vintage, 2020. 
We have found this wine to age well, able to improve in the cellar over at least 5 
years.

Wine Notes
As with past vintages, this wine is produced from wild, low-bush blueberries and 
blackberries, elderberries, and raspberries. Complex dark fruit notes marry with 
the oak from barrel aging, yielding a pleasing dry red wine experience like none 
other.

Pairing Suggestions
As a bright red wine, with plenty of acidity and good structure from the barrel 
aging, this pairs well with robust cheeses, quiche, and tangy fish preparations.

Farmers Notes
There are multiple sources of fruit for this vintage.  The blueberries come from Merrill’s Wild Blueberries in Ellsworth, Maine;  the 
blackberries are from New Jersey; and the elderberries are from Arkansas. In the first few years of crafting Lake House Red, we used 
red raspberries, but that changed in 2019 when we used black raspberries for the first time. Those came from an organic grower in 
Washington state, but for our more recent vintages, we now have a local black raspberry grower here in New Hampshire. 

Vinification
In the 2020 vintage, we used our preferred Lalvin D254 and D21 yeasts, but we fermented each component separately, similar to our 
approach for our early vintages of Hermitage.  This allows us to nail the ratio for the best blend and to see what each component brings 
to the glass for future creations.  All four batches (blackberry, elderberry, blueberry, and black raspberry) were ultimately combined, 
underwent further barrel aging, and then bottled. Total barrel time was about 16 months in French Oak.  The wine is unfiltered.

pH 3.62  RS 0%   ABV 13.3%
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2020 Lake House Red   
173 Cases Produced - 12.5 Alc By Vol.

W INE  T EC H  NOT E S



A Story in Every Bottle 
This fantastic fruit grows wild all over New England and there is even a song about elderberry wine, so we 
had to make such a wine!  As you may know, our Hermitage wine is made of a blend of separate wines, 
including elderberry and blueberry.  As we never know what proportions of these wines will be needed 
to make the optimal Hermitage, we always plan to have some leftover elderberry and blueberry wines. 
We then blend the remaining wines to find the best ratio for this dark, rich, dry red wine.  

Wine Notes
A blend of two dark berries: mostly elderberry and some blueberry.  As with many of the great wines of 
the world, the wines are vinified and aged separately, then blended before bottling. This is done because 
different grapes and berries become ripe at different times, and we follow this practice to give us full 
control over the final blend.

Pairing Suggestions
Enjoy on its own, or with anything you would pair a fine Syrah or red Rhone blend with, such as hearty 
meat dishes. I especially like the rich earthy character of this wine with venison.

Farmers Notes
Our elderberries come from Dixieland Farm, an organic grower in Arkansas.  The blueberries come from 
Merrill’s Wild Blueberries, a three generation family blueberry harvester in Ellsworth, Maine. Todd 
Merrill works closely with us to ensure we use only the finest quality berries, harvested at maximum 
ripeness. Our blueberries are the wild berries that grow close to the ground across much of Downeast 
Maine; the smaller berries provide us with a concentrated flavor and higher skin-to-juice ratio in order to 
equip our wines with the soft tannins we enjoy.

Vinification
Two wines are first separately crafted and then later combined in a specific ratio.  The blueberries are 
fermented with Lalvin GRE and BRL97 yeast (Rhone strains), and the elderberries with Lalvin Rhone 2056 
and AMH.  Both wines undergo secondary fermentation in stainless steel tanks for a few weeks, and then 
an extended elevage in French oak barrels. Each wine is gravity-racked a few times during elevage; no 
fining or filtering occurs. 

pH 3.6   RS 0%   ABV 13.5
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2019 Elderberry
Winemaker: Ken Hardcastle  |   103 Cases Produced - 13.5 Alc By Vol.

W INE  T EC H  NOT E S



A Story in Every Bottle
In France, there is a famous hill on the east bank of the Rhone which is the birthplace of the Syrah grape. 
It is named Hermitage in memory of the knight “Henri Gaspard de Sterimberg”, who decided, upon his 
return from the Albigenisan Crusades, to live as a hermit on the hill granted to him by Anne of Castille, 
the Queen of Spain. He replanted the vineyard that would first become known as Ermitage, and then 
Hermitage.  We too have history with a different hermit, Joseph Plummer, who lived back in the 1800s 
near where our winery originated in 2010.  As enthusiasts of Syrah and all wines of the Rhone, it is 
wonderful to produce a wine from the fruit that grows right around here, and that is reminiscent of the 
Syrah wines of France’s Hermitage.  Also, our federal government amazingly granted us permission to 
label the wine “Hermitage”!  

