


Climate Change and Finger Lakes Winemaking in 2026
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The wildfires in Canada and the waves of par-
ticularly thick smoke that many experienced
here in the US have brought the discussion of cli-
mate change to the fore. For us, and other Finger
Lakes winegrowers, the changing climate is an
unavoidable reality, bringing erratic weather and
new challenges every year. We spoke with our
winemaker, Katey Larwood, on the impacts she’s
seen in recent years and what we can expect in
the future. We started with wildfire smoke.

“I have direct experience with wildfire smoke-
tainted wines from working in the 2020 lightning
fires in California. Here’s the deal: Smoke can
affect flavors and aromas, creating a smoky
smell in the final wine. The extent varies based on
proximity to the fires, how long they're exposed,
and at what phenological stage the grape was
sitting in the smoke. Veraison, the point in grape
maturity when the skins begin to change color, is
the most susceptible point for smoke-taint. The
skins soften, and they start to absorb ambient qual-
ities from the air. Veraison occurs in the summer,
and wildfires are usually highest risk in the fall.

However, with increasingly hot and dry weather,
that high risk window can overlap with veraison, as
it did in California in 2020.

The wildfires we've seen in Canada in the past
few years are nowhere near close enough to affect
the grapes here in the Finger Lakes. Even though
the smoke is visible, even smellable, much of it
usually sits high in the atmosphere, so the density
on the ground is relatively low. We are not the re-
gion that’s going to see the most damage from
wildfire and smoke. Sadly, that’s been primarily
affecting our friends out West and in Australia.
White wines aren’t as affected as red wines, be-
cause you can press off the skins early. Red wines
are a whole different story, because you're fer-
menting on the skins. That fermentation process
extracts the smoky flavors that are embedded in
the skins.

But of course, impacts from climate change go
beyond just wildfires. As for the effects on Finger
Lakes winegrowing, as with anything in farming,
you have to say: it depends. Generally, we've
been seeing warmer temperatures, which means
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higher sugars, which means higher alcohol wines
compared to the norm in the Finger Lakes. Fortu-
nately, we haven’t seen a drop in acidity that high
heat can sometimes cause, so our finished wines
over the last few years have remained balanced.
2024 and 2025 were both particularly good vin-
tages. But you can’t just say, “it's getting warmer,
so we're making better wines.” In the last 10 years,
our growing seasons have been warmer; our late
winters and early springs are getting warmer
too, which means we're pushing bud break ear-
lier. This brings higher potential for spring frost
damage. This last spring, there were two spring
frost events. Another unusually warm late win-
ter led to an early bud break. Then, on April 20th,
temperatures plummeted to the mid-20s. Another
similar frost event occurred on May 11th. Thishas a
devastating effect on grape yields across the
region and in my opinion is one of the largest
issues we will face with the changing climate.
For the Northeast, climate change doesn’t just
mean warmer, it means wetter. The movement of
air over Canada and the Great Lakes means our

The affect of wildfire smoke on flavor and aroma is due to proximity, duration, and the phenological stage of the grape.
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springs and early summers get wetter when they
get warmer. It amps up disease pressure during
critical times like fruit set and bunch closure,
when fungi and mold are big no-nos. And that’s
when we’ve been seeing the most rain. It puts a
lot of pressure on the individual sites to be set up
with really good water drainage. If the vineyard
is clay-heavy and gets waterlogged, you can’t run
equipment through that vineyard until the water
dissipates. Maintaining drainage is a year-after-
year process, and it’s really expensive. It’s one of
the many things we have to do to keep up with
such dramatic changes in climate.”

In summary, for Finger Lakes winegrowers, the
changing climate brings a myriad of complexities,
both good and bad. While we’re shielded from
many of the most dramatic effects of climate
change for now, the thick smoke in our air this
summer from wildfires burning hundreds of miles
away, in another country, is a potent reminder that
no impacts are truly localized.

— Miles Allen, Marketing Manager



September 2026 Featured Wines

2023 Cabernet Sauvignon Reserve

Bramble Pie * Black Tea * Grippy

Drink now -2029 -2038 | Best enjoyed at 55°-60°F =
This wine is sourced from 75% estate fruit—Damiani, h‘
Davis, and Caywood Vineyards - and the remaining
25% from our longtime grower partner, Standing
Stone Farms. Following a brutal winter in 2021-2022
and a late spring frost in 2023, the 2023 season saw an interesting
anomaly where, come the first week of October, all fruit that remained
on the vine stopped accumulating sugars for the remainder of the sea-
son. Across the Finger Lakes, it is believed this was a stress response to
two very hard weather events. Looking at the forecast and seeing clear
and sunny days ahead, we decided to let the fruit hang for several more
weeks, knowing we weren’t going to gain any sugar ripeness, but we
certainly gained phenolic ripeness by letting the sunshine continue to
develop tannin and phenolics. The resulting wine has moderate alcohol
and a deep and concentrated focus.

