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Over a century, Wagner’s Farm brings more than apples to market

Wagner’s Farm Market and Grill on Lockport Road is a mainstay for local produce, meals and apple lovers for over
100 years. Homegrown, fresh and bountiful are constants at Wagner’s.

BY DANIEL DAVEY
It began as a stop at the side of the
road. A stand, like so many others
seen on countless country roads,
that sells homegrown produce.
That was over 100 years ago. And
as things change, so they stay the
same.
“It started as just a couple rows
of trees. The building wasn’t here;
it was just kind of a roadside thing,
all open. It was my grandfather who
really started building the store part
up.”
So said Troy Wagner, perhaps
the heir apparent of Wagner’s Farm
Market on Lockport Road in Sanborn. And those trees he refers to
were fruit trees.
The farm was begun by Wagner’s great-grandparents in 1892.
The buildup of the store, or market,
was started by his grandfather in

the 1960s, before Troy Wagner was
born. And as time went forward,
the running of the farm and market
was passed from his grandfather to
his father, Peter, and his aunt, Amy
Wagner-Winklemann, now co-owners. Both of them still work at the
store on a daily basis.
As does the younger Troy Wagner, who’s back on his family’s farm
after obtaining a degree in agriculture business from Alfred State University. Now, those fruit trees are
exclusively apple trees, and have
grown to about 100 acres.
“That’s what we grow,” Wagner
said. “That’s one of our biggest pulls
to bring people in is the apples. Because they know that every single
apple we grow right here.”
And they grow a lot of them.
“We’re up to 15 different kinds of
apples. That’s another draw. You’ve

got some early apples, some late apples. Sweet apples, tart apples – it’s
all what people like.”
One might be hard-pressed to
ﬁnd the variety and freshness of
apples locally, but it’s not nearly all
that Wagner’s has become known
for. Working with other local farms,
the market provides an impressive
variety of local produce.
“We really try to bring in local
produce. We grow our own apples
here, but everything else, during
different times of harvest seasons,
we try to use local farmers. Close to
all of them are in Niagara County,”
Wagner said.
He estimates upward of half a dozen local farmers at any given time
have produce or product available at
the market.
“It depends on what we’re going
through,” he added. “Because we
sell everything from ﬂowers, spring
ﬂowers, to pumpkins, to your early
sweet corns, to peppers, tomatoes,
everything.”
The outreach to local farmers

goes both ways. Some will contact
Wagner’s and let them know what
is good and ready. And, if there’s a
need, Wagner’s will contact its regular providers to see what’s available or when. “Quality is such a big
thing, we try to keep our quality up
and our prices down.
“But I think people know. Once
you sell them something that’s good
a couple times, they know that it’s
good and they try other things here.
And they’re good quality.”
This combination of variety and
quality are what Wagner sees as the
family’s bread and butter.
“My aunt and my dad have done
a really great job with every little
bit of this,” he said. “We try to be a
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one-stop shop and let people realize
that they can just shop here. We’ve
deﬁnitely been busy the last couple
of years. During COVID, I think
people wanted to stay out of the big
stores, so people started coming to
us.”
The market “just got bigger and
bigger,” Wagner said. “Now we got
the little restaurant and the greenhouse, too.”
Just as with the market, Wagner’s
expanded based on customer demand and need with Wagner’s Grill.
Back in 2016, after a car ran into
the front of the building, the family
embarked on improvements and upgrades to the restaurant space. They
added more seating and upgraded
lighting and décor. The space has
a bit of a farmhouse atmosphere,
and serves up a full menu of diner
fare, including a Friday ﬁsh fry, and
Perry’s ice cream.
Extending its reach to the community, Wagner’s packs lunch program apples for several local school
districts. In that end of things, the
family felt the business strains of
the pandemic as far as boxes and
bag packaging supplies. The prices
have gone up, or they’re just a little
bit harder to ﬁnd these days, Wagner said. On the restaurant side,
they’ve found the price of wholesale
beef has doubled, so they’ve had to
stop processing their own ground.
“It’s tough,” Wagner said, “but it’s
the cost of doing business.”
Regardless of changes to that
cost, Wagner said they’ll continue
to support the community, and
their employees. While they’ve
had some employees come and
go, Wagner believes some stay for
years because they become part of
the family. As do many of their customers.
“You get to know them. They get
to know the people who come in. It’s
good work,” he said. “I think they
like to see the regulars that come
in every week and talk to them, and
they get to know the customers, too,
so it’s a good thing to know the community.
“They’ve deﬁnitely supported us
through COVID. We did excellent;
we’re still here. We know a lot of
businesses have shut down because
of it. So, we’re happy to be here, and
we’re happy that we support the
community.”

