
For thirty years, we have dedicated our winemaking practices to a philosophy of 
collaboration with our environment. We have meticulously managed over twenty estate 

vineyard blocks through the application of sustainable agricultural practices. This philosophy 
is continued in our cellar, as we use winemaking techniques that truly express the cool-

climate, glacier-carved Finger Lakes region. In our winery, we share a wide selection of well-
balanced wines, each crafted in a spirit of exploring the wine and food experience.

T H E  V I N E S
Each of our 20 plus vineyard blocks has been expertly chosen to accentuate  

the strengths of both the vines and the site. Long sunny days and cool nights further  
contribute to the intense aromatics and crisp acidity found in our wines.

T H E  W I N E S
Delivering grapes to the winery at the peak of ripeness, and crushing them within  
minutes of harvest, allows for the perfect preservation of each of our varietals with  
minimum intervention. Not being at the mercy of others has its advantages, and  

our estate grown fruit is our key to consistency in the wine cellar.

T H E  P E O P L E
Owners Mark Wagner and Josh Wig rely on over 75 years of combined  

sustainable farming and viticultural experience.
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FAC T SHEET

W I N E R Y  A D D R E S S
9224 State Route 414    Lodi NY     
phone  607.582.6011   fax  607.582.6010

W E B  A D D R E S S 
www.lamoreauxwine.com

Facebook: 	 facebook.com/LamoreauxLanding   
Instagram:	 instagram.com/LamoreauxWine 

   
H O S P I T A L I T Y  H O U R S 	

Lamoreaux Landing Wine Cellars is open to the public 
for wine tastings by reservation from 10:00 AM to 4:00 
PM Monday through Saturday and 12:00 PM to 4:00 
PM on Sundays. We are open for wine purchases until 
5pm daily. Our maximum group size for reservation is 6 
people. 

W I N E  S E L E C T I O N S
Dry Rosé; Grüner Veltliner; Chardonnay; Unoaked 
Chardonnay; Reserve Chardonnay; Dry Riesling; 
Single Vineyard Rieslings: Yellow Dog Vineyard 
Riesling; Round Rock Vineyard Riesling; Red Oak 
Vineyard Riesling; Riesling Cuvée; Semi-Dry Riesling; 
Gewürztraminer; 42 North (white blend); Estate White 
Cuvée (white blend); Moscato; Dry Rosé; Pinot Noir; 
Merlot; T23 Unoaked Cabernet Franc; Cabernet Franc; 
76 West (Bordeaux blend); Estate Red Cuvée (red 
blend); Blanc de Blanc; Brut; Riesling Ice; Vidal Ice

L I B R A R Y  W I N E S 	
Wines crafted at Lamoreaux Landing Wine Cellars  
age exceptionally well, becoming more elegant  
and distintive with time. We offer a limited selection 
of Lamoreaux Landing wines that have been  
carefully bottle aged and re-released when ready for 
optimal enjoyment.
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W I N E R Y  B A C K G R O U N D 	
Founded by owner Mark Wagner in 1990, 
Lamoreaux Landing Wine Cellars is built on a  
family background of over 7 decades of grape 
growing in the region. Mark’s father started  
the family grape growing business in the 1940s, 
growing and selling grapes native to the  
Finger Lakes region, and also hybrid varieties.  
In 1978 Mark took over the family vineyards  
and began to grow vinefera varietals, finding that 
these grapes could be successful in the region, 
contrary to popular belief. In 1990, Mark  
started producing his own wine, and opened  
the winery in 1992 for tastings and sales.

For the past three decades, we have dedicated  
our winemaking practices to a philosophy of 
collaboration with our environment. We have 
meticulously managed over twenty estate  
vineyard blocks through the application of 
sustainable agricultural practices. This philosophy 
is continued in our cellar, as we use winemaking 
techniques that truly express the cool-climate, 
glacier-carved Finger Lakes region. In our winery, 
we share a wide selection of well-balanced wines, 
each crafted in a spirit of exploring the wine and 
food experience.

C O N T A C T 	
info@lamoreauxwine.com

For all media and press inquiries please contact: 

Josh Wig, Owner    
phone  607.857.8311  
email  joshw@lamoreauxwine.com



C O M M I T M E N T  T O  S U S T A I N A B I L I T Y

At Lamoreaux Landing Wine Cellars, we believe in sound environmental management 
practices. These practices are general in principle but specific in implementation. We stress minimal use of 
pesticides and synthetic fertilizers in the vineyard, reduce our energy consumption through solar panel use, and 
emphasize recycling through multiple tiers of production.

Through a very detailed management plan, we are able to effectively balance:

S O I L  B I O D I V E R S I T Y  
By returning the pomace, leaves, and prunings from the vines back to the vineyard with additional mulch  
from our surrounding fields, we are able to restore the soil’s natural organic matter and we minimize the use of 
synthetic fertilizers.

V I N E  V I G O R 
Through the carefully concerted use of cover crops, mulching, pruning, shoot positioning, and cluster thinning  
we are able to train our vines to provide for the optimum levels of crop load and canopy density. This calculated 
effort places the vines in harmony with their environment and ensures a healthy nutritional equilibrium.

W A T E R  M A N A G E M E N T  A N D  E R O S I O N 
By utilizing 100% row-middle cover crops for soil retention, an aggressive mulching program to conserve 
moisture, and an extensive drainage tiling system with vegetative buffers to avoid runoff, we are able to avoid 
severe drought stress in the driest of years while preventing the adverse and compounding effects of  
an irrigation system.

D I S E A S E ,  I N S E C T  A N D  W E E D  C O N T R O L 
Organic sulfur is the staple of our disease control program. Other pesticides are used prudently depending on 
weather conditions and disease or grape-pest pressure. 

Additionally, in our tireless efforts to reduce our carbon footprint and improve the biodynamic health of our 
vineyards, we evaluate every decision through the lens of continuous improvement and the minimization of 
our environmental impact.
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Soil Map—Schuyler County, New York, and Seneca County, New York

Natural Resources
Conservation Service

Web Soil Survey
National Cooperative Soil Survey
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som e of t h e m a n y soi l s  of t h e fi nge r l a k e s

MAP KEY
Al - alluvial land
AnB - Angola silt loam
AoB, AoA - Appleton gravelly silt loam
ApB - Appleton silt loam
AuB - Aurora channery silt loam
AwB, AwC, AwD - Aurora silt loam

AzF - Aurora and Farmington soils
CeB, CeB3, CeC3 - Cazenovia silt loam
CsA, CsB - Conesus gravelly silt loam
ErB, ErC - Erie silt loam
HnB, HnC - Honeoye silt loam
HoE - Honeoye, Ontario and Lansing soils
HrA, HrC - Howard gravelly loam

HSD, HSE - Howard soils
HwA, HwC - Howard gravelly loam
Is - Ilion silty clay loam
LcA - Lakemont silty clay loam
LgB, LgC, LgC3, LgD - Langford channery silt loam
LnB, LnC - Lansing silt loam
LsB, LsC, LsC3, LsD - Lansing gravelly silt loam

LtA, LtB - Lima silt loam
Ly - Lyons soils
Ma - Madalin silt loam
Md - made land
MrB, MrC, MrD - Mardin channery silt loam
OvA - Ovid silt loam
PhE, PhD - Palmyra and Howard soils

ROF - rock outcrop
Sn - Sloan silt loam
VaB, VaC - Valois gravelly silt loam
Vc - Varick silty clay loam
VEE - valois soils
VHF - Valois and Howard soils
Wy - Wayland soils
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