Wine Notes
A blend of four dark berry wines: blackberry, elderberry, black currant, and blueberry.  As with many 
of the great wines of the world, the four wines are vinified and aged separately, then blended before 
bottling. This is done because different grapes and berries become ripe at different times, and we follow 
this practice to give us full control over the final blend.

Pairing Suggestions
Enjoy on its own, or with anything you would pair a fine syrah or red Rhone blend with, such as hearty 
meat dishes and rich cheeses. 

Farmers Notes
We source our blackberries from commercial growers in New Jersey.  The elderberries come from 
Dixieland Farm, an organic grower in Arkansas.  The black currants come from a best-practices grower 
in New York.  The blueberries come from Merrill’s Wild Blueberries, a three generation family blueberry 
harvester in Ellsworth, Maine. Todd Merrill works closely with us to ensure we use only the finest quality 
berries, harvested at maximum ripeness.

Vinification
Four separate wines were crafted, and then later combined in a specific ratio. The blackberry and 
blueberry wines were fermented with Lalvin D254 yeast, a strain originally captured from a Rhone 
ferment of Syrah grapes.  The elderberries and black currants were fermented with Lalvin Rhone 2056.  
Each of the wines underwent secondary fermentation in stainless steel tanks for a few weeks, and then 
extended elevage in French oak barrels. Each wine was gravity-racked a few times during elevage; no 
fining or filtering occurred. The final blend ratio was achieved through many bench trials and is approximately:  43% blackberry, 39% 
blueberry, 15% elderberry and 3% black currant.

pH 3.54   RS 0%   ABV 13.5

W INE  T EC H  NOT E S
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2019 Hermitage
Winemaker: Ken Hardcastle  |    126 Cases Produced - 13.5 Alc By Vol.



A Story in Every Bottle 
As you may know, for many years we have crafted our Heirloom Crabapple Wine 
from special Dolgo crabapples. However, because of its color and flavor profile, 
many people have believed this wine to be a cran-apple wine.  Well, we now have 
a cran-apple wine!  When the drought-like conditions in the Fall of 2016 resulted 
in an insufficient crop of Dolgo crabapples, it prompted us to craft a cranberry-
apple wine instead.  This wine is also special because of the label: a local, famous 
painter, Stephen Hodecker (www.stephenhodecker.com), generously donated 
a painting for the label and we are donating 10% of all sales of this wine to the 
Greater Meredith Program, a group of volunteers working to make Meredith a 
better place to live, work, and play. You can learn more at www.greatermeredith.
org. 

Wine Notes
A combination of two classic New England fruits: cranberries and apples.  This is 
reminiscent of a fine, semi-dry rosé.  This vintage is more robust than previous 
vintages due to a portion of the cider being from heirloom apple varieties, typically used in our ‘kittens’ hard cider.  Drink 2023-2025.

Pairing Suggestions
Enjoy this wine chilled on its own or with roast turkey, smoked cheese, or even a vinaigrette salad.  Also very good with Southwestern 
black bean dip with roasted cumin.

Farmers Notes
The cider and Kingston Black heirloom apples used for this wine are sourced from Apple Hill Farm near Concord, NH.  The cranberries 
hail from a 3rd generation grower on Cape Cod, MA. Unique to this special, richer vintage, is the inclusion of heirloom cider along with 
the sweet cider.  This heirloom cider creates a deeper color and bigger tannic structure to the wine.

Vinification
To a fresh pressed cider we add fresh, chopped Kingston Black heirloom cider apples and chipped frozen cranberries.  This blend is 
fermented at about 65F with Lalvin CY3079 and DV10 yeasts.  After pressing, light-toast French Oak staves are placed in the storage 
tank for better structure and some oak tannins.  During aging and racking, all transfers are done under CO2 gas to preserve the bright 
fresh aromas.  Bench trials led us to add 32.5 g/L of sugar before bottling for drinking balance.  The wine is sterile filtered for brilliance 
and stability.

pH 3.61   RS 3.25%   ABV 12.6
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2022 Winnipesaukee Rose  
Winemaker: Ken Hardcastle  |   470 Cases Produced - 12.6 Alc By Vol.

