
 

FINE HAND-CRAFTED WINES  FROM FINGER LAKES GROWN VINIFERA GRAPES

S PA R K L I N G
� 2004  Sparkling Wine:  2008  Finger Lakes International  Wine Competition   

A classic BRUT STYLE blend  of Chardonnay  (75%)  & Pinot  Noir (25%)  made  in the  champenoise  method.  
Beautiful mouth  feel & wonderful  bouquet.  (0.7% RS)  $27.00/Bottle

W H I T E S  
� 2006  Chardonnay: Bronze Medal,  2008  Finger Lakes International  Wine Competition   Aged partially in 

French  oak and  stainless steel. Smooth  yet complex with  citrus tones  and  hints of butterscotch  and  vanilla.  
(0% RS)  $18.00/Bottle

� Hector White NV: Delicate  white  with light  notes of fresh cut sweet  hay in the  nose, & hints of apple,  honey 
& grapefruit  in the  mouth.  (0.8% RS)  $5.99  (SPECIAL CASE PRICE: $60)  ($5/bottle)

� Dolce  Bianco NV: Bronze Medal, 2007 Finger Lakes International Wine Competition   
A beautiful floral nose & a bright,  fruity taste  from this blend  of Vignoles, Cayuga,  and  Vidal grapes.  (2.0% 
RS)  $9.00/Bottle

THREE NEW WHITE WINES  AVAILABLE IN JUNE…

2007  Pinot Grigio 2007  Riesling 2007  Sauvignon  Blanc 

R E D S
� Vino Rosso  NV:  Silver Medal,  2008  Finger Lakes International  Wine Competition      Nicely balanced  

table red  with  ripe fruit  upfront,  a velvety finish and  a plump backside.  Blend of hybrids marechal  foch, 
rougeon,  vincent  and  vinifera  grapes cabernet  franc, merlot  and  lemberger.   (0.8% RS)  $11.00/Bottle

� 2006  Pinot Noir:  Light bodied  with  delicate  hints of sour cherry and  smoke. Aged in French  oak.  Drink 
now;  will improve over 3 - 5 years.  (0% RS)  $13.00/Bottle

� 2006  Lemberger:  Light- to medium-bodied  wine with  flavors of pomegranate  and  kiwi. Earthy overtones  
of white  pepper.  (0% RS)  $16.00/Bottle 

� 2006  Cabernet  Franc:  Silver  Medal,  2008  Finger Lakes International  Wine Competition   Medium- to full-
bodied  Cabernet  Franc.  Fruit-forward  display of blueberries with  hints of vanilla,  chocolate,  and  coffee. Long 
lingering finish.  (0% RS)  $18.00/Bottle 

� 2006  Merlot: A medium- bodied  Merlot  bursting  with  fruit,  berries,  currant  and  jam with hints tobacco and  
leather.  (0% RS)  $19.00/Bottle

� 2006  Meritage:  Full bodied  blend  of Cabernet  Sauvignon,  Merlot,  & Cabernet  Franc (42/33/25%)  with  hints  
of sour cherries, tobacco, and  freshly cracked  pepper.  Elegant,  full mouth  feel and  a long lingering finish. 
Young wine that  will improve over 6 or more  years. (0% RS)  $25.00/Bottle

R E S E R V E S  
� 2006  Pinot Noir Reserve:  Sour cherry leading to currant,  with  a hint  of clove, on the  palate;  soft vanilla and  

earth  in the  nose. Long lingering finish.  75 cases produced.  (0% RS)  $23.00/Bottle

� 2006  Cabernet  Sauvignon  Barrel Select: Silver  Medal,  2008   Finger Lakes International  Wine  
Competition   Unfined  and  unfiltered,  full bodied  wine with  deep,  jammy fruit  backed up with  hints of 
chocolate,  coffee, and  leather.  Big, round  and  full. Age 6 – 7 years.    (0% RS)  Only 48 cases produced. 
$35.00/Bottle

DAMIANI WINE CELLARS

Tasting & Sales  Location:   
5435  Route  414,  Hector,  NY 14841    
Open Friday – Monday (starting  May 29 th, Thursday - Monday)     
11:00am  - 5pm or by appointment

Group  Reservations  of 8 or more  requested  minimum  of 2 days  in adva nce
CONTACT US:  (607)  546-5557    Email: info@damianiwinecellars.com

mailto:info@damianiwinecellars.com

