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While visitors from Philadelphia and New 

York City have been heading to wine country 

in the Garden State for decades, word is 

just beginning to spread across the country 

and internationally.

With critically acclaimed wines, luxury 

accommodations, delicious farm-to-table 

restaurants, and a multitude of cultural 

amenities on o�er, a world of pleasure 

awaits all of our visitors. We’re o�ering 

up three loose itineraries in wine country, 

but the Garden State Wine Growers 

Association is here to suggest speci�c 

itineraries based on the needs of your 

publication or organization and connect you 

with sources for information and quotes. 
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New Jersey’s American Viticultural Areas 

New Jersey is home to four federally recognized American Viticultural Areas (AVAs). 

Achieving AVA status is a serious undertaking, often requiring several years of weather and 

soil analysis, all of which gets submitted in a bid to prove that it has a unique set of climatic 

and geographical attributes setting it apart from other wine-growing regions.

The designation is based on the French AOC system and is approved (or not) by the Alcohol 

and Tobacco Tax and Trade Bureau.

Cape May Peninsula

AT A GLANCE

• Established: 2018

• Acres: 126,635

• Climate: Maritime

• Soils: Sandy and sandy loam

The Cape May Peninsula AVA is a sub-appellation of the 

Outer Coastal Plain AVA and is bordered by the Atlantic 

Ocean and the Pinelands National Reserve. Cape May 

Peninsula earned its AVA status in part because it has 

the longest growing season in the state, and is therefore 

able to grow the widest selection of grape varieties.

Perched on the southernmost tip of New Jersey, Cape 

May covers 126,635 acres of sandy and sandy loam soils, 

with grapes that thrive under the warm sun and get 

bu�eted by strong ocean breezes. The region is fairly �at, 

ranging up to 60 feet above sea level.

While Cape May has long been a destination for beach 

enthusiasts, it is now drawing wine lovers who want to 

try the Italian varietals (like Barbera and Sangiovese) 

that Turdo Vineyards specializes in, or Natali Vineyards’ 

Trebbiano wines, or Hawk Havens’ Sauvignon Blanc and 

Riesling. Cape May has something for everyone at its 

seven wineries.

Central Delaware Valley

AT A GLANCE

• Established: 1984

• Acres:  96,000 spanning  
New Jersey and Pennsylvania

• Climate: Continental

• Soils: Rocky shale

 The Central Delaware Valley AVA,  approved in 1984, cov-

ers 96,000 acres in far eastern Pennsylvania and western 

New Jersey with the Delaware River running between the 

two states. It’s fairly �at with well-draining rocky shale 

soils. The cool, continental climate is best suited for 

vinifera varieties like Cabernet Sauvignon and Riesling. 

There are currently just two wineries in New Jersey within 

the AVA’s boundaries, Angelico Winery and Federal Twist 

Vineyard, two of the state’s newest wineries. 
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Warren Hills

AT A GLANCE

• Established: 1988

• Acres: 182,000 

• Climate: Continental

• Soils: Sandy loam soil over  
sedimentary bedrock, glacial  
and limestone soils 

The Warren Hills AVA rests on the edge of the Delaware 

River in western New Jersey. The AVA spans from the 

Delaware River across Warren County. It encompasses 

most of the county.

A low ridge of hills running northeast to southwest, and 

a series of valleys with sandy loam soil over sedimentary 

bedrock, glacial and limestone soils shape the growing 

conditions here. Elevation varies from 160 feet above sea 

level along the Delaware River to 1,560 feet above sea 

level on Kittatinny Mountain. 

The 180-day growing season is de�ned by sunny days 

and breezes blowing through the valleys and hills, 

extending grape hang time while also locking in bright 

�avors. The vineyards, many of which are on slopes, 

have excellent drainage. The shallow and rocky soils work 

with the sunshine and breeze to produce grapes of great 

concentration and power. 

Wineries in the AVA such as Alba Vineyard, Brook Hollow 

Winery, Four Sisters Winery, and Villa Milagro Vineyards 

have helped showcase not only what New Jersey is 

capable of with Vitis vinifera, but also how re�ned French 

hybrid grapes like Vidal Blanc and Seyval Blanc can be, 

given the right conditions and a thoughtful team of peo-

ple growing them. 

Just below the Warren Hills AVA is Hunterdon County. It 

is not part of the AVA—or any current AVA—but it, too, 

has the bene�ts of the Delaware River as its Western 

border. There are several wineries within Hunterdon 

County with similar terroir in their vineyards as those in 

the Warren Hills AVA.

Outer Coastal Plain

AT A GLANCE

• Established: 2006

• Acres: 2.25 million

• Climate: Maritime

• Soils: Sandy and sandy loam

The Outer Coastal Plain is New Jersey’s largest AVA,  

covering about half of the state. It’s also one of the larg-

est AVAs in the United States.

 The maritime climate of the OCP AVA is in�uenced by 

the Atlantic Ocean and the Delaware Bay, which create a 

temperate climate, also helped along by the Atlantic Gulf 

Stream. The growing season—comprised of the days 

between the �rst and last frost—can last 190 to 217 days 

a year. The Cape May Peninsula AVA—located within 

the OCP AVA—usually has the most extended growing 

season of the region because of the Peninsula’s cross 

breezes that help to keep frost at bay. This long growing 

season throughout the AVA is advantageous for growing 

vinifera.

 As its name suggests, the Outer Coastal Plain AVA is 

a plain, so the region is relatively �at with some rolling 

hills and sandy and sandy loam soils. The highest eleva-

tion in the region is about 300 feet above sea level, with 

much of the AVA being lower. 

