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Finger Lakes Wine Alliance

ÅIncorporated in 2004

Å30+ wineries working together to promote the 

visibility of the Finger Lakes as North 

Americaôs premier cool-climate winegrowing 

region.

ÅMission Statement ïTo increase the visibility 

and reputation of the Finger lakes 

appellation, its wines and wineries; as North 

Americaôs pre-eminent cool-climate region.
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ÅGrowing circumstances, Lake-effect, Terroir

ÅHistory & Current FLX Wine Industry

ÅFLX Riesling
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The Finger Lakes: 

United Stateôs Premier Cool Climate Wine Region



Breathtaking Vineyard and Lake Views



Finger Lakes Geography: 

10,000 Years in the Making

ÅLocated in the heart of New York State

ÅSouth of Lake Ontario and East of Lake Erie

Å11 long, ñfinger-likeò parallel lakes oriented North to 
South

ÅCarved by the Ice Age glacial movement

ÅMain winegrowing lakes are Keuka, Seneca, and 
Cayuga

ÅAmong the deepest lakes in North America

ï450 to 600 feet deep with some reaching below 
sea level





Where are the Finger Lakes?

Å Finger Lakesô vineyards lie between about ~42ÁN - 43ÁN latitude

ï Other US cities in the same range: Boston, Rochester, Detroit

ï Global in the same range ïNorthern Hemisphere: 

ÅNiagara Peninsula, Canada

ÅSplit, Croatia 

ÅMarseille (Provence-Alpes-C¹te dôAzur), France

ÅRioja, Spain

ÅSofia, Georgia

ÅVladivostok (Primorsky Krai), Russia

ÅFollonica (Tuscany) Italy

ÅSapporo, Japan

ïWorldwide in the same range ïSouthern Hemisphere

ÅHobart (Tasmania), Australia

ÅTrelew (Chabut), Argentina

ÅChristchurch, New Zealand



Where are the Finger Lakes?

Å Finger Lakesô vineyards lie between about ~42ÁN - 43ÁN latitude

ïOther Global Locations:

Å45.52ÁN Portland (Oregon), USA

Å49.92ÁN Bernkastel-Kues (Mosel), Germany

Å49.88ÁN Kelowna (Okanagan, BC), Canada

Å49.26ÁN Riems (Champagne) France

Å48.08ÁN Colmar (Alsace), France 

Å46.22ÁN Tri-Cities (Washington), USA

Å38.17ÁN Chinon (Loire Valley), France

Å38.67ÁN Yinchuan, China

Å38.50ÁN Napa Valley (California), USA

Å45.23ÁS Central Otago, New Zealand

Å33.32ÁS Casablanca, Chile

Å32.88ÁS Mendoza, Argentina

Å26.20ÁS Johannesburg, South Africa



Timeline



Finger Lakes Geology

Å Terroir of the Finger Lakes New York (April 2005)

ïLarry Meinert, Smith College

ïTara Curtin, Hobart & William Smith Colleges

Å Within the Finger Lakes region there are microclimates, paleodeltas, 

and glacial features that allow some vineyards to stand out from their 

neighbors.

Å The rocks exposed in the Finger Lakes region are part of the Late 

Devonian clastic wedge that was deposited west of the Acadian 

mountains in a shallow inland sea.

Å A thick veneer of Pleistocene glacial deposits in the Finger Lakes 

region covers the Devonian bedrock. Deglaciation of the Laurentide ice 

sheet is recorded by moraines, till, and glacial outwash, and the 

excavation and infilling of the Finger Lakes.

Å é.over-deepened, V-shaped bedrock valleys that the Finger Lakes 

occupyé 



Finger Lakes Geology

Å The paleodeltas formed at higher lake levels and thus are now 
present as hanging deltas exposed on hillsides adjacent to the 
modern lakes.

Å Paleodeltas have a different grain size distribution than adjacent 
glacial till and thus cause dramatic changes in vineyard soil 
characteristics with locally sharp boundaries.

Å Paleodeltas have been identified at both Fox Run (cf. Martin, this 
volume) and Sheldrake Point (cf. Cavatorta, this volume) vineyards 
and are undoubtedly present in other vineyards as well.

Å The proglacial clay distal fringes of these deltas can cause 
problems with vineyard drainage whereas the proximal fluvial parts 
of the deltas can provide ideal drainage conditions.

Å Thus, location of paleodeltas can have a significant effect on vine 
vigor and performance as documented by Cavatorta (cf., this 
volume). 



Finger Lakes Geology

ÅSoils of the Finger Lakes belong to several different soil 

series.

ÅThe major differences among these soil series are grain 

size distribution (texture) and protolith composition, 

especially the presence of clay and/or limestone in the 

subsurface or constituting a significant percentage of 

glacial clasts in till or reworked fluvial sediments.

