




A Story in Every Bottle 
Fine Chardonnay from Burgundy is one of my favorite wine types. I love the bright, 
fresh peach, melon, citrusy aromatics, delicate yet bold mouth-filling flavors, great 
weight, prominent acidity, and long finish. Our Lake House White approaches 
those characteristics, but with its own unique herbal aromatics and flavors 
because it is not made with grapes at all. This special vintage includes about one-
third of the wine aged in French Oak barrels for greater depth and structure.

Wine Notes
This wine is a  blend of four local ingredients, each contributing key components 
to the resulting harmony: peaches, quince, rosehips, and rhubarb.  It is a  complex 
wine with great aging potential. 

Pairing Suggestions
Enjoy on its own or with anything with which you would pair a fine chardonnay 
with, such as quiche, cheese, white fish, and creamy soups. 

Farmers Notes
The peaches and quince come from local farms; the rosehips are harvested from three local patches and along a shoreline drive in Rye 
Beach, NH; and the rhubarb (including some wonderful heirloom Whitney rhubarb) is from my garden and some friends’ gardens.

Vinification
All the ingredients are combined with a small amount of water and undergo a cold soak maceration for greater aroma, fruit, and tannin 
extraction. After some initial fermentation by the natural yeast on the peaches, an excellent white burgundy yeast, Lalvin CY3079, is 
added to the primary fermentation of fourteen days, reaching a peak temperature of 65F.  No pressing occurs, to utilize only the gentle 
free run fraction, then the wine undergoes secondary fermentation in stainless steel. Throughout fermentation and well into elevage, 
oak spirals (light toast French) are suspended in the wine for wood tannins, flavors, and enhanced structure.  One-third of the wine is 
aged separately in French Oak barrels, and then recombined with the portion aged in stainless steel.  The wine is kept on the fine lees 
(dead yeast), a sur lie technique to soften and enhance the wine. The wine is then gravity racked a few times during elevage and then 
filtered prior to bottling.  pH 3.55   RS 0%   ABV 12.5
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2020 Lake House White  
Winemaker: Ken Hardcastle  |  145 Cases Produced - 12.5 Alc By Vol.

W INE  T EC H  NOT E S



A Story in Every Bottle 
Such a classic New England combination of a fruit and a vegetable. Both grow so 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!  This wine has grown to be one of our most popular wines, so we have struggled 
each year to make enough.  Once again we make sure to have enough to share with all of our club 
members, especially of this vintage with a fantastic new local source for our strawberries.  And, if you 
haven’t heard, we now have a champagne-style version of this wine called Cirque du Strawberry.  Enjoy!

Wine Notes
A fruit-forward, complex, rosé-like wine of easy drinking character, yet surprisingly complex.  Drink 2023-
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 Notes
The strawberries for this batch came from a local NH grower, Hemingway Farm. The rhubarb is a special 
heirloom variety called Whitney from Autumn View Farm. 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 and partially 
destemmed,then added to the fermenter along with the rhubarb and blueberries with just the right 
amount of water. Fermentation is completed with a special strain of yeast, Lalvin DV-10, well known 
for clean fermentations that respect varietal character. Sugar is added during fermentation to raise the 
alcohol levels to that of wine.  Bench trials led to the addition of 32 g/L sugar for balance.   pH 3.48   RS 
3.2%   ABV 12.7 
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2022 Strawberry Rhubarb 
Winemaker: Ken Hardcastle  |   270 Cases Produced - 12.7 Alc By Vol.
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A Story in Every Bottle
IMany years ago, while researching historic cider making in New England, I came across the description 
of ‘apple jack.’  This is a hard cider concentrated by freezing: put 6% ABV hard cider into a barrel, leave it 
outside during the freezing month of January, and a thick layer of ice forms on the inside of the barrel, 
concentrating the alcohol and flavor.  Reading this, I decided to ‘jack’ our Petite Blue blueberry wine.  The 
result was a highly concentrated, higher alcohol, intense and very delicious blueberry wine with port-like 
characteristics.  Unfortunately, we were not legally able to commercially produce a wine this way because 
this is a cryogenic distillation process, not strictly a fermentation.  Fortunately, we realized that instead 
of adding water to make Petite Blue and then removing it by freezing, we can make Deep Blue, legally, 
by not adding any water. To increase the alcohol, sugar is added during fermentation and is converted by 
the yeast.  The result is similar (and legal for our winery to produce!). 

