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~ In memory of my Mom ~


To my Mother, Father, Cathy,  brothers Ron & Michael  and my superstar nephew  and niece Sam & Skylar! 


Thank you for all of your love and support. 
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For years, I’ve been trying to convince my editors that active outdoors enthusiasts also have a great thirst for the fruit of the vine and love travel that blends the two. After all, what could be better than playing in beautiful lush rolling landscape and then drinking wine from grapes grown on the same fabulous fertile land? 


As a long time adventure journalist and endurance racer, competing in road cycling, triathlon and Ironman, adventure racing, ultra-running and most recently surfski racing, my competitions and assignments have taken me to diverse locales around the globe. Many destinations have been surrounded by leafy vineyards and winery tasting rooms, just begging me to visit. What’s a girl to do? Go with the flow, of course. 


The thing is, I knew I wasn’t alone in my quest for fun, endorphin-spiking activities followed by local, wine-sipping explorations. I was sure there were others like me who loved to start the day cycling winding back country roads, paddling sparkling waterways or hiking through fragrant forests and meadows blanketed with pastel wildflowers—and then spend afternoons connecting with regional tasting rooms for swirling, sniffing and sipping pleasure. Perhaps, tossing out a blanket in a grassy picnic area of one of the many wineries for an al fresco lunch overlooking trestled vines. 


Adventure, wine and food naturally go together like, say, a triathlon or a three-course meal. As far as I’m concerned, wine is a food group. It’s artistically crafted from fruit that grows in the ground and a treat on any dinner—or lunch—table. 


Creating wine takes dedicated teamwork. First, grapes are lovingly planted and nurtured by savvy, skilled farmers, with a little luck from Mother Nature. Grape farmers primp, prune and ultimately harvest the precious fruit while praying in sorts for a great growing season. From there, winemakers take over, blending their science and creativity in an inspired choreography of steps that transforms juicy fruit into the dynamically diverse wines we love so much. 


Wanderlust Wining blends my two passions: outdoor activities and wine. In addition to being a journalist, I run a NYC-based wine events company called NTS Wine Tasting, LLC, crafting wine dinners, tastings and educational events, often featuring New World wines from across America.  


The USA is the world’s fourth-largest wine producing country, behind leaders France, Italy and Spain, and has been making wine for more than three centuries. Since North Dakota joined the mix in 2002, when Point of View Winery became the state’s first federally bonded winery, each of the fifty U.S. states produces its own wine. While most states do not distribute beyond their regional or state border, most do ship and have fun tasting rooms to visit and sample local crafting.
 

I have meticulously peeked and poked into every nook and cranny of the selected wine tasting areas covered, chatting up locals for their insider scoops on the best places to play, sip and eat. As well as asking some wine-loving Olympic and professional athletes to share their favorite places in wine country to be sporty and then swirl, sniff and sip. I have created this book as a fun, playful, flavorful and informative insider’s guide to exploring common and uncommon wineries in the area.  


 As if hanging out with a friend who lives locally, you will be taken on a journey through domestic wine countries, discovering how to create savory, action-packed wine tasting trips that kick off days with fun, local outdoor activities and follow up with palate-pleasing wines, food and assorted miscellaneous “cool things to do.”  I have given special attention to organic, sustainable and biodynamic vineyards, restaurants and lodging. 


This book’s fast-paced, easy-to-understand style offers easy to swallow wine information and historic facts about the area’s wine specialties and unique geographic offerings, such as the best road or mountain bike rides, trails to traverse and rivers to paddle, as well as favorite farm-to-table restaurants and wine cave and vineyard tours. Learn where to go, who to contact and be privy to what “only the locals know” about amusing things to do such as Vino and Vinyasa, horseback riding wine tasting tours, learning to make cheese, attending outdoor concerts on winery estates or savoring a sustainable wine dinner. 


Wanderlust Wining is a one stop read to crafting the ultimate fun, delicious wine-filled, active vacation.  


Cheers to never-ending adventure and wine exploration! 


Stefani 
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New York
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What often comes to mind when thinking of New York are the Statue of Liberty, excellent restaurants and exceptional theater in New York City. While the island of Manhattan does have one winery, The City Winery, and awesome outdoor activities like kayaking on the Hudson River, running in Central Park and cycling along the bike path along the Mighty Hudson, Manhattan and, indeed, all of New York City, is only a fraction of the entire state. 


New York City may be the “City that Never Sleeps,” but New York State is the “State that Never Rests.” Beyond the bright lights, bustling bars and honking taxis in trafficked NYC streets is an unbridled girth of outdoor activities and wineries awaiting oenophile adventurers. New York State’s nearly 55,000 square miles of vineyards, rolling farms, lush forests, craggy mountains, countless gushing rivers and glistening lakes is as diverse as the activities available. This state has everything for every season, such as hiking, biking, trail running, rock climbing and ice climbing, snowmobiling and snowboarding, cross-country skiing and snowshoeing, dog sledding to bobsledding and so much more. 


The third largest wine-growing region in America, New York’s major wine producing areas include the Finger Lakes, Hudson Valley and the newest and fastest growing, Long Island. 



Planting Roots!



