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Hermann ]. Wiemer Vineyard crafts wines that reflect
both place and purpose. Our estate combines traditional
techniques with a curiosity for innovation, driven by a
respect for land stewardship.

VINEYARD SITE: 100% Magdalena

Hermann J. Wiemer Vineyard
Finger Lakes Reserve Chardonnay 2024
12.5% ALC. BY VOL.
SENECA LAKE AVA

Herbicide-free farming,
Wild ferment,
No fining additives or
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Seneca Lake AVA, Finger Lakes NY
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Hermann J. Wiemer
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Chardonnay Reserve
2024

Since 1981, we have produced a single-varietal bottling of
Chardonnay. As our acreage expanded and we began working with
a broader range of sites, we introduced a Reserve Chardonnay—
made only in the best vintages from the ripest fruit of our
warmest site, Magdalena Vineyard. In contrast to our traditional
Chardonnay, this wine underwent indigenous fermentation in
large-format 500L Hungarian oak barrels for three months.

TASTING NOTES

Following fermentation, this wine aged for an additional six
months in the same barrels before bottling, resulting in a wine of
beautiful roundness and complexity. Bright fruit plays off of
refreshing acidity, with a smooth finish. This wine is versatile and
the perfect partner for a wide range of dishes, from raw appetizers
to rich pastas and entrées.

See wiemer.com for recipes.

TECHNICAL DATA
Appellation: Seneca Lake AVA

Varietal Composition: 100% Chardonnay

Residual Sugar: <1%
Alcohol By Volume: 12.0%
Harvest: September 16

Estate Vineyards: 100% Magdalena

Vinification: Hand picked, hand sorted. Whole cluster pressed.
Fermented in 500L Hungarian oak for 3 months and then aged
in 500L barrel for 6 months before bottling.
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