W INE  T EC H  NOT E S



A Story in Every Bottle
While researching local sources of strawberries, we met Ben at Wayside Farm and Great Northern 
Berries.  Ben not only grows beautiful strawberries, he also introduced us to the honeyberry (or haskap), 
a fantastic fruit of a certain honeysuckle plant.  These berries are typically deep purple-blue in color; 
oblong, barrel, or flattened bullet in shape; and contain high levels of antioxidants and vitamin C.  There 
are many varieties, with names like Aurora, Keiko, Taka, and Blue Forest.  Although we have produced a 
Honeyberry Wine from these berries for many years, this is the third vintage where we have enough to 
include it in our club release,  and I feel this is our best vintage yet! 

Wine Notes
A complex, tangy, deeply colored wine composed mostly of honeyberries, but also including some wild 
blueberries and local wildflower honey.  I often think this combines some of the characteristics found in 
our Petite Blue blueberry wine and our Heirloom Crabapple wine.  Drink 2023-2025+.

Pairing Suggestions
Enjoy this wine slightly chilled on its own, with robust cheeses; with a caramelized garlic, spinach and 
cheddar tart; or with leeks au gratin.

Farmers Notes
The honeyberries, which come from Great Northern Berries in North Sandwich, NH, are a blend of 
varieties and include a good percentage of Aurora, which has the most ‘wine-like’ character.  The wild 
blueberries are from Merrill’s blueberry farms in Ellsworth, Maine; a three generation family wild 
blueberry harvester. Todd Merrill works closely with us to ensure we use only the finest quality berries, 
harvested at maximum ripeness.  The raw wildflower honey is from local producer Hall Apiaries.

Vinification
For the first vintage of this wine in 2020, three separate wines were made and then combined.  This 
allowed for more detailed insights into the various fermentation combinations and gave greater control 
over the final blend.  For the subsequent vintages, with knowledge on the best combination of materials, 
we co-ferment all the components to get better integration and benefits from cofactors.  The blend of 
honeyberries, blueberries and honey captures the best of each and creates a very complex honeyberry-
blueberry-honey wine.  The blend was sterile filtered and 23.75 g/L of sugar was added before bottling 
for drinking balance.

pH 3.45   RS 2.4%   ABV 13

W INE  T EC H  NOT E S
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2022 Northern Berry Red
Winemaker: Ken Hardcastle  |   140  Cases Produced - 13 Alc By Vol.



A Story in Every Bottle
This is a classic New England combination 
of a fruit and a vegetable - strawberry and 
rhubarb - that both grow well here and 
ripen around the same time.  With our 
focus on local ingredients, it was a no-
brainer to combine these two and make 
wine out of them.  For a more complex 
flavor profile and better color, we also add 
a few wild blueberries to the mix.  Because 
this wine has grown to be one of our most 
popular wines, we struggle each year to 
make enough.  Once again, this year we 
made sure to have enough to share with 
all of our club members. This very special 
vintage is the first to be turned into a full champagne-type product via a high-pressure charmat tank at Flag Hill Winery, and includes a 
beautiful new label. Cheers!

Wine Notes
A fruit-forward, complex, rosé-like wine of easy drinking character, yet surprisingly complex.  Drink 2022-2025.

Pairing Suggestions
Enjoy chilled on its own or with just about any food.  Especially delightful on warm summer days with lighter, summertime fare, such 
as soft cheese and fresh fruit or a summer salad.

Farmers Note
The strawberries for this batch come from a local source in Vermont. The rhubarb comes from a few local sources, including my 
neighbors backyard, and includes a special heirloom variety called Whitney. Our blueberries come from Merrill’s Wild Blueberries 
in Ellsworth, Maine; a three generation family wild blueberry harvester. Todd Merrill works closely with us to ensure we use only the 
finest quality berries, harvested at maximum ripeness. 

Vinification
This, like many of our wines, is quite complicated to produce.  Ripe berries are hand sorted to cull out any rotten or sub-par ones. 
The natural wild yeast on the fruit initiates the fermentation. This approach was inspired by our trip to California wine country in the 
summer of ‘18, where we met the famed winemaker Gideon Beinstock, who strongly encouraged us to use the wild, autochthonous 
yeast.  Fermentation is completed with a special strain of yeast, Lalvin DV-10, which is well known for clean fermentations that respect 
varietal character.   Bench trials led to the addition of 30 g/L sugar for balance.   

pH 3.21   RS 3%   ABV 12.7

W INE  T EC H  NOT E S
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2021 Cirque du Strawberry
Winemaker: Ken Hardcastle  |   125 Cases Produced - 12.7 Alc By Vol.