Many of the wineries in the Outer Coastal Plain create a 

wine called Couer d’Est (Heart of the East), a red blend 

made up of two to six grape varieties that grow excep-

tionally well because of the soil, climate, and topography 

of the region: Chambourcin, Cabernet Franc, Merlot, 

Petit Verdot, Syrah, and Cabernet Sauvignon. 
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Cape May Peninsula 
AVA: A Lot Packed into 
a Small Shore Town 

Cape May has been a destination for beach and sun lov-

ers for centuries. In recent decades, visitors have been 

heading to Cape May year-round thanks to its �ourishing 

wine industry. Thanks to the auspicious weather, Cape 

May’s seven wineries o�er the widest range of grape 

varietals in the state.

Visitors will want to visit Cape May Winery & Vineyard, 

which o�ers daily indoor and outdoor tastings, paired 

with seasonal tapas-style bites. Willow Creek Winery is 

also open year-round, with �ights, a full grill menu, and 

seasonal snacks. Hawk Haven Vineyard o�ers guided 

wine tastings daily, with options for seating in a heated 

tent.

When visitors aren’t tasting wine there are plenty of 

other things to do, including spending time on the pris-

tine beaches in the summer. The Cape May County Zoo 

o�ers free admission (but accepts donations) to view its 

African lions, cheetahs, elk, gira�es and so much more!

Visitors can immerse themselves in nature on the  

Cape May Revolution Rail, a four-mile out-and-back  

bike-on-rails tour alongside the Nature Conservancy’s 

Garrett Family Preserve. There is �ora and fauna— 

and the migrating songbirds are a perennial favorite. 

Once visitors have an appetite, they can head to  

410 Bank Street for Caribbean and Southern classics.  

(Plus it’s BYOB or W, so local vino can be brought along). 

Or hit the Good Earth Organic Eatery for everything 

gluten-free and vegan eaters want, plus incredible pastas 

and �sh dishes for omnivores. (It’s also BYO).

A range of reasonably priced luxury accommodations 

await, including The Harrison, �ve separate B&B style 

properties with unique interior design, free bicycles 

(Cape May is very bicycle-friendly), and an afternoon 

tea. There’s also the historic Congress Hall with locally 

sourced Beach Plum Farm bath products, Belgian cotton 

sheets, a large outdoor pool, beach access, and on-prem-

ise dining options.

Warren Hills AVA and 
Hunterdon County:  
The Best of Northern NJ

Much of the Warren Hills AVA in Warren County and 

its neighbor Hunterdon County in the western part of 

the state is farmland on rolling hills. It’s a beautiful 

region with terroir in�uenced by the Delaware River and 

grapes that thrive in the sandy loam soil atop sedimen-

tary, glacial, and limestone soils. Here, winemakers are 

discovering that Austrian grapes such as Riesling and 

Blaufrankisch do very well.  

There are �ve wineries in Warren Hills, with 100 acres 

under vine. Villa Milagro Vineyards is a must, too, where 

you’ll �nd great wine and a view of the Delaware River 

and four counties in two states. For the best of those 

views, book a ride on the wine train. 

Below Warren County is Hunterdon County, with its  

own excellent wineries. Nestled in the beautiful Sourland 

Mountains of Hunterdon County, an hour from both 

Philadelphia and New York City, Old York Cellars is the 

perfect vineyard escape. When in Hunterdon County, 

Lambertville is a quaint, walkable town that’s a destina-

tion all on its own. A 70-mile D&R Canal Towpath skirts 

the town which features an incredible array of antiques, 

art galleries, co�ee shops, restaurants, and charming 

boutiques, plus a walkable bridge across the Delaware 

River to historic New Hope.

Stay at the Lambertville House in the heart of town, and 

enjoy its uniquely decorated guest rooms and a bar and 

restaurant within the historic inn. And whether visitors 

are craving classic brunch fare at the Hash House or 

elevated American Cuisine at the Lambertville Station 

Restaurant & Inn—Lambertville has them covered.
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Outer Coastal Plain 
AVA: 20+ Wineries  
to Explore and  
So Much More
The Outer Coastal Plain, with 2.25 million acres to 

wander, is one of the largest AVAs in the country. The 

Southeastern New Jersey region, with a maritime climate 

in�uenced by both the Atlantic Ocean and Delaware Bay, 

has more than 20 wineries to explore.

Located just o� a quiet road that rolls through acres of 

pasture and farmland in a beautifully unexpected corner 

of the Garden State, Auburn Road Vineyard presents a 

tranquil and stylish Enoteca and Italian-style wine bar, 

which is a quick and easy escape to the country from  

the suburbs or city. Bellview Winery, with more than  

20 estate-grown varietals to choose from, will please 

even the pickiest members of any crew. Laurita Winery, 

with its constantly rotating seasonal events, is also a 

favorite among visitors and locals—and it o�ers over-

night accommodations. Visitors to the region who 

are celebrating a special occasion will have to stop at 

William Heritage Winery for its critically acclaimed  

sparkling wine. 

Beyond wine tasting, there are plenty of other activities—

�shing, forest bathing, and hiking in Parvin State Park 

are incredibly popular. Families visiting the region should 

not miss Storybook Land in Egg Harbor Township where 

the rides are designed for the youngest thrill seekers. 

In the summer, blueberry picking in Hammonton, the 

self-proclaimed Blueberry Capital of the World, is a must. 