Way back when, during the Ice Age, the formation of the Adirondack and Catskill Mountains were a result of melting glaciers, leaving in its place flowing waterways now known as the Hudson and Mohawk Rivers, surrounded by lush fertile valleys with deep, easy-draining soil made up of limestone, shale and schist in the Hudson Valley and Finger Lakes. In Long Island, much of the soil contains silt and loam. 
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Louisa and Alex Hargrave 1973 - Photo credit: Courtesy of Louisa Hargrave


Fast-forward to the late 1600s, when early Dutch settlers unsuccessfully planted grapes in several areas around the state. It would be nearly another two centuries before winemaking in New York proved successful. In 1860, the first US-bonded winery was established on the Keuka Lake Wine Trail, in the Finger Lakes region. 


A decade later, in the 1870s, the Finger Lakes region was leading the state’s wine production. The wine industry thrived by tapping into German, French and Swiss immigrants who brought their hometown wine savvy to upstate New York’s cool climate, which was similar to that back home. Using the eleven lakes to transport grapes and wines with wineries around the various waterways, their business thrived until the onset of Prohibition in 1920, which literally stopped them in their tracks.


By the end of Prohibition in 1933, less than half of the winemaking industry remained. One survivor was Brotherhood Winery in the Hudson Valley, which is the oldest operating winery in the country today. Through diligent replanting and rebuilding, the wine biz sprouted slowly. 


At this point, traditional Native American varietals such as Concord grapes were New York’s mainstay. But in the late 1950s, Ukrainian native Dr. Konstantin Frank started experimenting and having unprecedented success with European vinifera grapes such as Riesling in the Finger Lakes region.


By the mid-1970s, there were a few large wineries growing mostly indigenous grapes and hybrids, such as Concord, Niagara and Seyval Blanc. But many bought bulk wine from California to blend with their own juice to up the quality. 


In 1976, there were a mere 19 wineries in New York State, but that number grew like a bodybuilder on steroids to over 140 wineries in the 1990s. Today there are hundreds of wineries throughout New York State. 


 Winemaking and adventure are happening to the east in Long Island and up north in both the Finger Lakes regions and the Hudson Valley. The “Uncork NY” website is a great NY wine resource: www.newyorkwines.org.


Finger Lakes 


With more than one hundred wineries and endless networks of trails winding past splashing waterfalls and cavernous gorges, the area around the 11 finger-shaped lakes with Native American names in upstate New York has had vineyards since the 1860s. Sporting over 11,000 acres dedicated to vines, it is the country’s largest wine grape growing area east of the Rockies. Naturally fortified by the sunshine reflecting off the sparklying, deep lakes onto the vines, the vineyards also benefit from the lakes’ extraordinary depths that absorb considerable amounts of heat, which is then released during the winter to maintain moderate microclimates and prevent early frosts in hillside vineyards. These distinctive geographical conditions are winning ingredients for producing a variety of award-winning wines, most particularly aromatic cool weather whites like Riesling and Gewürztraminer. Cool climate reds like Cabernet Franc and Pinot Noir are also doing well here.  Four of the most celebrated wine pockets around the lakes are the Keuka Wine Trail, Cayuga and Seneca Wine Trail and Canandaigua Lakes area. 


It’s not just fruit frolicking in these parts, but the grand landscape creates a natural playground that drawn activity enthusiasts to the area 365 days a year.  



Get Dirty!



This part of Western New York overflows with scores of trails in state parks and a national forests just waiting to please hikers, bikers, trail runners and equestrians, while water lovers can splash on more than 35 ponds and small lakes and over 375 miles of streams and river. The riverbanks are dotted with put-in areas and there is a boatload of local outfitters that rent kayaks, canoes, stand-up paddleboards and sail boats and lead organized tours. 


Tucked among emerald green hillsides, dairy farms, orchards and vineyards growing Riesling, Gewürztraminer, Chardonnay and an eclectic assortment of red varietals, the sparsely trafficked, salt-grayed, hilly country roads make for a fun day in the saddle. Many wineries are clustered lakeside on paved paths just off the main road and are easy to reach on two wheels. Sturdy tires are recommended, as the old roads are pocked in areas. To get a full-blown scope of the Finger Lakes from your saddle, join Classic Adventures, based in Hamlin, NY, on one of their six-day bike tours covering 30 to 45 miles a day (June to September), slumbering at local inns. 
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Herman J Wiemer Winery Bridge - Photo Credit: Herman J Wiemer Winery


Parks & Trails


Keuka Lake Outlet Trail To sober up and hike, bike or ski off the consumption, or just to build up a pre-touring appetite, head to Keuka Lake Outlet Trail. Stretching from Seneca Lake to Keuka Lake, it boasts nearly eight miles of undulating dirt paths that zigzag through deserted mills once used to harness waterpower from the waterway connecting the lakes.


Keuka Lake State Park 3560 Pepper Road, Bluff Point, NY 14478 * 315-536-3666 This 621-acre park near Hammondsport is a wanderlust playground packed with hiking, kayaking and swimming. In the winter, skinny-skiers and snowshoers take over the snow-dusted trails, zigzagging past snow-dusted hillsides and dairy farms. The groomed hilly seven-mile trail that has a nearly 500-foot climb to keep you honest, weaves through vineyard-laced slopes, fragrant woodlands, and hibernating orchards alongside frozen stretches of Crooked Lake.


Six Nation Trail System NYSDEC Region 8 Lands and Forests 7291 Coon Rd Bath, NY 14810 * 607-776-2165


Frequented by horseback riders in the warmer months and snowmobilers in the wintertime, this 40-mile trails system located between Kueka and Seneca Lakes is a series of spurs and loops, and is a favorite of trail runners, hikers, snowshoers and cross-country skiers. Keep in mind that there are some tricky, steep sections. 
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