HER MI T  WO ODS

A MERIC A’ S  TOP  SM A L L  BUSINE S S
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This past summer, Hermit Woods Winery 
was identified as one of seventy out of 
fifteen thousand candidates for one of 
Americe’s Top Small Businesses. The 
following are our responses to the USA 
Chamber of Commerce’s questions in 
seeking America’s Top Small Business. 

1. Tell us all about your Business! 
Describe your Business, including 
but not limited to its history, 
number of years in Business, its 
products and/or services offered. 
Consider including what makes 
your Business unique, what about 
your Business makes you proud, 
what awards and recognitions your 
Business has received, and to what 
you attribute the success of your 
Business.

Three partners founded Hermit Woods: a 
pilot, a geologist, and a photographer. We 
shared a passionate hobby for all things 
fermentable. After pursuing this endeavor 
for years, and ultimately producing more 
alcohol than our government might like, it 
was time to turn professional and pursue 
a commercial license to manufacture and 
sell wine, mead, and cider. 

However, to make this work, our winery 
would have to be different. We only 
wanted to produce wines we loved, and 
those wines were not typically made in 
New Hampshire. This presented some 
significant challenges. Classic Vitis 
Vinifera grapes do not grow in NH! We 
could have explored hybrid grapes, but 
we were not farmers. We also had no 
interest in unsustainably importing fruit 
from other parts of the world. That left us 
with one option - produce wines from the 

fruit that grows well in New Hampshire. 

Having decided to work only with locally 
grown fruit, we then faced our next 
challenge.  Almost all wines produced in 
New England from fruit other than grapes 
are made to be sweet.  We, however, 
wanted to produce wines more akin to the 
classic European-style wines we loved. This 
led us down a path less traveled, possibly 
not traveled at all - one of producing dry, 
European-style wines crafted from locally 
sourced fruit. We intended for our wines 
to be dry, barrel-aged, food-friendly, and 
some to be able to hold up in the bottle 
in our cellar for many years. As far as we 

know, this had never been done before. 
In fact, many winemakers told us that 
what we were trying to do was not even 
possible. 

We kept our budget small and embarked 
lightly on this new journey. Ken and Chuck 
suggested that my master bedroom would 
make a great tasting room. I was on board, 
but the promise of a basement full of wine 
convinced my wife to follow our crazy idea. 
Luckily, she agreed, and Hermit Woods 
opened to the public on June 17, 2011.

As we slowly grew our Business over the 
first few years, we each kept one foot in our 
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other professional endeavors. However, by 
2013, we had grown too large for my home 
and required a new location, so we bought 
a building in downtown Meredith, NH.

After much rehabilitation to the building, 
we opened our Meredith location in 
February 2014 with a grand uncorking. 
Along with this physical transition, we went 
from part-time to full-time, seven days a 
week. With no time for our former jobs, 
except for Chuck, who remained an Airline 
Pilot, Ken, and Bob committed to Hermit 
Woods full-time.

Since moving to Meredith, except for the 
first pandemic year of 2020, our Business 
has grown an average of 20% yearly. In 
2017, we added a restaurant. In 2022, 
we added a music venue where we offer 
a Listening Room Series and bring top 
Jazz, R&B, and World music performers to 
our stage from around the world.  Every 
Friday and Saturday evening we host 
pianists from all over New England who 
perform on our concert grand piano. 
Looking to the future, we have also 
purchased the property across the street 
with the intention of developing it into 
an as-yet-to-be-announced addition to 
our current business. We have used the 
property as a Wine and Local Craft Beer 
Garden as we work on those plans. 

We are proud to have been nationally 

recognized for producing some of the best 
wines in our class. Our wines have been 
presented on the Today Show by Ray Isle, 
the wine editor at Food & Wine Magazine. 
In 2015, Food & Wine Magazine celebrated 
our winery as one of the top 500 wineries 
in America. In 2017, Ray Isle selected 
our Petite Blue Reserve as the best craft 
Beverage in NH. In 2019, Oprah Magazine 
declared our Petite Blue Reserve the one 
thing you should not miss when visiting 
NH. To top it all off, we were voted the 4th 
Best Tasting Room in America in a 2021 
USA Today’s readers poll. Furthermore, we 
have been featured in numerous national 
wine publications. 

