
Cheers to Cheers to 1212    Amazing YearsAmazing Years!

Important Dates in Adirondack Winery HistoryImportant Dates in Adirondack Winery History

2009 – 2009 – We were tasting and selling other New York State winery wines along with our own to keep up We were tasting and selling other New York State winery wines along with our own to keep up 
with demand.with demand.

2010 – 2010 – Leased winery building in Queensbury, just the back appx 4,000 sq. ft. & moved wine making off site.Leased winery building in Queensbury, just the back appx 4,000 sq. ft. & moved wine making off site.

2012 – 2012 – We took over the entire building at our Big Bay Facility and Sasha started working full time for We took over the entire building at our Big Bay Facility and Sasha started working full time for 
the winery! We also hired our first administrative assistant.the winery! We also hired our first administrative assistant.

2013 - 2013 - We hired an Event Manager to represent us at wine festivals across the state and we hired a We hired an Event Manager to represent us at wine festivals across the state and we hired a 
Wholesale Manager, who brought us to 100 accounts in Upstate New York.Wholesale Manager, who brought us to 100 accounts in Upstate New York.

2014 – 2014 – We were picked up by Opici Distribution in Upstate NY and completed a major rebranding – We were picked up by Opici Distribution in Upstate NY and completed a major rebranding – 
wine labels, website, logo, the whole thing!wine labels, website, logo, the whole thing!

2014 – 2014 – We completed the purchase of the Queensbury Winemaking Facility.We completed the purchase of the Queensbury Winemaking Facility.

2015 –2015 – We reopened the Tasting Room with a renovation exhibiting our new look and feel. We reopened the Tasting Room with a renovation exhibiting our new look and feel.

2015 – 2015 – We launched the Adirondack Wine & Food Festival.We launched the Adirondack Wine & Food Festival.

2016 – 2016 – The year of Wine Making advances! We pressed our first vintage of fresh grapes; purchased an automated The year of Wine Making advances! We pressed our first vintage of fresh grapes; purchased an automated 
bottling line, some huge stainless tanks and many barrels! We also hired 3 more full time assistant staff.bottling line, some huge stainless tanks and many barrels! We also hired 3 more full time assistant staff.

2016 – 2016 – ADK Wine & Food Fest doubled in size thanks to a $65,000 grant from Taste NY.ADK Wine & Food Fest doubled in size thanks to a $65,000 grant from Taste NY.

2017 -2017 - We opened our Bolton Landing Tasting Room. By now, all our wines were made from New York  We opened our Bolton Landing Tasting Room. By now, all our wines were made from New York 
grapes except for a few legacy wines!grapes except for a few legacy wines!

Since 2017, we have hired 4 more full time staffers and our production continues to grow!Since 2017, we have hired 4 more full time staffers and our production continues to grow!

We are Excited to See What the Future Holds!We are Excited to See What the Future Holds!

20082008 – – April 17th: Opened our Lake George Tasting Room. We were making our wines in the back in  April 17th: Opened our Lake George Tasting Room. We were making our wines in the back in 
small batches! 1,000 cases were made in our first year of production.small batches! 1,000 cases were made in our first year of production.


