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By VERONIQUE DEBLOISTASTE

I n the last decade, women have successfully entered 
the traditionally man-dominated wine industry as 
sommeliers. One of these women is Terri Baldwin, the 
wine director and sommelier at The Bernards Inn.

Using the extensive wine knowledge and customer-
service experience she acquired through her 30-year career, Terri is 
dedicated to creating the most unforgettable dining experiences for 
guests of The Bernards Inn. 

Maintaining a 100-year-old legacy of outstanding hospitality, 
The Bernards Inn continually endeavors to offer sophisticated 
accommodations, world-class dining and extraordinary service. 
With Terri’s help and dedication, the wine program at The Bernards 
Inn is now one of the best in the world and has garnered “Best of 
Award of Excellence” by Wine Spectator for 16 consecutive years. 
Terri has expanded the restaurant’s wine collection from a few 
hundred bottles to more than 1,500, including a selection of over 60 
wines by the glass in 6- or 9-ounce pours.  

We recently spoke with Terri about her work, The Bernards Inn’s 
wine program and the wine industry. 

Q: We see some Finger Lakes, North Fork and New Jersey 

wines on your list. Is showcasing local wines a focus for you?

A: Not necessarily a focus. However, when I discover great 

wines regardless of where they are from, I want to expose 

them to our customers. It is wonderful that some great wines 

are made on the East Coast, and having a reputation for trust, I 

like to encourage guests to try wines they may not have given 

a second thought. The Finger Lakes is a beautiful area to visit, 

and the wines are definitely worth seeking out. The wineries 

make fabulous Rieslings (dry, semi-dry, semi-sweet, sweet), but 

as I learned from a recent visit, they are always experimenting, 

planting new varietals and different clones of varietals to see 

what may be suited to grow best in the environment there. 

We currently are featuring two wines from Alba Vineyards, 

which is located in Milford, NJ: a white Gewürztraminer and red 

Chambourcin. It’s great to see how well-received both have 

been.

Q: You offer 6- and 9-ounce pours by the glass, which I 

appreciate very much. Was that a decision you made based 

on client feedback or on the need for smaller pours to 

complement your multi-course menus?

A: This was designed to offer customers the choice of having a 

glass or glass and a half of wine. Most restaurants pour 5 ounces 

only by the glass and we pride ourselves to pour 6. The 9-ounce 

(glass and a half) is designed for the customer who perhaps 

does not want two full glasses. We offer 3-ounce pours of 

wines with the tasting menu that are paired to complement, to 

contrast or for textures.

A WOMAN’S PLACE 
IS IN THE CELLAR AT  
THE BERNARDS INN
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Q: We love the wine flights idea. How often do you change the 

wines featured?

A: Most people are not going to open three bottles of wine at 

home to try side-by-side, and our wine flight program allows 

them this opportunity. These are offered in 2-ounce pours 

consisting of three different wines. The wines may change 

depending on season, menu, trend, setting and vintages.

Q: While your wine list offers incredible cult favorites, we 

cannot help but notice many bottles under $40. Are there 

specific reasons you chose to offer these?

A: I’m glad you noticed the many selections that are offered 

under $40. Personally, I enjoy many, if not all, the wines that 

are priced on our list starting at $9. Hungarian, Greek and 

South African white wines are fabulous, and every customer 

who blind-tastes them falls in love with them. The wine list is 

designed to offer selections in all styles and price ranges to 

accommodate all palates and all pocketbooks.

Q: There are not many women sommeliers in the area. 

Where did your passion for wine come from and would you 

recommend this line of work to other women?

A: I have a great passion for food and wine. Once you 

experience the way wine enhances food and likewise food 

enhances wine, you get hooked and realize it is a different 

experience each time. What fun! I have gifted olfactory senses 

and consider it a game to describe flavors in wine as well as 

determine ingredients and flavors (spices, herbs) in food. 

Wine is a common denominator that brings friends and family 

together, creating memories that last a lifetime. That is a 

passion of my life.

The wine world is a great field to be in, and I highly 

recommend women to become involved in any capacity, 

whether as a sales rep, sommelier, wine director, winemaker, 

retailer, winery representative or lecturer. There are so many 

choices!

Q: We find that wine enthusiasts enjoy wine-pairing dinners, 

and we know you have had many top producers handle these. 

Are there any upcoming wine dinners our readers should be 

aware of?

A: We are going into the busy holiday season. Therefore, at this 

time we do not have any wine dinners scheduled. We recently 

held a wine dinner with Anthony Hamilton Russell from South 

Africa, which was sold out. What most probably don’t realize 

is that wine events are scheduled based on the vineyard owner 

and winemaker’s own schedule; often, we may book a last-

minute event if we are notified they will be in town. You can, 

however, mark your calendar for our next retail walk-around 

wine tasting, which will take place on Friday, April 3, 2016.