After a day of picking the best blueberries anywhere,  

visitors can head into downtown Hammonton to grab 

a bite at the Funky Cow Café with its addictive array 

of sweet and savory wa�es. Or, for elevated comfort, 

there’s Annata Wine Bar, with 125 wines by the glass—

many of them from local wineries—and internationally 

inspired, locally sourced Tuscan-style cuisine.
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New Jersey Wine Country

Challenges Surmounted 
Prohibition slowed the state’s momentum, but it didn’t 

kill it. When Prohibition ended, Frank Tomasello drove 

through a snowstorm to Washington, D.C., walking away 

with one of the �rst new winery licenses in the country. 

His family’s winery, Tomasello Winery in Hammonton, 

still thrives today. 

That was a start. However, a law that limited wine 

licenses in the state to just one winery for every one 

million New Jersey residents essentially meant that only 

a handful of other wineries joined Tomasello—until 1981. 

When Governor Byrne signed the New Jersey Farm 

Winery Act in 1981, he loosened the restrictions and cre-

ated an environment for small growers to produce and 

sell wines made from locally grown grapes. The industry 

grew, somewhat slowly, as the pioneering winegrowers 

of the modern age discovered which grapes thrive in the 

state’s wine regions. Variety and quality improved year 

after year, decade after decade. New Jersey residents 

�ocked to tasting rooms, but the rest of the world was 

relatively unaware. Until…

New Jersey’s Wine Roots
New Jersey’s early wine history—when all the colonies 

and states were still �guring out how to make anything 

that rivaled European wines—has its bragging moments.

Here are just two:

In the 1750s, New Jersey farmers William Alexander and 

Edward Antill earned respect from the European wine 

world by meeting a challenge from Great Britain’s Royal 

Society to produce wines that equaled the quality of 

wines from France. They were the only ones from the 

colonies to do so.

In the 1870s, New Jersey was home to “Wine City,” where 

French Master Vintner Louis Nicholas Renault produced 

award-winning Champagne. By the turn of the century, 

Renault’s winery in Egg Harbor was the largest producer 

of bubbles in the United States, and his sparkling wine 

earned a gold medal at the Paris Exposition of 1900.

New Jersey is claiming its rightful place among wine regions that produce world-class wines 

from local grapes. Recently heralded as one of Wine Enthusiast’s 7 Up-and-Coming Wine 

Regions That Should be on Your Radar, the wine world at large is discovering what the East 

Coast wine community has known for decades: the Garden State is Wine Country. 

New Jersey wineries protect 
farmland and open space

As the most densely populated state in the country, 
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The 2012 Judgment of Princeton

It gets super interesting when you put those close 

scores in perspective. In the red category, the third-

place Heritage Estate Reserve BDX 2010 came in behind 

bottles from Château Mouton-Rothschild and Château 

Haut-Brion, two of the most celebrated Châteaux in the 

world. At the time, those wines cost as much as $650 a 

bottle. The BDX sold for $40 a bottle!

In the white category, four of the New Jersey 

Chardonnays outscored or tied wines such as a Batard 

Montrachet Grand Cru and a Puligny Montrachet, wines 

that cost many times the price of the New Jersey wines.

“The tasting revealed that, after accounting for di�er-

ences among judges, the di�erences between the wines or 

the wine regions were too small to detect,” wrote Daniel 

Ward, Director of New Jersey Center for Wine Research 

and Education at Rutgers Agricultural Research, in the 

Journal of Wine Economics.

The Judgment gave New Jersey producers the con�dence 

that they could compete with established regions famous 

for their quality, history, and sky-high prices. Major pub-

lications reported on the event, and the wine world took 

notice. Linda Murphy, one of the judges, wrote in the 

respected Jancis Robinson publication that New Jersey 

“showed it’s in the game.”

Modeled after the famous 1976 Judgment of Paris 

that shocked the wine world when virtually unknown 

California wines beat out high-end French counterparts, 

the 2012 Judgment of Princeton brought New Jersey 

wines to the attention of wine lovers and professionals 

outside of the state’s borders. 

Here’s how it happened. Orley Ashenfelter and Karl 

Storchmann, two of the American Association of Wine 

Economists o�cers, set up a blind tasting panel at the 

Association’s 2012 conference at Princeton University. 

The goal: to judge French wines against New Jersey 

grown and produced wines. 

George Taber, who covered the 1976 Paris Judgment for 

TIME magazine, arranged the details. White wines were 

all Chardonnay. Red wines were blends of traditional 

Bordeaux grapes. The results of the blind tasting were 

as similarly shocking as the results of the 1976 event, 

so much so that Taber reported in the Journal of Wine 

Economics that some judges objected to having their 

individual scores released. 

“Some of the judges were outraged,” recalls Ashenfelter. 

“They thought they were sandbagged.”

New Jersey wines took three out of the top four spots 

in the white wine category, with Unionville Vineyards 

Pheasant Hill Single Vineyard Chardonnay earning the 

accolade of highest-rated New Jersey white. Heritage 

Estate Reserve BDX ranked third in the red category. 

True, New Jersey did not technically come out with the 

highest score in either category, but its scores were 

incredibly impressive and extremely close to those of the 

top French wines.

“There was no top wine among the 10 reds, and �ve 

of the six New Jersey red wines were statistically indis-

tinguishable from the much more expensive French 

wines,” recalls Lawrence Coia, owner of Coia Vineyards in 

Vineland. “Only the least expensive French Chardonnay 

was rated as statistically signi�cantly better than the 

remaining nine wines.”
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A Decade of Immense Growth
In the decade since that 2012 Judgment, the New Jersey 

wine industry has remained in the game, playing stron-

ger each year.

More than 60 wineries are now open to the public with 

more scheduled to open. The state is home to four 

American Viticultural Areas, with the latest approved 

in 2018. Within close proximity, they each have diverse 

terroir, and visitors who travel from one to the next will 

�nd a variety of grapes and styles. 