This past summer, Ken and Bob were 
invited to a prestigious industry wine event 
in Maryland, where we were given the 
opportunity to pour our wines alongside 
some of the best winemakers on the East 

Coast. Our wines were well received and 
were greeted with a resounding applause 
from our colleagues. Considering we were 
the only winery offering wines not made 
from grapes, this was a groundbreaking 
moment for us. 

We have also been recognized at a more 
local level. We were voted the best winery 
in New Hampshire by New Hampshire 
Magazine and also voted the best winery 
in the Lakes Region in the annual Best of 
the Lake Region competitions for each of 
the last five years since the contest began. 
And as we have expanded our offerings, 
the recognition has grown, culminating 
this year with nine awards: eight GOLD 
awards for Wine Selection, Event Venue, 
Live Music Venue, Winery, Outdoor Dining, 
Sandwiches, All-Around Restaurant, and 
Salad; and one SILVER award for Deli. 

Our success comes from a passion and an 
uncompromising commitment to sticking 
to what we love and putting everything we 
have into it. 

2. Describe your business’ path to 
success. Please include how you 
overcame any obstacles to attain 
outstanding business achievement 
and why you believe diversity, 
equity, and inclusion inside and 
outside the workplace should be a 
priority for the business community.

A MER IC A’ S  TOP  SM A L L  B USINE S S  -  HER MI T  WO ODS
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In founding our Business, we committed 
ourselves to several important tenants 
that have guided us from the beginning 
and, we believe, have been critical to our 
success. They are as follows:

1 - We are committed to producing 
products and providing services that align 
with our interests and passions. Whenever 
we veered from this value, we adjusted 
our direction. At times, adhering to these 
values sacrificed profit; however, enriching 
ourselves has never been a priority, as that 
is not why we chose this path. 

2 - Hermit Woods is not in the Business of 
selling. Our job is to provide every guest 
with education, entertainment, and an 
experience they will remember forever. 
If we do this well and our guests try our 
wine and food or enjoy a performance in 
our Loft, they will surely return and likely 
share their experience with their friends 
and family. 

3 - The success of our Business is part and 
parcel with the success of our neighboring 
businesses and the larger community, as 
well as how well we take care of the re-
sources that make up our planet and make 
our Business possible. 

4 - Although it may sound trite, we firmly 
believe that our customers are always right, 
even when they may not be. We work hard 
to ensure that all of our team members 
embrace this concept. 

5- We place an enormous value on our 
employees and have always strived to pay 
them the highest wage possible. We have 
continued to set the standard for our com-
munity in this regard. We also value all 
of our employees equally and reduce the 
sense of hierarchy in our establishment. 
Every employee’s contributions are equally 
significant to delivering a quality product 
and service to our guests. Everyone has 
something of value to contribute, and it 
is our job to find what that is and support 
our team to let their strengths shine. 

6 - We have made it a point to give back 
to our community in as many ways as 
possible, both financially and in-kind. In 
the years since our inception, we have 
contributed tens of thousands of dollars to 
local charities and organizations in need in 
our community and State.

Holding to these values is not always 
easy and sometimes contrary to financial 
success. However, success in the absence 
of these values is not how we wish to be 
successful. 

Another important tool we have used to 
help steer our Business through difficult 
times is relying on the wisdom of those 
who have come before us. Early in our 
business development, we assembled an 
Advisory Board of community leaders and 
business professionals in our area. This 
board has proven invaluable in helping us 
make decisions and navigate challenging 
business decisions. 

3. Describe your businesses’ contri-
bution to your local economy. Tell 
us how you have contributed to job 
creation, economic growth, revital-
ization or helped grow or revive the 
economy in your community.

Hermit Woods has contributed in many 
ways to the local economy.  In the most 

impactful way, we relocated our Business 
to Main Street in the Town of Meredith, 
even though we had several other more 
economical options. This small, struggling 
downtown community had been nega-
tively impacted by the building of a State 
highway that diverted traffic away from 
downtown. Since Hermit Woods is a desti-
nation business, by locating it downtown, 
we have drawn thousands of people to our 
Main Street that otherwise might never 
have known existed. 