Wine Notes
A fruit forward, ruby port-like wine with deep rich flavors and engaging aromas.  Drink 2023-2033.

Pairing Suggestions
Enjoy lightly chilled with dessert, such as chocolate, cheesecake, or blueberry pie with vanilla ice cream.  

Farmers Notes
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. 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 which give our wines the soft tannins we enjoy. 

Vinification
To preserve flavor, the little wild blueberries are carefully cleaned and then deep frozen at the Merrill 
Facility.  So when we receive them, they need to thaw, which results in a nice slow cold extraction of the 
fruit flavors and nutrients.  In fact, many grape wines start by cooling the fresh grapes so that they can go 
through such a ‘cold soak’ prior to fermentation for better fruit flavors.  Once fully thawed, Lalvin D254 
yeast is used to ferment the berries, as well as added sugar for greater alcohol.  This wine is not filtered.  
pH 3.22   RS 5.0%   ABV 18

W INE  T EC H  NOT E S
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2020 Deep Blue
Winemaker: Ken Hardcastle  |  219  Cases Produced - 18 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 mistakenly believed this wine to be a cran-apple wine.  Well, 
now we 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 a painting by his late sister 
Christine Hodecker is featured on the Sparkling version.

Wine Notes
A combination of two classic New England fruits: cranberries and apples.  This is 
reminiscent of a fine, semi-dry rosé. Drink 2023-2026.

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 were sourced from Apple Hill Farm near Concord, NH.  The cranberries 
hail from a 3rd generation grower in southeastern Massachusetts.

Vinification
To a fresh pressed sweet apple cider we add fresh, chopped Kingston Black heirloom cider apples and chipped frozen cranberries.  This 
blend is fermented at about 65F with Lalvin CY3079 yeast.  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 35 g/L of sugar before bottling for drinking balance.  The wine is sterile filtered for brilliance and 
stability.  This special sparkling version is force carbonated to 5-bars in a high-pressure charmat tank and bottled at Flag Hill Winery 
here in NH.

pH 3.3   RS 3.5%   ABV 12.6
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2021 Sparkling Winnipesaukee Rose - Now bottled in the syle of a full Champagne
Winemaker: Ken Hardcastle  |  123 Cases Produced - 12.6 Alc By Vol.
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A Story in Every Bottle
Fine Pinot Noir from Burgundy is one of my favorite wine types. I love the bright, 
fresh, dark berry aromatics, the delicate and bold mouth-filling flavors, and the 
soft, long finish. Red Scare approaches some of those characteristics, but with its 
own unique flavors. The name “Red Scare” came from a frisbee team that my son, 
Max, played on during his freshman year in college (2008).  That same Fall season, 
I made a batch of wine from the dark berries growing wild in my yard, as well as 
honey from the beehives Max and I had set up in our backyard. I have made it 
nearly every year since then.When Max graduated, I gave Max a bottle from each 
year he was in college: vintages from 2008, 2009, 2010, and 2011...rumor has it 
that some bottles from those years still exist.

Wine Notes
This is a multi-berry “melomel” (fruit mead) made from whole, wild blueberries, 
blackberries, black raspberries, and local raw and unfiltered honey in proportions 
to provide balance, structure, and long-deep flavors. This is a complex wine with 
great aging potential. Fresh berry aromas and flavors over a medium-weight, 
honeyed wine with a long, soft, dry finish...a hint of oak plays in the background.

Pairing Suggestions
Enjoy on its own, or with light meats, most notably pork.