New Jersey wines prove time and time again by taking 

home top awards at respected competitions such as 

the San Francisco Chronicle Wine Competition and the 

Finger Lakes Wine Competition that they can compete 

with established, respected regions. Publications such 

as Wine Enthusiast and James Suckling have given wines 

from New Jersey scores of 90 and above. In 2023, New 

Jersey formed a collaboration with an Italian counterpart 

making Garden State wines legitimate entrants into the 

European market to meet the increasing demand for 

wines from emerging wine regions

Winemakers aren’t just focused on competing with 

famous regions, though. They are also dedicated to 

innovation. New Jersey was the �rst state to import, 

grow, and bottle the red grape San Marco from Italy. The 

Outer Coastal Plain AVA has a proprietary blend known 

as Couer d’Est, inspired by the classic Bordeaux blend 

but with New Jersey-terroir-loving Chambourcin in the 

mix. A co-op of six wineries from throughout the state is 

pooling their grapes and creating a line of Open Source 

Wines. Each winery takes a portion of the combined 

grapes and vini�es its portion, producing and bottling a 

unique wine. Stories that must be told can be found in 

each winery and each wine region. 

But most importantly, New Jersey wines are high quality 

and the wineries and their tasting rooms are thriving, 

welcoming local enthusiasts and guests from around 

the world throughout the year. Visitors—who just may 

decide they don’t want to do anything else but discover 

the great wines of the Garden State once they get a 

taste—will �nd many attractions to keep them enter-

tained when planning a visit to New Jersey Wine Country.

Executive Summary 
of the New Jersey 
History

Recently heralded as one of Wine Enthusiast’s 7 Up-and-

Coming Wine Regions That Should be on Your Radar, the 

wine world at large is discovering what the East Coast 

wine community has known for decades: the Garden 

State is Wine Country. 

With grape-growing roots reaching back to before it was 

a state, New Jersey shined with promise as a premiere 

winemaking region by wowing the European wine com-

munity in the 1700s and producing award-winning spar-

kling wine at the end of the 1800s. Then, of course, came 

Prohibition and the post-Prohibition challenge of a state 

regulation that allowed only one winery for each one 

million state residents. That all changed in 1981 with the 

New Jersey Farm Winery Act which loosened the restric-

tions and created an environment for small growers to 

produce and sell wines made from locally grown grapes. 

For 30 years, as New Jersey’s wine industry grew, locals 

�ocked to the winery’s tasting rooms, but knowledge of 

the quality of the state’s wines remained mostly in New 

Jersey and its surrounding states. Few in the wine world 

noticed the gem that was New Jersey. That changed in 

2012 when the Judgment of Princeton, modeled o� the 

famous 1976 Judgment of Paris, shocked the wine world. 

In a blind tasting, New Jersey’s Bordeaux blend reds and 

Chardonnays scored statistically indistinguishable from 

French wines from Chateaux such as Mouton-Rothschild, 

Haut-Brion, and Batard Montrachet.

It’s been full steam ahead ever since with over a decade 

of immense growth. There are now four American 

Viticultural Areas, more than 60 wineries, a dedication 

to quality and innovation, and worldwide recognition of 

the wines produced from New Jersey grapes. Wine lovers 

have every reason to visit the Garden State for �ne local 

wines. 
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Judgment of Princeton — Where Are They Now?

Wines from seven New Jersey wineries shocked the wine world when they held their own in the 

Judgment of Princeton against wines from prestigious producers in Bordeaux and Burgundy, 

with the di�erences in the judges’ scores being almost statistically insigni�cant between the 

French and the New Jersey wines. All seven of those wineries are thriving today, continuing to 

make wines that rival those of France and other famous regions, often at a fraction of the cost 

to consumers. 

Amalthea Cellars
Amalthea Cellars entered its 2008 Europa VI Bordeaux 

Blend and its 2008 Chardonnay in the Judgment. Both 

wines, like many of the other New Jersey wines, were 

not judged statistically signi�cant than the reds from 

Bordeaux or the whites from Burgundy. That came as 

no surprise to the winery’s owner and winemaker Louis 

Caracciolo who spent time in the mid-80s as a consul-

tant at France’s Château Margaux. 

The winery still makes both the wines, and Amalthea’s 

wines, particularly its red blends in the Europa series, are 

praised by wine drinkers and wine critics alike, frequently 

receiving exceptional scores. 

Bellview Winery
Bellview Winery entered two 2010 white wines in the 

Judgment of Princeton, but just one of the wines, the 

Chardonnay, is still made today. The vini�cation is very 

similar to what it was in 2010, but changes to the yeast 

have elevated the wine even more and the winery has 

also moved to more neutral barrels in the aging process. 

In 2012, Bellview sold about 4,000 cases per year and 

has since increased its production to 6,700 cases a year. 

The winery has made some changes to create softer, 

more food-friendly wines over the years, but its com-

mitment to making the best estate-grown wines has not 

changed. 

Tomasello Winery
Tomasello Winery entered its 2007 Outer Coast Plain 

Cabernet Sauvignon, and the wine’s performance in the 

Judgment opened many doors for Tomasello. The winery 

also created a new label for the OCP Cabernet Sauvignon 

and other wines in its category, Palmaris, separating its 

vintage high-end wines from its value wines. Under the 

Palmaris label, the Cabernet Sauvignon is only bottled in 

excellent vintages.

In 2012, the production of the Cabernet Sauvignon was 

5,000 bottles. Tomasello has increased the acreage of 

grapes needed for the wine and increased production. 