Furthermore, Meredith is a seasonal tourist 
destination, with most businesses either 
drastically reducing hours or closing entire-
ly for the winter season.  We bucked that 
trend and committed early on to remain 
open seven days a week, year-round. This 
decision, at first, was not ideal for us finan-
cially, but we felt it made the most sense 
for our community. 

On a more personal level, after we moved 
to Meredith, Bob became a Board Member 
of the Greater Meredith Program, a group 
of volunteers dedicated to making our 
small town a better place to live, work, and 
play. In Bob’s tenure on the board,  he has 
engaged in many roles, including Board 
Chair and several Committee Chairs. He 
remains on that board to this day, and as 
part of his role, he volunteers many hours 
to help our community thrive.
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Bob also sits on several other boards and 
committees in my community since arriv-
ing in Meredith, including the Winnipesau-
kee Playhouse, the WOW Trail Board, an 
Advisory Board to the culinary department 
of our local community college, the Squam 
Lake Rowing Community Board, and the 
Advisory board of the UNH Cooperative 
Extension. 

Our Business has donated tens of thou-
sands of dollars to the Greater Meredith 
Program, The Lake Winnipesaukee 
Association (charged with taking care 
of the health of our lakes), the Meredith 
Food Pantry, the New Hampshire Humane 
Society, and dozens of other local charities 
and organizations across the State.

We are also a significant employer in the 
small town. As our Business grows, we 
continue to create more quality part-time 
and full-time jobs.  We offer some of the 
highest wages in our industry and con-
tinue to improve our employees’ benefits 
as finances allow, including health care, 
paid leave, holiday pay, and significant 
discounts on our products and services. 

And we are not done contributing.  Most 
recently, we purchased an adjacent prop-
erty on Main Street that had been vacant 
for over fifteen years. With the purchase 
of this property and the addition of a Wine 
and Beer Garden that we opened on the 
site, we have brought life back to what was 
once a vacant corner lot and a blight on 
our town for a long time. Our plans for this 

location include a significant investment 
to expand our Business and further add to 
our community. 

4. Describe how your business model 
is designed for sustainable, long-
term profitability. Tell us, for exam-
ple, how your Business has evolved 
or adapted to changes brought on by 
COVID, inflation, hiring challenges, 
or other external forces.

As our Business has grown, we have tried 
to diversify our offerings and the channels 
through which we make them available. 
When we started, we sold a small selec-
tion of wines, and our tasting room was 
the only place customers could purchase 
that wine.  Over time, we have greatly 
expanded our product line and channels of 
distribution.  And in response to COVID, we 
accelerated those efforts.  The following 
are some of the ways we have diversified:

1- We have maximized the number of 
products we can offer under our wine man-
ufacturing license to include wine, cider, 
and mead.  And recently we began offering 
someof our products in cans. 

2 - In addition to 
selling our products 
directly to consumers 
in our tasting room, 
we make our products 
available to consumers 
in thirty-nine states 
nationwide by direct 

shipment. 

3 - We sell our products via the NH State 
Liquor Store in their seventy-two stores 
across the State.

4 - We wholesale our products to super-
markets and small wine shops across the 
State. 

5 - We added a full-service Restaurant to 
our service model. 

6 - Our company recently added a music 
venue, offering live entertainment three to 
four nights a week. 

7 - With the building of our Loft and new 
music venue, we now make space available 
for private events and business meetings. 

8 - We added movie nights to our offerings 
during the winter months. 

9 - We opened a Wine and Beer Garden 
in a vacant lot adjacent to us. This also 
supports other small businesses in our 
area as we invite local food trucks to sell 
on our property at no cost. Given the Wine 
and Beer Garden expanded our outdoor 
seating capacity by over fifty seats, this was 
particularly helpful at the start of COVID. 
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As a result of COVID, we have expanded 
our wholesale and direct-to-consumer 
sales to offset the loss in our tasting room 
and restaurant. We also expanded our 
outdoor seating by over fifty seats at the 
winery with the addition of our new patio. 