Farmers Notes
Our blackberries are sourced from some commercial growers in New Jersey, although we continue to seek a local producer of this fruit. 
The special black raspberries come from a local farmer who planted black raspberries for us here in NH and which should supply us 
for all future batches. Our blueberries come from Merrill’s Wild Blueberries in Ellsworth, Maine; a three generation family blueberry 
harvester. Todd Merrill works closely with us to ensure we use only the finest quality berries, harvested at maximum ripeness. The 
honey used for this wine is provided to us by our favorite  local NH producer, Hall Apiary.  We source only raw, unprocessed honey, 
straight from the hive and into our fermentation procedure.  In addition to honey, we also used a small amount of sugar as part of the 
fermentables so that the wine could achieve the desired level of alcohol without having too many overpowering honey notes.

Vinification
All the berries are combined with a small amount of water and undergo an extended “cold-soak maceration” for greater aroma, fruit, 
and tannin extraction.  A special yeast strain from the Cornas area of the Rhone valley in France is used for its ability to showcase the 
fruit.  The fruit skins sat in primary fermentation for just 8 days - shorter than all previous batches - to get greater fruit expression, 
reaching a peak temperature of 74F.  After fermentation was completed, aging took place for 10 months in French Oak barrels with a 
portion held separately in a stainless steel tank.  pH 3.33   RS 0%   ABV 13.5

W INE  T EC H  NOT E S
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2021 Red Scare
Winemaker: Ken Hardcastle  | 143 Cases Produced - 13.5 Alc By Vol.



A Story in Every Bottle
Years before the winery started, Chuck, Bob and I - as well as a small group of 
friends we hung out with - would meet on a monthly basis to taste wine.  At one 
particular evening of wine tasting, Bob brought out a bottle in a brown bag and 
shared it, and asked us what type of wine it was (other than red - ha!).  All of us 
enjoyed it. Some thought it was a pinot noir, but none of us could guess that it 
was actually, against all odds, a dry blueberry wine!  The next day, Chuck and his 
wife picked a whole bucket of fresh blueberries and showed up on my doorstep 
with them, requesting that I make wine like what we had the night before.  Since 
then, I have been making dry blueberry wines every season, and the result - our 
famous “Petite Blue” and “Reserve” - have become some of our most sought-
after wines.  In fact, in the 2017 November edition of Food and Wine Magazine, 
Petite Blue was identified as THE craft beverage for the State of New Hampshire, 
beating out all beers, spirits and wines produced in the state.

Wine Notes
Petite Blue is somewhat reminiscent of some pinot noir or Beaujolais nouveau wines, but with its own aromas and flavors that differ 
from grape wines because this wine is crafted entirely from wild, low-bush blueberries.  

Pairing Suggestions
We have found Petite Blue to pair very well with a wide variety of foods, such as savory quiche, stuffed mushrooms, pepper chèvre, 
and herbed pork or chicken dishes. The wine is also delightful on its own!

Farmers Note
Our blueberries come from Merrill’s Wild Blueberries in Ellsworth, Maine; a three generation family blueberry harvester. 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 which give our wines the soft tannins we enjoy. 

Vinification
 To bring forth the fresh bright blueberry aromas and flavors married with deep richness and oak spice, a number of important steps 
are taken during the vinification and elevage of this wine.  Fermentation occurred in our two supertanks with pumpovers for maximum 
extraction of fruit flavors and tannins. A special yeast strain from the Cornas area of the Rhone valley in France is used for its ability to 
showcase the fruit.  Only the ‘free run’ portion of the ferment was separated for Petite Blue, with the press fraction separated for our 
Petite Blue Reserve.  Prior to bottling the wine is filtered and a touch of sugar is used for balance.       pH 3.27   RS 0.75%   ABV 12.7

W INE  T EC H  NOT E S
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2021 Petite Blue
Winemaker: Ken Hardcastle  |   455 Cases Produced - 12.7 Alc By Vol.