Now, 5,000 bottles alone are exported to China and an 

additional allotment goes to Japan. But there’s still plenty 

of the Cab left for the states. 

Unionville Vineyards
Unionville Vineyards entered its 2010 Pheasant Hill 

Vineyard Chardonnay into the competition, and it was 

the top-rated New Jersey white in the competition. The 

winery continues to make the 100% Chardonnay wine 

from a single vineyard from its Hopewell site in Mercer 

County. It also continues to make just what the vineyard 

allows each vintage, usually 50 to 150 cases, selected 

from the most expressive and exciting barrels each year. 

While the Chardonnay is an important part of 

Unionville’s past, present, and future, the winery has 

built a signi�cant Rhone program as well, growing seven 

di�erent Rhone cultivars across its four unique vineyard 

parcels. 
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William Heritage Winery 
(Formerly Heritage Vineyards)

Heritage Vineyard’s 2010 Reserve BDX was the high-

est-ranking red wine at the tasting. William Heritage 

Winery still produces the BDX. It has remained the 

top-end estate red in the winery’s portfolio. However, it’s 

changed from a Cabernet Sauvignon-dominant blend to 

a Merlot-dominant blend, and the winery has reduced 

the percentage of new oak in the wine signi�cantly. 

The winery has also grown signi�cantly over the past 

decade. In 2012, it produced an estimated 5,000 cases 

in total per year. Today, the current case volume is over 

20,000. A shift in the vineyards to more sustainable 

farming has also happened since the Judgment. 

Ventimiglia Vineyard
The Northernmost winery of New Jersey’s entrants, 

Ventimiglia entered its 2010 Chardonnay, and the wine 

competed well against its fellow New Jersey wineries and 

the wineries from Burgundy, impressive considering it 

had been open to the public for just two years before the 

2010 vintage. 

The winery is still a small family operation, farming �ve 

acres of grapes and producing 1,000 cases of wine each 

year. 

Working Dog Winery 
(Formerly Silver Decoy Winery)

The winery formerly known as Silver Decoy entered its 

2010 Black Feather Chardonnay and its 2008 Cabernet 

Franc, and the winery still crafts both wines using estate 

grapes. A recent vintage of the Cabernet Franc took 

home a gold medal in the prestigious Finger Lakes Wine 

and Spirits Competition.

When the winery �rst planted grapes, it planted only 

Chardonnay and Cabernet Franc, but it has since added 

more varieties as it discovered all its terroir can do and 

now has Riesling, Pinot Gris, Merlot, Chambourcin, 

Sangiovese, and other grapes growing in its soils. 
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Read All About It!  
What Wine Journalists, Critics, and  
Experts Say About New Jersey Wines

They love us. They really love us. And we’ll let them tell you about it in their own words.

Major Publications Praise 
the New Jersey Wine Industry
“While best known for its beaches, the Garden 

State boasts a surprisingly great wine scene 

that, in recent years, has boomed drastically.”
 — Laurie Dana Ellman, Travel + Leisure

“A sparkler from New Jersey steals the show at 

East Coast winemakers’ event”
 — Dave McIntyre, Washington Post

“The Outer Coastal Plain might be the perfect 

place to make �ne wine in America.”
 — Adam Davidson, New York Times

“The New Jersey wine industry, with its 50-plus 

wineries, has rightfully come into its own.” 
— Robin Shreeves, VinePair

“New Jersey’s top estates are producing some 

of the best bottles in the east, on par with 

anything found in New York or Virginia.” 
— Lenn Thompson, Wine Enthusiast

“The wine grapevine has become one of the 

fastest-growing agricultural assets in the 

Garden State. And some of the state’s strongest 

growers toil in the south, long de�ned by its 

sand rather than its sandy loam soil.” 
— Eric Hanson, The Philadelphia Inquirer

“Red Bordeaux varieties seem to thrive in the 

East…meritage wines, especially in New Jersey, 

New York’s Long Island, and Pennsylvania’s 

Lehigh Valley, point to the current quality and 

greater future potential of these varieties in new 

homelands.” 
— William McIlhenny, James Suckling

“When the journey was over, we all realized 

that we had come to appreciate New Jersey 

wineries. The e�orts were heroic, the results 

unforeseen, and the settings delightful. Most 

New Yorkers head due east to the North Shore 

of Long Island for their local wine excursions, 

but New Jersey wineries are a little closer, more 

euphoric, and much less predictable. Those 

multitudes of grapes, like them or not, make for 

stimulating tasting experiences. In most wine-

growing regions of the world, a stop at four 

wineries would mean a taste of wines made 

from �ve or six grapes. The wines we tasted 

were made from 28 di�erent grapes and other 

fruits, plus accents of almond, espresso and 

chocolate. A USDA report in 2012 pointed out 

that more than 80 varieties of grapes are now 

grown in the state and made into wine.” 
— Alan Richman, Saveur
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https://www.travelandleisure.com/best-new-jersey-wineries-7571588
https://www.washingtonpost.com/lifestyle/food/a-sparkler-from-new-jersey-steals-the-show-at-east-coast-winemakers-event/2017/05/12/fecdd7d2-3407-11e7-b4ee-434b6d506b37_story.html
https://www.nytimes.com/2013/03/17/magazine/is-new-jersey-the-new-napa.html#:~:text=The%20Outer%20Coastal%20Plain%20might,bay%20are%20ideal%20for%20winemaking.
https://vinepair.com/articles/new-jersey-wine/
https://www.wineenthusiast.com/culture/wine/new-jersey-bottles-wines/#:~:text=New%20Jersey's%20top%20estates%20are,Cabernet%20Franc%20are%20successful%20statewide.
https://www.inquirer.com/things-to-do/jersey-shore/best-wineries-jersey-shore-cape-may-peninsula.html
https://www.jamessuckling.com/wine-tasting-reports/american-dream-bottle/
https://www.saveur.com/alan-richman-new-jersey-wine/


