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Binational Niagara’s World Class Wineries
Tours of the acclaimed wineries in the Binational Niagara region appeal to wine connoisseurs and weekend sippers alike. The region has ideal grape growing conditions, including excellent soil and a climate similar to that of the great wine-producing regions of France, Oregon and New Zealand. The moderate temperatures of the two Great Lakes (Erie and Ontario) and the Niagara River ensure cool springs and long autumns for growing grapes. Distinctive red varieties include Gamay Noir, Cabernet Sauvignon, Merlot and Pinot Noir and classic whites such as Chardonnay, Riesling, Sauvignon Blanc and Gewurztraminer.
 

Niagara Wine Route, Ontario 
The Niagara Peninsula’s wine route, from Grimsby to Niagara-on-the-Lake, boasts over 70 award-winning wineries. These include 30 year-old industry pioneers like Inniskillin to innovative ecological sites and cooking schools.

Travel the Wine Route along the Niagara Escarpment, a United Nations designated world Biosphere Reserve, and you’ll discover hidden gems tucked away in unexpected places. Slow down the pace with a winery bike tour, stroll and window shop in the historic villages of Jordan and Niagara-on-the-Lake, indulge in a spa treatment at boutique hotels like the Prince of Wales or enjoy theatre at the Shaw Festival.

Ontario’s icewine industry, now a regional specialty, first garnered international fame in 1991, when Inniskillin Wines’ 1989 Vidal Icewine won the Grand Prix d’Honneur at VinExpo in Bordeaux. After the fall harvest, icewine is prepared using grapes left on the vine that are later hand picked and immediately hand pressed when temperatures dip to 17 degrees Fahrenheit or lower. A trained work force must be prepared to go into the vineyards in the middle of the night. The results are highly concentrated and sweet, making icewine an excellent dessert wine. Yields are small as the amount of grapes needed for a bottle of icewine would typically produce about seven bottles of traditional wine. The area’s icewine vintages continue to bring home gold medals year after year from the most prestigious international competitions.
Stratus Vineyards’ innovative, gravity-flow winery, with its environmentally sustainable design and principles, is the first building in Canada and the first winery in the world to achieve LEED (Leadership in Energy and Environmental Design) certification. Winemaker J.L. Groux expertly utilizes the art of assemblage—crafting several grape varieties to create complex and critically acclaimed vintages. 
Strewn Winery is Canada’s only winery cooking school and offers participants hands-on instruction, behind the scenes visits to produce markets and memorable gourmet meals. 
 
The Niagara Grape & Wine Festival organization hosts three major wine events annually to showcase the seasonal stages of the wine industry and the many varieties of wine in the Region:  Niagara New Vintage Festival in June, the 56-year-old Niagara Wine Festival each September and the Niagara Icewine Festival in January. 
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The Niagara Wine Trail,  New York 
Follow the Escarpment across the border at historic Queenston/Lewiston and continue your winery experience along the Niagara Wine Trail. Ten award-winning wineries are nestled between the Niagara Escarpment and Lake Ontario. This travel route takes you through backwood farm vistas and rural communities surrounded in the rich history of the agricultural military and industrial development of this area. 
The Winery at Marjim Manor offers several varieties of fruit wine plus traditional grape wines. The Manor, 
which some believe is haunted, offers wine tastings along with entertaining stories about resident ghosts and eerie happenings. 
Warm Lake Estate’s Pinot Noir  has been rated higher than any other in New York State by the Wine Spectator 2007.

Niagara Landing Wine Cellars, located near the Erie Canal in Lockport, NY, is nestled in vineyards dating back to the late 1800s, which have been tended by three generations of family viticulturists. 
Eveningside Vineyards, a European-style boutique winery, uses gravity-flow principles to move the fruit by gravity’s natural pull rather than using potentially harmful pumps.
Open year-round, these wineries welcome visitors with tours, tastings, special events and opportunities to experience regional cuisine at its finest.
A sampling of the annual special events include St. Patty’s Day in March; Cool Whites, Hot Nights – a July jazz showcase; Harvest Fest in September and Holiday Happening in December.
Story Ideas: 

· The Northeastern Wine Route: A Binational Experience
· In Winter, Niagara Icewine is HOT!
· In the Kitchen at Niagara’s Only Winery Cooking School 

· The Secret is Out: Niagara Wineries Are In 
· Niagara’s Bold, Eco-Friendly Vineyards 

References:
www.winesofontario.ca 

www.niagarawinetrail.org
www.newyorkwines.org
www.wineriesofniagaraonthelake.com
www.tourismniagara.com
www.niagara-usa.com
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