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H O W  T O  T A S T E

W E L C O M E
Welcome to our grounds, our tasting room, and our vineyards. Our staff is on hand to guide 
you through your tasting experience, providing you with information on our sustainable 
farming practices and our low intervention winemaking practices. The Wiemer estate spans 
90-acres of prime vineyard sites on the western slopes of Seneca Lake and the wines are 
among the most acclaimed in the region. 

Our wines are available by the carafe, 
allowing you to build your own flight 
(or flights) based on what you’re most 
curious to explore. Not sure where to 

start? Share your preferences with your 
Wine Educator and they’ll curate a 

personalized tasting for you!

2.5 oz pours are the perfect amount for 2 
people to share a taste, and 5 oz pours are 

great for groups of 4. 

S H I P P I N G

A b o u t  H e r m a n n  J .  W i e m e r  V i n e y a r d
   

-  A l l  e s t a t e  f r u i t  i s  h a n d - h a r v e s t e d  a n d  h a n d - s o r t e d 
-  O u r  f e r m e n t a t i o n s  r e l y  o n  i n d i g e n o u s  y e a s t s  

-  O u r  3 3 - a c r e  H J W  V i n e y a r d  i s  B i o d y n a m i c  D e m e t e r  C e r t i f i e d
-  We  d o  n o t  u s e  f i n i n g  o r  f i l t e r i n g  a d d i t i v e s

-  O u r  s u l f u r  u s a g e  i s  b e l o w  c e r t i f i e d  o r g a n i c  l e v e l s 
-  A s  o f  2 0 0 4 ,  w e  e l i m i n a t e d  t h e  u s e  o f  h e r b i c i d e s 

-  O u r  c o r e  s o i l  m a n a g e m e n t  t e c h n i q u e s  i n c l u d e  t h e  u s a g e  o f  o r g a n i c  c o m p o s t  a n d  c o v e r  c r o p s 

Hermann J. Wiemer Vineyard can send wine right to your front door in forty-one different states. 
Ask about our Kabinett Loyalty Program to learn more about shipping perks & discounts. 

C O N N E C TS i g n  u p  f o r  o u r 
e N e w s l e t t e r !

Local Meat and Cheese Board - $16

Sourced from Finger Lakes farms. Served with rice crackers and nuts 
roasted in honey from our own beehives. Serves two.



W i n e s  A v a i l a b l eW i n e s  A v a i l a b l e

R i e s l i n g s       2 . 5 o z  /  5 o z  /  B o t t l e  /  C a s e  /  D e s c r i p t i o n

Riesling Dry 2023                     $4.00 / $8.00 / $23.50 / $19.98           Signature wine that incorporates fruit from each of our vineyards 

Riesling Reserve Dry 2021       $5.50 / $11.00 / $32.00 / $27.20         Weighty mouthfeel and a rich, balanced texture  94 W&S

Riesling HJW 2022                   $7.50 / $15.00 / $45.00 / $38.25         Sourced from original Riesling planting, 1977-78  93 WE

Riesling Magdalena 2022        $6.50 / $13.00 / $39.00 / $33.15         Layers of ripe fruit supported by lingering acidities  95 WE

Riesling Flower Day 2024        $4.50 / $9.00 / $27.00 / $22.95           Dry, fresh, exuberant & farmed biodynamically  New Release!

Riesling HJW Bio 2022            $7.50 / $15.00 / $45.00 / $38.25         Farmed biodynamically, partial barrel aging  93 WS - New Release!

Riesling Semi-Dry 2023           $3.50 / $7.00 / $22.00 / $18.70           Fruit-forward & refreshingly light, RS: 2.7%

Riesling Late Harvest 2023      $4.50 / $9.00 / $27.00 / $22.95           Late pickings, subtle minerality & fruit-dense finish, RS: 5.3%

Riesling Josef 2023                  $7.50 / $15.00 / $45.00 / $38.25         1974 planting, stonefruit & honey RS: 5.4% 94 Vinous 

W h i t e  W i n e s
Chardonnay 2023                      $3.50 / $7.00 / $22.00 / $18.70          Primarily stainless steel with ripe fruit but bright character

HJW Bio Chardonnay 2021      $6.50 / $13.00 / $39.00 / $33.15        Farmed biodynamically, sourced from 1978 vineyard, vibrant acidity & minerality  

Farm White 2021                       $3.50 / $7.00 / $22.00 / $18.70          Partially skin-fermented Riesling, blended with Chardonnay and Gewürztraminer
 
Grüner Veltliner 2022                $4.50 / $9.00 / $27.00 / $22.95          Notes of citrus zest, bay leaf, & flint. 

Gewürztraminer 2023                $5.00 / $10.00 / $29.00 / $24.65       Floral aromas accompany hints of fruit in a dry, lean, focused style 

R e d  W i n e s                               
Dry Rosé 2021                           $3.50 / $7.00 / $19.50 / $16.58           Pinot Noir & Cab Franc, 18 hours skin contact

Dry Rosé 2024                           $3.50 / $7.00 / $22.00 / $18.70           Pinot Noir & Cab Franc, watermelon rind & farm stand berries

Field Red 2021                          $3.50 / $7.00 / $22.00 / $18.70           Co-fermented varietals, fruit driven with rich aromatics & soft tannins
 
Blaufränkisch 2023                    $5.50 / $11.00 / $32.00 / $27.20         Vibrant and fresh with violets, white pepper & black fruits  
 
Cabernet Franc 2022                $4.50 / $9.00 / $27.00 / $22.95           Medium-bodied with layers of tart red fruits & herbs  92 Vinous
 
Cab Franc Magdalena 2023     $7.50 / $15.00 / $45.00 / $38.25         Bold tannins upfront, dark fruit & earthy profile  New Release!

Julia Field Red 2021                 $4.00 / $8.00 / $25.00 / $21.25           Experimental blend of exotic varietals with bright black fruit, savory herbs & gentle tannins 
 

S p a r k l i n g  W i n e s                             
   
Extra Brut NV                            $5.50 / $11.00 / $32.00 / $27.20       Bright with subtle minerality, traditional method sparkling from 100% Riesling

Cuvée Brut 2019                       $6.50 / $13.00 / $39.00 / $33.15       Classic styling, 65% Chardonnay, 35% Pinot Noir, 39 months on the lees

N o b l e  S e l e c t  D e s s e r t  W i n e s                             
   
NS Riesling Josef 2016             $25.00 / n/a / $175.00 / $148.75       100% Botrytized, sourced from our Josef Vineyard  Library Release!

Kabinett Members Receive:  One complimentary 2.5 oz pour per Kabinett member & up to 2 guests. (4 max)
Ask your Wine Educator or visit our website for more information about The Kabinett: www.wiemer.com/wine-club