Speci�c Winery Reviews
“Beneduce Vineyards, in nearby Pittstown, is 

a visual joy, a miniature version of Blue Hill 

at Stone Barns, the spectacular agricultural 

and dining complex in Westchester County, 

New York. My �rst thought: Somebody has put 

money into this place, and that person turned 

out to be Michael Beneduce, a gardening 

mogul.”
 — Saveur

“Perched on a rolling hill overlooking horse 

farms, Sharrott Winery is a favorite amongst 

locals and visitors. In addition to its top-notch 

tasting room and open-air patio — where you 

can sip vino and nosh on light fare like cheese 

plates, �atbreads, and crostini al fresco —  the 

winery o�ers an incredible Sunday brunch 

complete with live music.” 
— Travel & Leisure’s “15 Best Wineries in New Jersey”

“Just a half-hour away from Philadelphia lies 

the town of Pedricktown. It’s here where you’ll 

�nd the quaint Salem Oak Vineyards, which 

Snyder describes as a “small, family-run farm.” 

Savor award-winning wines like the Triple Twin 

Strawberry (a semi-sweet strawberry wine) 

and Christopher Andrew (a dry and peppery 

chambourcin) paired with bar bites like spinach 

artichoke dip and pretzel bites. Alternatively, for 

something heartier, stop by for Sunday brunch.” 
— Travel & Leisure’s “15 Best Wineries in New Jersey”

“Book a guided wine tasting [at Hawk Haven 

Vineyards], snag a seat in the heated tent, or 

enjoy an outdoor picnic to savor wines like 

the award-winning cabernet franc or the 2022 

sparkling rosé, which is perfect for summer 

sipping with notes of white peach, raspberry, 

and toasted coconut. This husband-and-wife-

owned winery is also famous for its vineyard 

summer concert series, which takes place every 

Friday from mid-July to early September.” 
— Travel & Leisure’s “15 Best Wineries in New Jersey”

Laurita Winery “has something fun for 

everyone, be it goat yoga, country line dancing, 

comedy nights, dueling pianos, paint and sip 

classes, luau nights, or gourmet food trucks — 

as well as spectacular seasonal festivals. Award-

winning wines include the cabernet sauvignon 

and merlot, and you can bask in the sweeping 

vineyard views while you sip. For a true treat, 

snag some of the winery’s Chocolate Therapy 

or Chocolate Peanut Butter Therapy dessert 

wine. Then, retreat to the on-site Inn at Laurita 

Winery, where rooms are housed in a restored 

farmhouse.” 
— Travel & Leisure’s “15 Best Wineries in New Jersey”

“The pet-friendly Bellview Winery boasts over 

a dozen estate-grown varietals, which means 

there’s a bottle here for everyone. While 

Bellview is best known for its dandelion wine, 

other options—including specialty vinos like 

port, along with whites, reds, and fruit wines 

—abound. Tastings are available Fridays-

Sundays, starting at just $14 for eight wines 

plus a souvenir glass. Finally, don’t miss one of 

the Fiesta Fridays and Soiree Saturdays, which 

feature food trucks and live music.” 
— Travel & Leisure’s “15 Best Wineries in New Jersey”
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https://www.beneducevineyards.com/
https://www.saveur.com/alan-richman-new-jersey-wine/
https://sharrottwinery.com/
https://sharrottwinery.com/visit/winetastings/
https://sharrottwinery.com/visit/winetastings/
https://sharrottwinery.com/visit/winebar/brunchmenu/
https://www.travelandleisure.com/best-new-jersey-wineries-7571588
https://www.travelandleisure.com/travel-guide/philadelphia
https://www.salemoakvineyards.com/
https://www.salemoakvineyards.com/Wine---Food/New-Sunday-Brunch
https://www.travelandleisure.com/best-new-jersey-wineries-7571588
https://www.hawkhavenvineyard.com/reserve/#tasting
https://www.hawkhavenvineyard.com/reserve/#tasting
https://www.hawkhavenvineyard.com/rootstock/
https://www.hawkhavenvineyard.com/rootstock/
https://lauritawinery.com/
https://lauritawinery.com/product/chocolate-therapy/
https://lauritawinery.com/product/chocolate-peanut-butter-therapy-shipping/
https://innatlauritawinery.com/
https://innatlauritawinery.com/
https://www.travelandleisure.com/best-new-jersey-wineries-7571588
https://bellviewwinery.com/
https://bellviewwinery.com/the-wines/wine-tasting/
https://www.travelandleisure.com/best-new-jersey-wineries-7571588


“While the Valenzano family has strong ties to 

the Shamong community dating back to the 

‘70s, their namesake winery didn’t exist until 

1996, following 10-plus years of grape-growing 

and wine-making as a hobby. Fast-forward to 

today, the winery o�ers over 35 di�erent wines 

for visitors to enjoy on a tasting, including 

acclaimed picks like Berry Red Cranberry (a 

fruit wine), cabernet merlot (a medium-bodied 

red), and the Shamong Red (a table wine made 

with Concord grapes). There’s also the on-site 

Bari Wine Pub, which o�ers wine �ights, build-

your-own charcuterie boards, and a selection 

of salads, small plates, and entrees. Tip: If the 

weather’s warm, nab a seat outside on the 

patio.”
 — Travel & Leisure’s “15 Best Wineries in New Jersey”