HER MI T  WO ODS

W ELCOME  C HEF  K AY LON  S W EE T  &  S W EE T 
MERC Y  TO  OUR  K I TC HEN
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Hermit Woods Winery embarked on its 
culinary adventure just eight years ago 
in 2016, with the introduction of our 
cheese and meat counter. Since then, 
through a winding and transformative 
journey, we’ve learned and grown 
tremendously.

Initially, we aimed to complement 
our wines with simple food offerings, 
allowing guests to enjoy full glasses of 
wine (a novelty not legal at wineries in 
NH then). However, acquiring a beer 
and wine license proved more complex 
than expected, leading us to expand 
our offerings to include soups, salads, 
sandwiches, and more.

Throughout the years, with the dedication 
of numerous cooks and chefs, we’ve 
expanded and refined our culinary 
offerings, eventually evolving into a 
full-service restaurant. Despite Ken, 
Chuck, and I not wanting to become 
restaurateurs, our expansion into a 
full-service restaurant, complete with 
a revamped kitchen (many times over), 

tasting room, and soon-to-be loft and 
patio, has brought immense satisfaction 
to our guests. 

However, as 2023 drew to a close, Ken, 
Chuck, and I realized we had taken on 
more than we could handle and sought 
professional assistance. This is where 
Kaylon Sweet comes into the picture.

Upon learning that Kaylon was closing 
his restaurant, Osteria Poggio, in Center 

Harbor, we contacted him to 
explore a potential partnership 
with Hermit Woods. After weeks 
of discussions, Ken, Chuck, 
and I were convinced that 
Kaylon and Sweet Mercy were 
the missing pieces needed 
to elevate Hermit Woods to 
new heights, and fortunately, 
Kaylon agreed.

On February 1st, Kaylon and 
his team from Osteria Poggio 

began bringing their unique culinary 
talents to Hermit Woods, promising to 
enhance the dining experience. To delve 
deeper into Chef Sweet’s background and 
vision for the future, we had the pleasure 
of sitting down with him for an intimate 
conversation.

A Global Upbringing

Chef Sweet’s journey into the culinary 
world began with a childhood marked 
by adventure and diversity. Born into a 
military family, he spent his formative 
years traversing the globe, from Misawa, 
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Japan, to Brunswick, Maine, and beyond. 
Sweet’s nomadic upbringing instilled 
a deep appreciation for diversity and 
innovation—a theme that would later 
define his culinary style. “Being from all 
over, I got to experience a wide array of 
diverse opportunities,” Chef Sweet reflects. 
“It made me appreciate the different and 
the unique, which matched up perfectly 

with my creativity and imagination.”

From McDonald’s to the James Beard 
House

Chef Sweet’s culinary journey has been 
nothing short of extraordinary, spanning 

from humble beginnings to prestigious 
accolades. “It’s the McDonald’s to the 
James Beard House story,” he quips, 
encapsulating the breadth of his 
experiences.

After honing his skills in kitchens across 
New England and abroad, Chef Sweet, 
somewhat reluctantly, found himself 

the Chef/owner of his first 
restaurant, Osteria Poggio, 
in Center Harbor, NH. What 
started as a partnership with 
Sweets and his former head 
chef at The Local Eatery soon 
became Sweet’s burden to 
bear with his partner’s abrupt 
departure. But Sweets felt he 
was up to the task.

Over the next six years 
and through the culinary 
world’s most challenging 
time, a global pandemic, 
Sweets developed quite the 
reputation and following. 
However, what was never 
intended to be, combined 
with challenges outside 
of Sweets’ control, forced 

Sweets to close his restaurant and pursue 
new things. As Sweets explains, “As much 
as I love my time growing and evolving 
Osteria Poggio’s, from the beginning, it 
was never the culinary model I had hoped 
to pursue. I never intended to open a 

300-seat restaurant.”

