
Specializing in Bone Dry Riesling 
and Pinot Noir from the
Finger Lakes of  New York.
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With a goal to create wines that give voice to the unique landscape of the Finger Lakes, Forge 

Cellars is a vision conceived by three friends and partners: French Winemaker-Grower, 

Louis Barruol of Château de Saint Cosme in Gigondas, and Finger Lakes partners Richard 

Rainey (Vineyards, General Manager), and Justin Boyette (Winemaker). We strive to grow 

grapes and handcraft wines of interest and value that perfectly balance minerality, aromatics 

and fruit to reflect our exceptional Finger Lakes terroir. Our choices in the cellar guard the 

purity of our vineyards.  Simply put, we make wine in the traditional, handcrafted manner. 

We harvest by hand.  We sort by hand.  We load the grapes into the press by hand.  We shovel 

the vats out by hand. We employ spontaneous fermentation and ferment in very tiny lots, so 

that we truly understand the expression of the vineyard each year. 

Our Vision

- Established in 2008 

- First vintage in 2011

- Located approximately 4.5 hrs from New York City, Philadelphia, and Toronto

- Winery built on the east side of Seneca Lake in 2016

- High-density, organically-farmed 3-acre vineyard planted to Riesling and Pinot Noir in  
   2016. Vineyard projected to span 15 acres under vine in future. 

- 4,000 cases produced annually

- Distribution throughout the U.S. and Europe (more info: forgecellars.com/distribution)

General Inquiries: info@forgecellars.com

Business Inquiries: rrainey@forgecellars.com

Wholesale & General Sales Inquiries: rrainey@forgecellars.com

PR & Marketing Inquiries: krose@forgecellars.com

Tastings by Appointment Only.
To schedule appointment, please visit: forgecellars.com/tastings

Facts
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Louis Barruol - Winemaker - Louis comes from a winemaking tradition of 14 

generations.  His family has been located at their historic property in the village of Gigondas 

in the Southern Rhône Valley of France since 1570.  Louis took over the estate from his 

dad in 1992, proceeding to improve quality and grow a vigneron-negociant arm of the business.  

Château de St. Cosme is regarded as the benchmark of wine quality in Gigondas.  

Richard Rainey - Vineyards, General Manager - Rick came to the Finger Lakes by way 

of Philadelphia twenty years ago with the aim of owning a winery.  During the past nearly 

two decades, he has been selling and buying wine (mostly French) for an international, fine 

wine distributor-importer.  With Forge Cellars, Rick has finally come full circle and gotten 

to dig his hands into the dirt. He naturally gravitates to working with the growers and vines.  

Justin Boyette - Winemaker - Justin works diligently with Louis to make the Forge 

wines, handling all day-to-day winemaking and élevage.  He has several years of winemaking 

experience in the Finger Lakes under his belt, and offers invaluable knowledge of the 

region’s grape-growing history and evolution.

B a r r u o l  -  R a i n e y  -  B o y e t t e
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Nearly 2 million years ago, the Finger Lakes region of Upstate New York began forming. 

The Finger Lakes were northward-flowing rivers when the first of many continental glaciers 

drifted southward, initiating the Pleistocene (commonly known as the “Ice Age”) glaciation.  

Sheets of ice more than two miles thick flowed southward, parallel but opposite to the 

flow of the rivers, gouging deep trenches into the river valleys. Through a series of glacial 

advances and retreats that occurred  20,000 years ago, the Finger Lakes were formed and 

surrounded by a diverse arrangement of soils.

What makes the region so unique and desirable for growing grapes?  The varied profile of 

the soils along the shores of the lakes and as well, the unique microclimates that are created 

from such deep expanses of water.  Along the slopes of the lakes you will find sandstone, 

shale and glacial till with a high percentage of limestone in the soils.

At Forge Cellars, we focus on the east side of Seneca Lake, the deepest (620ft) of the Finger 

Lakes. In this cool climate region, we look for premier sites with considerable slope and an 

abundance of different clones and soils.

The Land
The Finger Lakes Region
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Our Wines

2015 Sawmill Creek Vineyard Riesling

2015 Leidenfrost Vineyard Riesling

2015 Lower Caywood Vineyard Riesling

Classique
Our Classique bottlings are our most important wines, as they aim to reveal the true nature of each 

vintage and to explore the terroir of east Seneca Lake. 

Riesling Classique

Pinot Noir Classique

Single Vineyards
Our Single Vineyard bottlings allow us to explore the impacts of soil and terroir on our different 

vineyard sites.  Every year before blending and bottling, we taste the wines from each individual 

vineyard, and make the selection of Single Vineyards based on which sites offer the greatest 

expression of terroir in that particular vintage.  

2014 Sawmill Creek Vineyard  Riesling

2014 Harvest Ridge Vineyard Riesling

2014 Sunrise Hill Vineyard Riesling

Les Alliés: [pronounced: lez - alije] the allies, the friends, the united ones.

Every year Les Alliés evolves naturally by “uncovering” itself. Our indigenous yeast 

fermentations proceed very slowly. It’s not in spring, but in the summer after the vintage 

that we are finally able to move toward bottling the wines. Once fermentations are complete, 

our team begins diligently tasting through each of our 70 barrels and two tanks, giving each 

a detailed rating and review, and writing personal tasting notes.  When we talk about small 

batch and individualized fermentations, we really mean it — 70 separate, small French 

barriques from 10 individual vineyards, each with its own story and personality. Along the 

way, we decide that some very special barrels are stand-outs, and by consensus, the most 

exceptional of our Rieslings and Pinots.  This is the consensus that makes up Les Alliés — the 

allies, the partners, the united ones. We don’t “make” Les Alliés, we discover it together, and 

it’s an easy decision because it tells us what it wants to be.

Riesling Les Alliés

Pinot Noir Les Alliés
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“At Forge Cellars, Louis Barruol and Rick Rainey are setting a new standard 

in New York.”  - James Molesworth, Wine Spectator

“...the Riesling has established itself as a new benchmark for the region.”

- James Molesworth, Wine Spectator

“...producing some of the most polished and sophisticated wines in the appellation.”  

- Kelli White, Vinous

“The approach at Forge isn’t new—it’s been tested often enough by Barruol back 

home in France. But it is new to the Finger Lakes. The results are dramatic 

enough that the rest of the region—and you the consumer—should pay close 

attention.”  - James Molesworth, Wine Spectator

“Among the top performers once again is Seneca based Forge Cellars.”

- James Molesworth, Wine Spectator

2014 Riesling Classique - 93pts (vinous), 91pts / top value (wine spectator)

2014 Riesling Les Alliés - 92pts (vinous), 92pts / top wine (wine spectator)

2014 Riesling Sawmill Creek - 90pts (vinous), 89pts (wine spectator)

2014 Riesling Harvest Ridge - 92pts (vinous), 90pts (wine spectator)

2014 Riesling Sunrise Hill - 94pts (vinous), 92pts / top wine (wine spectator)

2014 Pinot Noir Classique - 93pts (vinous)

2014 Pinot Noir Les Alliés - 92pts (wine enthusiast)

2013 Riesling Classique - 89pts / top value (wine spectator)

2013 Riesling Les Alliés - 90pts (wine spectator)

2012 Riesling Les Alliés - 92pts (wine spectator)

2012 Riesling Classique - 89pts (wine spectator)

2012 Pinot Noir Les Alliés - 89pts (wine spectator)

2011 Riesling Classique - 91pts (wine spectator)

Press



3775 Mathews Road
Burdett, New York 14818

www.forgecellars.com
info@forgecellars.com

(607)-622-8020