“Working Dog Winery in Central New Jersey 

is renowned for its estate-bottled wines made 

with grapes grown right on site. Expect an 

array of whites, reds, and specialty blends like 

the blueberry wine. As you can guess by its 

name, Working Dog Winery is, in fact, dog-

friendly (although they’re not allowed on the 

patio). It’s worth noting that the winery is only 

open Thursday-Sunday, so you’ll want to plan 

accordingly.” 
— Travel & Leisure’s “15 Best Wineries in New Jersey”

NJ’s wineries contribute

Hawk Haven Vineyard has clearly learned how 

to both cultivate the �nicky pinot noir grape 

and vinify it into something exciting. Not to be 

missed is Hawk Haven Vineyard’s estate brut 

sparkling wine which marries pinot noir (67%) 

and chardonnay (33%) in a yeast-rich style as a 

result of three years of lees aging. 
— Wine Casual

in estimated tax 
revenues to the state

$20 million
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https://valenzanowine.com/book-a-tasting/
https://www.travelandleisure.com/best-new-jersey-wineries-7571588
https://workingdogwinerynj.com/
https://www.travelandleisure.com/best-new-jersey-wineries-7571588
https://www.hawkhavenvineyard.com/
https://winecasual.com/a-wine-geeks-guide-to-14-top-new-jersey-wineries-and-choice-wines-to-try-during-your-winetasting-visits/


Critics’ Wine Reviews
Auburn Road 2016 Giulia Red (Outer Coastal Plain)

Cassis and black plum aromas are joined by a smoked 

paprika tingle on the nose. Flavors of wild raspberry and 

juicy pomegranate lift the palate and are balanced by 

a savory peppery spice note. The �nish is loaded with 

oak, tobacco and more pepper. The tannins are dry, �rm 

and structured, well balanced by bright acidity. This is 

harmonious and should evolve nicely; drink now–2026.

—  91 Points, Wine Enthusiast, Fiona Adams

William Heritage 2017 Blanc de Blancs Estate 

Reserve (Outer Coastal Plain)

An aroma of freshly baked warm butter cookie wafts 

from the glass. The palate is all lemon curd, buttery 

croissant and salted peanuts. This is loaded with juicy, 

lemony acidity, with tingling bubbles dancing on that 

palate. 

—91 Points, Wine Enthusiast, Fiona Adams.

Auburn Road 2017 Gaia Red (Outer Coastal Plain)

The nose combines black raspberry, black cherry and 

cassis with cigar smoke. Flavors of juicy raspberry and 

blackberry open the palate, lifted by energetic acidity 

and powdery, gentle tannins, with a balance of dried 

herbs, pepper and sweet tobacco. The lingering �nish 

brings more fruit to the mix by way of pomegranate and 

red currant �avors. 

—91 Points, Wine Enthusiast, Fiona Adams.

Bellview 2017 Estate Bottled Cabernet Franc  

(Outer Coastal Plain)

This is loaded with cherry raspberry and plum on the 

nose. The fruit runs wild on the palate, adding apple and 

strawberry with a �ood of acidity. Grippy tannins keep 

the tart and bright fruit well grounded, with a spicy �nish 

bringing in licorice, bell pepper and vanilla. 

—91 Points, Wine Enthusiast, Fiona Adams.

Unionville 2019 Hunterdon Mistral Rouge Estate 

Grown and Bottled Red (New Jersey)

A spicy nose is loaded with pepper, leather, pomegranate 

and Marasca cherry. The smooth and juicy palate delivers 

cranberry, plum and raspberry supported by polished 

tannins and mouthwatering acidity. The long, lingering 

�nish is packed with tart pomegranate, apple and leather. 

This is a light and easy red that’s perfect for summer. 

—90 Points, Wine Enthusiast, Fiona Adams

Unionville 2019 Amwell Ridge Estate Grown and 

Bottled Pinot Noir (New Jersey)

The nose combines apple, cherry and wild raspberry to 

create a sophisticated fruit punch pro�le, with nuances 

of wild �ower and spring air. The palate is not quite as 

juicy as the nose promises, with loads of tart apple and 

yellow cherry. There is a whisper of tannin that keeps this 

from careening into juice bomb territory, but it is still 

light and playful in its refreshing simplicity.

—90 Points, Wine Enthusiast, Fiona Adams
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Unionville 2019 Home Estate Grown and Bottled 

Chardonnay (New Jersey)

A lemon scented nose sets the tone for this Chardonnay, 

which is loaded with citrus �avors and mouthwatering 

acidity. Bright and charming it’s packed with fresh lemon 

and stony mineral notes on the palate. The �nish brings 

white grapefruit and lemon pith notes. 

—90 Points, Wine Enthusiast, Fiona Adams

Sharrott 2018 Merlot (Outer Coastal Plain)

Cranberry, pomegranate and plum aromas meet cigar 

wrapper on the nose, with a sprinkle of white pepper. 

Loaded with mouthwatering acidity and gently gripping, 

crushed velvet tannins, the palate delivers plum and 

cassis �avors that lead to an oak and cigar smoke �nish 

laden with spice. Give this a couple years to become 

more cohesive; drink after 2024. 

—90 Points, Wine Enthusiast, Fiona Adams

William Heritage 2017 Blanc de Blancs Estate 

Reserve (Outer Coastal Plain)

An aroma of freshly baked warm butter cookie wafts 

from the glass. The palate is all lemon curd, buttery 

croissant and salted peanuts. This is loaded with juicy, 

lemony acidity, with tingling bubbles dancing on that 

palate. 

