
Founded in 1979, Hermann J. 
Wiemer Vineyard is a pioneer of vi-
ticulture and winemaking in the Fin-
ger Lakes. The estate spans 80-acres 
of prime vineyard sites on the western 
slopes of Seneca Lake and the wines 
are among the most acclaimed in the 
region. Estate fruit is hand-harvested 
and hand-sorted, and vineyard quali-
ties are worked in small lots and then 
blended to create wines of balance 
and texture. Fermentations rely on 
indigenous yeasts to ensure each wine 
embodies the truest expression of 
site. In 2003, Hermann’s apprentice 
Fred Merwarth took charge of wine-
making and vineyard management. 
Fred’s talent and ambition brought 
fresh energy and vision to the winery, 
placing it on a new trajectory. 

In 2007, Hermann officially retired, 
handing  over the winery to Fred, 
who partnered with his university 
friend, Swedish agronomist Oskar 
Bynke, to carry on Hermann’s leg-
acy. Over the last decade, they have 
embraced and expanded Hermann’s 
detail-oriented approach to viticul-
ture and winemaking, extensively 
working on understanding the rela-
tionship between the vines and soils 
of the Finger Lakes. Now, more than 
ever, their commitment to place 
draws on the same forward-thinking 
techniques and respect for the past 
that has fueled their mission since 
Hermann’s first block of Riesling was 
planted over forty years ago.



Hermann J. Wiemer 
V I N E Y A R DV I N E Y A R D

TOTAL ACREGE: 150 ACRES
MAIN VARIETIES: RIESLING, CABERNET 
FRANC, CHARDONNAY, PINOT NOIR, 
GEWURZTRAMINER, LEMBERGER, GRUNER 
VELTLINER
PRODUCTION: 25,000 CASES

VINEYARD LOCATIONS:

FARMING PRACTICES:
Since our founding, Hermann J. Wiemer Vineyard 
has approached the health of our vineyards as the 
most vital component of winemaking. In 2003, we 
eliminated the use of all herbicides and synthetic 
inputs, and instead incorporate cover crops and 
organic fertilizers. We adhere to unique farming 
methods that focus not solely on our vineyards but 
on the totality of our farm, promoting biodiversity in 
adjacent fields, forests, and meadows. Our next step 
in sustainable farming is our project with biodynam-
ics. Over the past 7 years, we have converted 33 
acres to biodynamics and will continue to explore 
and expand these practices. 

ABOUT HERMANN J. WIEMER VINEYARD:
Founded in 1979, Hermann J. Wiemer Vineyard is 
a pioneer of viticulture and winemaking in the Finger 
Lakes. The Wiemer estate spans 150-acres of prime 
vineyard sites on the western and eastern slopes 
of Seneca Lake and the wines are among the most 
acclaimed in the region. Our commitment to place 
draws on the same forward-thinking techniques and 
respect for the past that has fueled our mission since 
Hermann’s first block of Riesling was planted over 
forty years ago. 

WINEMAKING:
Estate fruit is hand-harvested and hand-sorted, and 
vineyard qualities are worked in small lots and then 
blended to create wines of balance and texture. 
Fermentations rely on indigenous yeasts to ensure 
each wine embodies the truest expression of site. 
No fining or filtering additives or adjustments are ever 
used. 
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