Like all businesses in our area, we have 
struggled to recruit and maintain our 
workforce during these difficult times. 
To help with this, we have increased our 
employee pay across the board, in some 
cases, by as much as fifty percent. We have 
also increased the benefits that we offer 
our employees. But most importantly, we 
have strived to create a work environment 
that values our employees and supports 
their growth, learning, and enjoyment of 
their work. 

We also took advantage of many govern-
ment assistance programs available during 
COVID. Through these programs, we 
were able to maintain our staffing levels 
and make the necessary changes to our 
Business that helped us stay afloat during 
these difficult times. 

Many of the decisions and changes we 
made that enabled us to survive the pan-
demic have proven to be sound business 
decisions that will endure and ensure our 
future growth and survival. 

5. How does your Business meaning-
fully differentiate from competitors 
in the markets and/or customer base 
it serves? In other words, explain 
how your Business has carved a 
distinct niche.

What sets us apart from other providers 
in our industry is very clear. We are not 
just unique in our community or state, but 

we are likely the only Business anywhere 
in the world that is crafting wine in the 
manner that we do - making dry, Europe-
an-styled wines with local fruits (other than 
grapes).  

We have also strived to set the standard 
in our industry for delivering a wine-tast-
ing experience. Having visited hundreds 
of wineries worldwide, our wine tours 
and tastings are among the best. This 
is underscored by the fact that we were 
identified as one of the top 500 wineries 
in America by Food & Wine Magazine, as 
the fourth best tasting room in America by 
USA Today’s readers poll, and in the dozens 
of other accolades we have received over 
the years. 

In our Eatery, we provide Farm-To-Table 
cuisine.  We procure most of our food and 
offerings from small producers across New 
England, adjusting our menu seasonally to 
accommodate this effort. 

We have invested hundreds of thousands 
of dollars in building a world-class music 
venue in our Loft. The space features a 
concert grand piano and top-of-the-line 
sound systems and lighting to create 
one of the premier 
music venues in our 
State. This helps us 
attract some of the 
best-performing art-
ists in their genres 
from across New 
England and beyond 
to perform on our 
stage, bringing 
artists to our area 
that otherwise would 
not be seen. 

My partners and I have endeavored to offer 
the highest quality in everything we do 
and at every step of the way. This comes 
at a price, both personally and financially.  
But we do our best to ensure that both our 
investments of time and money are sound 
and made to provide value to the Business 
in the long run. We are infinitely passion-
ate about what we do and only want to 
provide our guests and customers with the 
best experience. 

6. Describe one recent business 
initiative — a marketing campaign, 
operational pivot, technology 
adoption or leadership move, for 
example — that generated a return on 
investment (ROI) for your Business. 
Please explain why the initiative 
was undertaken, what the hoped-for 
ROI was, and the actual results the 
initiative generated.

As part of our recent need to diversify 
products and services, we decided to pur-
sue a relationship with our local Hannaford 
Supermarket to carry our product. Before 
this, our products had not been carried in 
any supermarkets.
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Our initial concept was to get our products 
on the shelves of the two or three 
Hannafords in our immediate area. We 
underwent a lengthy and complicated 
vetting process with the Hannaford 
corporation to get our products approved 
for sale in their stores. This effort took over 
six months to achieve. 

As a result of this decision, our products 
are not only in the local Hannaford stores, 
but are distributed in seven Hannaford 
Stores across New Hampshire and are well 
received at all of them. Not only did we 
exceed our goal of getting into just a few 
local Hannafords, the sales generated from 
the stores far exceeded our expectations. 

7. Describe how your Business 
has displayed an exemplary level 
of leadership and community 
engagement, especially over the 
past year, to assist the needs of your 
employees, customers, and/or the 
greater community.

Leadership and community engagement 
have always been and will be at the top 
of our priorities as business owners. In 
addition to the countless hours we have 
spent sitting on Boards as a volunteer 
for the Greater Meredith Program and 
other organizations and donating tens of 
thousands of dollars to local charities and 
organizations, we are particularly proud of 
the following commitments and efforts: 

1 - We are part of a group spearheading 
the effort to expand the WOW trail, a 
Rail-With-Trial system in the nearby city of 
Laconia to our town of Meredith. This effort 
seeks to add a scenic route adjacent to the 
railroad tracks from the Weirs in Laconia 
to Downtown Meredith. Should this effort 
succeed, we will add over four miles of 
some of the most scenic trails in New 
Hampshire, as the path skirts the shores 
of beautiful Lake Winnipesaukee for the 
better part of its length. Ultimately, it could 
become part of an expanded trail system 

being developed that could provide 
twenty or more miles of some of the most 
beautiful Rail-With-Trails in the State.   