—92 Points, Wine Enthusiast, Fiona Adams

New Jersey’s wine industry 
is the state’s

fastest growing 
agricultural sector
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A Smattering of Other Praise
Perhaps no one red wine goes better with 

seasonal protein and vegetable combinations 

than cabernet franc, and one of the �nest 

versions of the variety in the state can be found 

at Working Dog Winery in Hightstown.
— Hank Zona, Jersey’s Best

Hawk Haven Vineyard has clearly learned how 

to both cultivate the �nicky pinot noir grape 

and vinify it into something exciting. Not to be 

missed is Hawk Haven Vineyard’s estate brut 

sparkling wine which marries pinot noir (67%) 

and chardonnay (33%) in a yeast-rich style as a 

result of three years of lees aging. 
— Reggie Solomon, Wine Casual

Beneduce Vineyards 2018 Blaufrankisch: Their 

estate-grown and produced Blaufrankisch is 

probably my favorite made in NJ. It is a full-

bodied red, with bold red fruit that will enhance 

nearly any grilled meat. 
— David K. Mullen, New Jersey Uncorked

Turdo Vineyards 2016 Etichetta D’Oro 

Sangiovese: Their Sangiovese is my favorite in 

NJ (and nearly anywhere else ). This one is aged 

and oaked in accordance with the speci�cations 

required of a Brunello. 
— David K. Mullen, New Jersey Uncorked 

White Horse Winery 2018 Cabernet Franc: 

Consistently one of the best Cab Francs in the 

state. Dark, bold �avor. 
— David K. Mullen, New Jersey Uncorked

Working Dog Winery 2019 Cabernet Franc: This 

is their signature red wine and for good reason. 

The 2019 was exceptional with a little more 

body and bolder �avor than a few other years.
 — David K. Mullen, New Jersey Uncorked

Autumn Lake Winery 2021 Albarino: A great 

version; probably my favorite Albarino in NJ 

(and still very reasonably priced).
 — David K. Mullen, New Jersey Uncorked

Bellview Winery 2020 Traminette: A recent 

tasting reinforced my memory of how much I 

liked this popular hybrid. 
— David K. Mullen, New Jersey Uncorked

Unionville Vineyards Ringoes, NJ: Here, 

grapes are sourced from six vineyards across 

three counties to represent a full range of 

New Jersey’s soil types, microclimates and 

topography. Unionville also produces a single-

vineyard Cabernet Franc, which is fruitier and 

less tannic than its multisite Cab Franc blend, 

with just a hint of bramble. 
— Kathleen Willcox, Wine Enthusiast

Unionville Vineyards Ringoes, NJ: The 2014 

Estate Chardonnay was delicately oaked, light, 

fresh and clean, just right, and any thoughts I 

had that this adventure might end in disaster 

vanished. 
— Alan Richman, Saveur, on Alba Vineyards’ Chardonnay
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Wineries are

long-term commitments  
to a community

as a winery can not be uprooted and moved

The Association serves as an educational and informa-

tional resource for current and prospective grape grow-

ers, with the overarching goal of improving the quality 

and quantity of grapes and wine being produced in New 

Jersey. To help growers and vintners continue to pros-

per and evolve, the Association works in partnership 

with the Rutgers Wine Grape Resource Center, which 

is chaired by Dr. Dan Ward. The Association forges 

relationships with relevant government entities and 

helps growers, vintners, and allied businesses navigate 

government compliance issues related to licensing and 

permitting in the process.

Today, there are more than 60 wineries in New Jersey 

growing more than 80 varieties across four viticultural 

regions. Thanks to the talent of the wineries and the 

ongoing support of all of its allied businesses and the 

Association, New Jersey wine generated an estimated 

$4.5 billion for the American economy in 2022 alone, 

according to a National Economic Impact Study of the 

Wine Industry by John Dunham & Associates.

 

About the Garden State Wine Growers 
Association

The Garden State Wine Growers Association was created to connect the great wineries 

of New Jersey with beverage enthusiasts both far and wide. It was founded in 1987 with 

humble aspirations but has grown enormously since then, thanks to the talent of the 

state’s winemakers, New Jersey’s world-class terroir, and the enthusiastic embrace of 

consumers and critics.

Today, the Association is a non-pro�t organization that 

includes wineries, vineyards, and allied businesses as 

members. It serves as a centralized information reposi-

tory, resource, and clearing house for industry members, 

o�ering a uni�ed voice advocating for issues important 

to the entire range of New Jersey winery and vineyard 

operations. Central to this mission are e�orts toward 

branding, marketing, public relations, education, legis-

lation, and regulation for the furtherance of the vineyard 

and wine industries in the Garden State.

Since its founding, the Association has helped drive 

exponential growth in New Jersey’s wine industry 

and the success of the allied businesses that bene�t 

from the in�ux of tourists and visitors eager to taste 

Garden State wine. (Around 272,500 tourists visit 

New Jersey wine country every year, generating an 

estimated $92.48 million in annual expenditures). The 

Association helps nurture a growing interest in New 

Jersey wine through educational initiatives, cooperative 

marketing campaigns, and a slate of eagerly anticipated 

annual events—including the Wine & Chocolate Trail, 

the Mother’s Day Trail, New Jersey Wine Week, the 

Governor’s Cup and the Holiday Wine Trail Weekend.



NJWineGrowers

@NewJerseyWine

@GardenStateWine

NewJerseyWines.com

https://www.facebook.com/NJWineGrowers
https://www.instagram.com/NewJerseyWine
http://x.com/gardenstatewine
http://NewJerseyWines.com

