2009 Finger Lakes Grape Price List
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Aurore, high 440| 415 325 250 358 | 250 | 440 4 381 -6.2%
Aurore, low 200 200 | 200 | 200 1
Baco Noir 650| 510| 700 550 525 600 600 650 598 | 510 | 700 8 636 -6.0%
Cabernet franc, high 1350| 800 1400| 1550| 1000| 1400| 1100 1450 | 1400] 1000 1200 1250 1242 | 800 | 1550 | 12 1396] -11.1%
Cabernet franc, low 750 550 650 | 550 | 750 2 883| -26.4%
Cabernet sauvignon 1200 1600 1700 1700 1650 1700] 1700 1600 1700 1500 1605 | 1200 | 1700 [ 10 1695] -5.3%
Carmine 0] 0 0] 0 1800
Cascade 0] 0 0] 0 375
Castel 700| 385 543 | 385 | 700 2 5431 -0.1%
Catawba, high 290| 255| 350 275 340 345 340 400| 344 2851350 | 375 | 329 | 255 | 400 12 3371 -2.3%
Catawba, low 200 250 225 | 200 | 250 2 150] 50.0%
Cayuga White, high 600| 550 700 500| 600| 495| 575 600 | 600| 650 550| 700| 600| 600 | 500 | 525 | 550 | 582 | 495 [ 700 17 6201 -6.1%
Cayuga White, low 300 300 | 300 | 300 1
Chambourcin 700 825 700 525 688 | 525 | 825 4 9171 -25.0%
Chancellor 700 700 700 700 | 700 | 700 3 6801 2.9%
Chardonnay, high 1450| 1200 1300| 1400{ 900 1100 1350 1300] 900| 1275| 1100 1500| 1450 1100 1238 | 900 | 1500 ( 14 1312] -5.7%
Chardonnay, low 1000 1000 875 958 | 875 | 1000 3 9501 0.9%
Chardonel 750 750 | 750 | 750 1 7501 0.0%
Chelois 900 650 775 | 650 | 900 2 7251 6.9%
Colobel 700 700 600 667 | 600 | 700 3 7001 -4.8%
Concord, high 325| 235 233 275 300 340 275 450 250 | 275 | 300 | 296 | 233 | 450 11 306 -3.2%
Concord, low 215 375 220 270 | 215 | 375 3 2771 -2.4%
Concord, organic 325 325 | 325 | 325 1 3251  0.0%
Concord, select 260 260 | 260 | 260 1
Corot noir 500 400 600 600 700 525 554 | 400 | 700 6 628 -11.8%
De Chaunac 450 450 450 475| 630 491 | 450 | 630 5 5011 -2.0%
Delaware, high 300| 295 350 400 450 600 230 | 400 | 350 | 378 | 230 | 600 8 3871 -2.3%
Delaware, low 450 180 315 | 180 | 450 2 350] -10.0%
Diamond 450 475 | 400 | 442 | 400 | 475 3 4421 -0.1%
Dornfelder 0] 0 0] 0 1200
Dutchess 0] 0 0] 0 400
Elvira, high 295 290 293 | 290 | 295 2 2701 8.3%
Elvira, low 250 250 | 250 | 250 1
Gewurztraminer 1500| 1200 1550{ 1700| 1000| 1600| 1600 1600 1500 1150 1440 | 1000 | 1700 [ 10 1638] -12.1%
Golden Muscat 375 375 375 | 375 | 375 2 3751  0.0%
GR7 650| 510 525 630 579 | 510 | 650 4 5491 5.4%




Himrod 550 550 | 550 | 550 1 600 -8.3%
Hybrid - Red, high 400| 425 450| 500 350 | 450 3251 225 | 400 | 392 | 225 | 500 9 3841 2.0%
Hybrid - Red, low 240 240 | 240 | 240 1

Hybrid - White, high 400| 415 450 350 | 500 3251 225 | 400 | 383 | 225 | 500 8 363 5.5%
Hybrid - White, low 250 250 | 250 | 250 1