2023 Lemberger, Sunrise Hill Vineyard
Dusty * Black Tea * Sharp

Drink now -2027 -2029 | Best enjoyed at 53°-60°F
The Sunrise Hill Vineyard, located in Interlaken on
western Cayuga Lake, is one of our longstanding
grower partnerships. The Lemberger block is on the
northwest corner of the vineyard, sitting on Lima :
silt loam soils, a soil series unique in our cellar. The Lima series are
moderately drained soils, nearly level to moderately steep, formed in
glacial till that incorporates limestone and calcareous shale. The soil
pH benefits immensely from the inclusion of limestone, improving
nutrient uptake by the root systems and providing appropriate water
retention and release.

2024 Cabernet Franc
93 points -James Suckling

93 points - Cristaldi & Co. e m .
Holiday Cranberry - Black Tea * Structured § o
Drink now -2029 - 2035 | Best enjoyed at 55°-60°F

The 2024 Cabernet Franc is a blend of 80% fruit
from our grower partners and 20% from our Estate
Davis Vineyard. The growers represent both sides of Seneca Lake, in
the Dundee and Penn Yann areas, as well as Hector and Lodi. With
distinct soil profiles, aspects, vine ages, and proximity to the lake
shore, each site was carefully selected to create a Cabernet Franc that
reflects the entire vintage —a warm, sun-drenched season that deliv-
ered beautiful depth and flavor.

2021 Rebel

Cardamom * White Pepper * Zesty I

Drink now-2027-2029 | Best enjoyed at 42°-51°F ljgmlgm
The 2021 barrel-fermented Gewiirztraminer, sourced |[NEENEEE.
from our Estate Valois Vineyard, is our last vintage #
of Rebel. When we first added this wine to our port-
folio in 2018, we wanted to delineate our estate |
sourced Gewdlrztraminer from the one sourced from
long-time friends at Sunrise Hill on the west-facing slopes of Cayuga
Lake. The decision, therefore, was made to age this wine in barrel,
rather than stainless steel, adding another dimension and complexity
to the varietal.
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2022 Meritage —
93 points -James Suckling Eami

Worn Leather < Fennel Bulb * Distinguished =

Drink now -2029 -2032 | Best enjoyed at 55°-60°F ‘f"?

The 2022 Meritage is composed of both estate and
grower fruit from East and West Seneca Lake. The
largest portion of the blend, Cabernet Sauvignon,
comes from vineyards only 1/4 of a mile from each other: our Estate
Caywood Vineyard and Standing Stone Farms. For many years, these
sites have produced our favorite Cabernet Sauvignon wines. Cabernet
Franc, the second largest component, comes from our Estate Damiani
Vineyard in Hector and Serenity Vineyards on the west side of Seneca.
Rounding out the blend, the Merlot comes exclusively from our Estate
Damiani Vineyard. Each site and variety contributes something unique
to the blend, playing to its strengths and how the components marry.

2025 Pinot Gris

Jasmine ¢ Candied Peach + Assured
Drink now-2028 | Best enjoyed at 42°-51°F i
The Pinot Gris comes from two sites: our Estate Valois §
Vineyard and the Weis-Fournier Vineyard. The two
sites express the variety in different ways. The Valois
vines are more vigorous, owing to the clay-rich soil & .
in their downslope block. In contrast, the Weis-Fournier vines sit on
a flat section in the middle of a large vineyard. They share rows with
Pinot Noir vines, and the two varieties are impossible to tell apart un-
til veraison (when grapes skins develop color) at which point Pinot
Noir grapes start to take on their namesake dark color. The Valois and
Weis-Fournier grapes are vinified separately in stainless steel, but
blended after fermentation for aging.

2024 Dry Riesling

92 points -James Suckling

93 points-Cristaldi & Co.

Key Lime * Saline * Zesty

Drink now -2027 -2032 | Best enjoyed at 42°-51°FF
Our Estate Davis Vineyard contains two distinct
blocks of riesling, planted 16 years apart. The older °
block, planted in 2002 to clone 239, yields rich, textural fruiti-
ness that we highlight with Alsatian-style winemaking techniques
for our Dry Riesling Davis Vineyard. Meanwhile, our classic Dry
Riesling is sourced from the younger 2018 block, offering a bright,
zesty lemon-lime profile, made entirely in stainless steel. These
blocks are only a stone's throw from one another, but the two
resulting wines showcase the remarkable variety that's possible
with Finger Lakes Riesling.
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] 2019 Brut
| 94 points-Cristaldi & Co.
! Honeydew Melon * Brioche ¢ Fleshy i
 Drink now-2028-2036 | Best enjoyed at 39°-46°F

| The 2019 Brut is comprised of pinot noir and pinot
| meunier from our Estate Davis Vineyard, pinot

BRUT

noir from our Hector neighbors at Sawmill Creek Vineyard, and
chardonnay from Cayuga Ridge Winery. 2019 was a wonder-
ful vintage for the Finger Lakes, especially for sparkling wine.
The growing season was temperate, with moderate temper-
atures and steady rainfall throughout the summer that allowed
the fruit to ripen slowly and evenly. In sparkling wine, acidity is the
primary driver of quality. During moderate seasons, acids degrade
gradually rather than dropping sharply due to extreme heat.