ÅGrain size and texture mainly affect drainage, a critical 

parameter of vineyard performance.

ÅLimestone affects both Ca content and pH, whereas clay 

affects the availability of Ca, Mg, and K, all essential vine 

nutrientsé



Geology
Yellow Genesee Group and Tully Limestone Purple Shales









Finger Lakes: Topography

ÅVarying Slopes and Aspects



Vineyards Planted East and West on Sloping Lakeshores



Primary Lakes for Grape 

Production

Length Width Max Depth Elevation

Miles Miles Feet Feet

Keuka 20 0.5-2 181 715

Seneca 38 3.5 630 445

Cayuga 40 1-3.5 435 382



DEEP Lakes



Why do the Lakes Matter? The Lake Effect

ÅLake Ontario to the North

ïWarm air currents in the winter

ïCool air currents in the summer

ÅDepth of Finger lakes provides beneficial ñlake effectò to the 

vineyards planed on the shores

ÅWarmer minimum temperatures in the winter

Å Cooler maximum temperatures in the summer

Åñmoderatesò Continental Climate

ÅLake effect = combined distance from lake and rise in 

elevation

Å Elevation of vineyard + distance from water + glaciated soils = 

vineyard diversity



Effect of Proximity to Lake Ontario



Winter 2013-2014



Terroir: Sense of Place

ÅAncient glacial activity and flooding created in the Finger 

Lakes produced very complex soil patterns

ÅThe greatest wine-growing regions in the world, the 

Finger Lakes proudly among them, have soils rich in:

ïLimestone

ïShale

ïGravel

ÅFLX: Gravelly & low organic sites to loamy & fertile

ÅSite-Specificity: Vineyards planted on varying soils 

show great minerality and fruit characteristics that are 

specific to underlying soils



Wineries & Vineyards Today

ÅOver 130 Finger Lakes wineries
ï9,500 acres of grapes

Å 23% Vinifera
ï2.200 acres

ï8,400 tons

ï500,000 cases

ÅGrowing acreage of Vinifera plantings

Å Focus on Riesling (~40%) & Aromatic Whites (~50%)

ÅWhites ~65%
ïChardonnay, Gewurztraminer, Pinot Gris, Gruner Veltliner, 

Sauvignon Blanc

ÅReds
ïCabernet Franc, Lemberger, Pinot Noir



Wineries & Vineyards Today
2011 USDA Vineyard Survey
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Vinifera Plantings
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Riesling: King of Finger Lakes Whites

Å~850 acres

Å+ 56% since 2006

Å~3500 tons

Å~220,000 cases

Å~7% of U.S. Riesling 
market

ÅEven-distribution of Dry, 
Med-Dry, Med-Sweet

ÅStylistic diversity

ÅDry
ïLean, taut

ÅOff-Dry
ïLush, with balanced 

acidity

ÅSweet
ïDessert-style (Ice Wine, 

Late-Harvest)

ÅSparkling
ïSmall quantities



Riesling: Terroir Comparison

ÅMosel, Germany

ïRieslings of incredible balance, dance of 

acidity & sugar (slate)

ÅWachau, Austria

ïRieslings of greater weight, laser-like acidity, 

richness, profound waxed and firmly dry 

character

ÅLoess (silt, sand, clay) and volcanic rock



Riesling: Terroir Comparison

ÅAlsace, France

ïRieslings of greatly varied character, ranging 
from bone-dry and lean, to weighty, rich and 
unctuous
ÅGranite, limestone, sandstone, clay

ÅFinger Lakes, USA

ïRiesling for every palate

ïSoil types spanning the gamut of terroir, and 
styles influenced by all the great Old World 
Riesling regions



Vineyard Block Residual Total pH alc. IRF Retail

Sugar Acidity vol. % Ratio Price

g/L g/L Rs/Ta

Sawmill CreekSouth Block 7.0 7.4 3.00 10.8% 0.9 $24.00

Tango Oaks 7.0 6.8 3.25 11.5% 1.0 $24.00

Bullhorn 10.0 7.5 3.15 11.2% 1.3 $24.00

Sawmill CreekFred Block 16.0 8.3 3.08 10.0% 1.9 $24.00

Lahoma 51.0 8.3 3.00 8.6% 6.1 $24.00

Sawmill CreekNorth Block 67.0 9.8 3.00 7.2% 6.8 $24.00

Red Newt
2012 Single Vineyard Riesling



Finger Lakes Vintages
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Recent Vintages
Cumulative Growing Degree Days
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Recent Vintages
Rainfall
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Recent Vintages
Rainfall
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Finger Lakes



Red Newt Vineyards