Isabella 475 475 | 525 | 492 | 475 | 525 3 4921 -0.1%
Ives 380 450 415 | 380 | 450 2 4151  0.0%
Labrusca - red 175 175 | 175 | 175 1 400] -56.3%
Labrusca - white 175 175 | 175 | 175 1 400] -56.3%
Lakemont 500 500 | 500 | 500 1 5501 -9.1%
Landot noir 525 525 | 525 | 525 1 585 -10.3%
Lemberger 1000 1400 1000| 1400 1400 1200 1500 1250 1269 | 1000 | 1500 8 14001 -9.4%
Leon Millot 650 625 625 600 625 | 600 | 650 4 638| -2.0%
Marechal foch 700 600 540 600 600 675|550 ] 609 | 540 [ 700 7 668| -8.8%
Melody 525 525 | 525 | 525 1 585 -10.3%
Merlot 1950 1500 1700 1600| 2000 1900 2000 1800 1806 | 1500 | 2000 8 1845 -2.1%
Muscat ottonel 1500 1500 | 1500 | 1500 1 1600f -6.3%
Native - other 200( 415 400 175 298 | 175 | 415 4 88| 238.1%
Niagara, high 340| 250| 350| 233 275 300| 450| 345 350 375| 344 235|315 350 | 322 | 233 | 450 14 3331 -3.2%
Niagara, low 235 215 225 | 215 | 235 2 228 -1.1%
Noiret 625 750 700 750 750 715 | 625 | 750 5 700 2.1%
Non-contracted varieties 200 200 200 200 1 4101 -51.2%
Organic, high 425 425 | 425 | 425 1 425 0.0%
Organic, low 300 300 | 300 | 300 1

Pinot blanc 1400 1500 1450 | 1400 | 1500 2 1600 -9.4%
Pinot gris 1500| 1500 1500 1550 1600 1500 1700] 1700 1700 1150 1540 | 1150 | 1700 | 10 1625] -5.2%
Pinot nair, high 1800| 1650 1600| 1700| 1400 1600 1000| 1600 1500 1500 1500 1532 | 1000 | 1800 | 11 1660] -7.7%
Riesling, high 1900| 1000 1300| 1700 1100 1400 1000| 1475 1600 1400 1250 1600 1700 1100| 1725] 1417 | 1000 | 1900 | 15 1584] -10.6%
Riesling, low 1200 1000 550 917 | 550 | 1200 3 1125] -18.5%
Rosette 375 375 | 375 | 375 1 417( -10.1%
Rougeon 600| 650| 425 400| 500| 525 600 525 528 | 400 | 650 8 525 0.6%
Sangiovese 1500 1500 | 1500 | 1500 1 1800] -16.7%
Sauvignon blanc 1800 1750 1775 | 1750 | 1800 2 15501 14.5%
Seyval 550 700 625 625 575 600 | 600| 500 700 650 613 | 500 | 700 10 646 -5.2%
St. Vincent 435 435 | 435 | 435 1 468 -7.1%
Syrah 1500 2000 1750 | 1500 | 2000 2 1800] -2.8%
Traminette 950 1000( 1100] 800 1000 900 850 1100 850 | soo ] 935 | 800 | 1100 | 10 992| -5.7%
Valvin muscat 800 750 700 750 | 700 | 800 3 733 2.3%
Ventura 295 295 | 295 | 295 1 290 1.7%
Verdelet 400 400 | 400 | 400 1

Vidal blanc 600 625 575 600 500 900 700 | 600 ] 638 | 500 [ 900 8 645| -1.2%
Vignoles (Ravat) 800| 800 825 800| 525| 900 750 700 700 756 | 525 | 900 9 800 -5.6%
Vignoles Late Harvest 1600 1600 1600 | 1600 | 1600 2 15001 6.7%
Villard blanc 700 700 | 700 | 700 1 800| -12.5%




Vincent, high 525| 650| 600 600 600 | 600 | 700 | 611 | 525 | 700 7 669 -8.7%
Vincent, low 400 400 | 400 | 400 1

Vinifera - Other 700 1100 1200 1000 | 700 | 1200 3 10001  0.0%
Vinifera - Red 700 700 350 | 850 | 650 | 350 | 850 4 525 23.8%
Vinifera - White 700 700 400 | 850 | 663 | 400 | 850 4 5751 15.2%
Viognier 1500 1500 | 1500 | 1500 1 1700] -11.8%
Note:

1. Some "premium' prices may not be listed. Some processors have sliding scales, based on brix.

2. Where there are multiple prices for a variety, the high and low prices are listed. Higher prices may have different quality standards.

3. If in doubt, check with the processor. We have made every effort to be accurate, but the range of price categories was edited
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