As it turns out, much like Ken, Chuck, 
and my experience with Hermit Woods’ 
culinary journey, the tail began wagging 
the dog. As with Ken, Chuck, and me, 
Sweets was looking to correct this and 
forge a new path. Little did he know, 
Hermit Woods was poised for just his 
brand of culinary adventure, and this 
is how Sweets found his way to Hermit 
Woods—a place that shared his passion for 
culinary innovation without compromise. 
“Hermit Woods is a place that wants to do 
cool things without compromising, and 
that’s what drew me in,” he explains.

Crafting Culinary Masterpieces

Chef Sweet’s culinary philosophy is as 
diverse and eclectic as his upbringing. 
Describing his cooking style as “Refined 
New Modern Stoner,” he blends 
elements of sophistication with a touch of 
irreverence—a reflection of his penchant 
for pushing boundaries and challenging 
conventions.

“At the end of the day, it’s about being 
tasty and finding that hook ingredient to 
make it unique,” Chef Sweet explains. “I 
get hungry and want to eat, so I just start 
thinking about what sounds good to me.” 
This may seem elementary at first glance, 
but when you consider Sweets’ eclectic and 
diverse background, you and I might never 
even consider what sounds good to him.

MEE T  C HEF  K AY LON  S W EE T S  -  HER MI T  WO ODS
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Innovation and Inspiration

For Chef Sweet, culinary adventure knows 
no bounds. He draws inspiration from a 
myriad of sources, ranging from social 
media trends to his own voracious appetite 
for exploration. “I’m always trying to stay 
on top of or ahead of the trends,” he says, 
underscoring his commitment to culinary 
innovation. Quite honestly, as we have 
gotten to know Sweets, he, more often 
than not, could care less about the current 
trends and sets off on a unique path his 
very own. He is defining the trends.

Throughout his career, Chef Sweet has en-
countered both triumphs and challenges, 
from cooking at the esteemed James Beard 
House to navigating the highs and lows of 
restaurant ownership. Yet, his passion for 
creating unforgettable dining experiences 
remains unwavering through it all. Since 
arriving at Hermit Wood, Chef Sweets is 
often the first one in and the last one out.

A Vision 
for the 
Future

As Chef 
Sweets em-
barks on this 
new chapter 
with Hermit 
Woods, his 
goals are 
clear—to 
excite and 
inspire 

through his culinary creations, each dish 
meticulously crafted to complement 
the winery’s exceptional 
wines. “The goal is to keep 
innovating and moving 
forward,” Chef Sweet 
affirms. “I want to bring 
food that excites people 
and enhances their dining 
experience.”

With Chef Sweet at the 
helm, the future of dining 
at Hermit Woods Winery 
& Eatery promises nothing 
short of extraordinary—a fu-
sion of creativity, innovation, and culinary 
excellence that will delight and captivate 
guests for years to come.

Hermit Woods Winery, in partnership with 
Sweet Mercy, now offers full-service dining 
five days a week with takeout and self-

serve options on Monday and Tuesday. We 
provide a full-service dinner on Thursdays, 
Fridays, and Saturdays. Beginning at the 
end of April, we intend to serve dinner 
from Wednesday to Saturday. Along with 
dinner, we will offer live entertainment and 
concerts on many nights.

We are also excited about adding a 
full-service liquor license, which should be 
in place by the publication of this story. We 
will offer Sweets’s unique brand of creative 
cocktails along with classic martinis, bour-
bons, and scotches.

We are also excited to expand our Wine 

and Beer Garden this spring, summer, and 
fall with the addition of Sweets Food Truck. 
As with previous years, we will serve beer, 
wine, and wine slushies alongside Sweets’ 
culinary mastery from his and Birch Rise 
Farms food truck, delivering farm-to-truck 
food guaranteed to delight.  

Come along for the ride and savor the 
rich and delicious culinary journey that 
Sweet Mercy and Hermit Woods Winery 
are embarking on. We assure you it will 
be an exciting 
adventure!

Sweets and 
his dog Mercy 
hope to see 
soon!
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