2 - Bob makes an effort to visit every new 
business that opens in Meredith, offering 
to share everything we know and assist in 
any way we can to help them succeed. 

3 - We donate ten percent of the sales 
of one of our most popular wines, Lake 
Winnipesaukee Rosé, to charity.

4 - We donate five percent of our Hermit 
Hard Apple Cider to the New Hampshire 
Humane Society. 

5 - We recently launched four 
performances in the Loft dedicated to 
benefiting the Lake Region Children’s 
Auction.

6 - We recently hosted a performance in 
the Loft dedicated to raising funds for 
Ukraine, donating all proceeds to the 
cause. 

7 - We raised all of our employees’ wages 
by two dollars an hour, and we are paying 
all our servers $7.50 per hour instead of 
the standard server rate in our area of 
$3.50 per hour. 

8. Complete this sentence: My 
Business would never have 
succeeded had it not been for 
—————————. (While we love and 
value qualities like “grit,” “passion,” 
and “perseverance,” 
instead, please offer 
one factor/decision/
strategy that proved key 
to your success, such as 
“the decision to serve an 
underserved market,” 
“getting my business 
certified,” “investing in my 
employees,” “investing in 
CRM tools,” etc.

My Business would never have 

succeeded had it not been for the creation 
of our Advisory Board. This is one of the 
best decisions we ever made. Our Advisory 
Board comprises business leaders in our 
community who met with us monthly for 
many years during our most formative 
time in business development. As we have 
matured as a business, they now meet 
with us every quarter. Time and again, 
our Advisory Board guided us through 
significant business decisions, helped us 
make the right choices, steered us away 
from potentially devastating bad choices, 
and provided much-needed expertise as 
we fine-tuned our business model and 
grew.

However, I would be remiss if I neglected 
to mention two of our most important 
advisors and long-time supporters, our 
wives Jerilyn Dolan and Maya Hardcastle. 
Without their support, we would never be 
here today. 

In addition, two other critical decisions 
have significantly affected the outcome of 
our Business. 

We invested in going solar and covered our 
roof with solar panels that provide as much 
as thirty to forty percent of our power from 
the sun, saving on utility costs over time. 

We added a Living Wage Surcharge of 
3.5% to every sale in our winery and Eatery 
and used the funds to increase employee’s 
wages and benefits.   
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9. Share one or two of your 
Business’s top best practices for 
hiring, training, and retaining 
employees, and explain how those 
strategies have generated results.

Although this is an area we must 
constantly be vigilant about and always 
has room for improvement, our efforts 
have resulted in the building of an 
exceptional team. 

The most important thing we have 
done is the aforementioned Living 
Wage Surcharge. This surcharge has 
allowed us to remain one of our area’s 
highest-paying employers and maintain 
a competent team while other employers 
have struggled. 

We also provide our employees great 
flexibility with their schedules, time off, 
and family needs. In many cases, we let 
our employees determine their hours and 
work at home when the opportunity avails 
itself. 

10. Describe a recent and notably 
successful marketing, advertising, or 
branding strategy at your Business. 
What did you aim to achieve with this 
strategy? What were the concrete 
results that showed you the strategy 
was a success?

Hands down, one of the most important 
decisions we made was the formation of 
our Wine Club. The Wine Club generates 
a closer relationship with our guests 
and ensures regular and consistent 
relationships with our club members. Over 
the past six years, we have built our club to 
over 500 members. 

In addition to the obvious benefits of 
having an enhanced relationship with this 
group of customers and the accompanying 
wine sales, the club has also expanded our 
customer base nationwide. We now ship 
wine to club members in dozens of states 
nationwide. Another unexpected outcome 
has been an outpouring of support and 
commitment from our most dedicated 
Club Members. This small but committed 

group of longtime members attend many 
of our programs and events, and they are 
our loudest mouthpiece for spreading the 
good word about Hermit Woods Winery 
and Eatery.  

____________

We want to close with a heartfelt 
thank you to all our former, current, 
and future club members and guests 
for their continued commitment and 

support. If not for you, we would 
not be here today to be recognized 

as one of America’s Top Small 
Businesses.

THANK YOU!
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