Episode 90 New York Finger Lakes - Riesling and Ice Wine
Hi! I'm Marc, and welcome back to Wine Regions Revealed—where we explore the world's wine regions, one sip at a time.
Last time, we explored Washington's Columbia Valley, where desert viticulture defies expectations with world-class wines.
Today, we're crossing the continent to New York's Finger Lakes—where glacial geology meets Germanic wine traditions in America's coolest climate laboratory. 
Here, eleven pristine lakes carved by ancient ice sheets create microclimates so precise that Riesling thrives alongside frozen grape harvests, while limestone-rich soils mirror Germany's greatest vineyards.
Dr. Konstantin Frank (founded 1962) proved European vinifera could survive brutal winters, launching America's most unlikely Riesling renaissance.
Why Should You Care?
For drinkers: Finger Lakes delivers wines with electric acidity and pristine focus—Riesling with lime-zest brilliance, Gewürztraminer with rose petal elegance, and ice wines with honeyed concentration that rivals Germany's finest dessert expressions. 
These wines pair beautifully with spicy Asian cuisine or fresh shellfish, thanks to their natural balance and mineral backbone.
For nerds: The Finger Lakes sit at 42°N latitude with deep glacial lakes providing thermal mass that moderates temperature extremes. 
Onondaga limestone and Tully limestone soils create ideal drainage while adding mineral complexity reminiscent of Germany's Mosel and Rheingau. 
The region's 180+ frost-free days allow extended hang time, while sub-zero winters enable authentic ice wine production from naturally frozen grapes.
Try this: Compare Dr. Konstantin Frank Riesling with Germany's Mosel Kabinett. Notice how New York shows broader fruit and slightly less mineral tension, while German Riesling leans more linear and razor-sharp.
Why Finger Lakes Stands Apart
1. Glacial Lake Effect
· Eleven deep lakes moderate temperature extremes year-round
· Thermal mass extends growing season into late fall
· Lake-effect snow protects vines during harsh winters
2. Germanic Soil Mirror
· Onondaga and Tully limestone provide excellent drainage
· Shale deposits add mineral complexity to wines
· Glacial till creates diverse soil profiles within single vineyards
3. Ice Wine Authenticity
· Consistent sub-zero temperatures enable natural freezing
· Extended hang time concentrates sugars and acids
· Small production creates some of America's most sought-after dessert wines
Signature Styles
· Riesling: Electric, lime-scented wines from bone-dry to dessert-sweet (Seek Hermann J. Wiemer's vineyard designates)
· Ice Wine: Honeyed concentration with balancing acidity (Try Inniskillin's Vidal Icewine)
· Gewürztraminer: Rose petal aromatics with spicy finish (Discover Standing Stone's estate expressions)
Pro Tip: Look for "Finger Lakes AVA" on labels—established 1982, it's America's premier cool-climate region for Germanic varieties and authentic ice wine production.
Common Mistakes
Don't assume Finger Lakes wines lack complexity because of the cool climate—the extended growing season creates remarkable depth and mineral expression.
Never serve Finger Lakes Riesling too cold; instead consider serving at 45-50°F to showcase the delicate fruit and limestone minerality.
Quick Reference
Riesling spans from dry to sweet, always mineral-focused, making it a fantastic match for spicy Thai dishes or fresh oysters.
Ice Wine is honeyed and intensely concentrated—delicious with blue cheese or fruit tarts.
Gewürztraminer offers aromatic, spice-driven whites that pair beautifully with Asian fusion cuisine or soft cheeses.

Next time, we'll explore Virginia's Monticello—where Thomas Jefferson's wine dreams finally come alive in America's emerging terroir. Until then, try this:
Pour a Finger Lakes Riesling beside one from Washington State. Feel how New York shows more mineral precision and citrus focus, while Washington leans broader and more stone fruit-driven.
Until then, keep exploring—and send me your thoughts on New York's glacial wine magic!
