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September | 2017Pinot Noir 2013 
“Davis Vineyard”
(drink now - 2020+)
Recently featured at the Finger Lakes Culinary 
Bounty 12th annual Harvest Dinner this earth and 
herbal driven Pinot delivers true  
Burgundian finesse to the Finger Lakes.
 
Cabernet Sauvignon 2013 
“Barrel Select”  
(drink now - 2023+)
With extensive barrel aging and selection of fruit 
our limited edition Cabernet Sauvignon ‘reserve’ is 
another winner following on the heels of the herald-
ed 2010 and 2012 vintages.
 
Merlot 2012  
(drink now - 2019+)
Now that the Merlot has four years of bottle  
aging behind it, the 2012 is an easy going  
medium bodied dry red ready for  
Thanksgiving and beyond.
 
Lemberger 2016  
“Sunrise Hill Vineyard”  
(drink now - 2019+)
The fruit coming from Bob & Kathy Ruiz’s  
farm has been spectacular, and we are proud  
to work hand in hand with these fine growers  
year after year.

Chardonnay 2015  
(drink now - 2020+)
Balancing the apple and pear overtones  
with mild oak and butter nuances is  
what our Chardonnays are known for.  
Another winner!
 
Dry RHYS-Ling 2015  
(drink now - 2019+)
Riesling fermented with indigenous yeasts is  
what makes our charitable wine so special and 
spectacular. A portion of the proceeds of every 
bottle sold will go to cardiac research in  
children’s hospitals.
 
Dry Riesling 2016  
“Davis Vineyard” 
(drink now - 2019+)
Truly a mineral driven style of Riesling, the  
2016 delivers slate, green kiwi, and lime. A  
fine wine to pair with Shrimp Ceviche or  
honeydew fruit salad.
 
Brut Sparkling Wine 2010 
(drink now - 2022+)
Aged on the lees for 3-plus years, this exceptional 
vintage has all the hallmarks of France’s famed 
Champagnes. 55% Pinot Noir, 45% Chardonnay, 
and finished with a Pinot Meunier dosage.
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In the vineyard: excited to have renewed the lease on  
the part of the Davis farm owned by my sister and her 
husband. With the renewal comes the opportunity to plant 
and replant some of the acreage. This spring saw 2 acres of 
Bordeaux clone Cabernet Franc planted and the removal 
of 6 acres of Concord vines. Next spring we will plant 4 
acres of Cabernet Sauvignon and 2 acres of merlot. To 
speak of the 2017 season one has to start with the perva-
sive rain. Timely canopy management, shoot positioning 
and leaf removal is essential for disease control. Drying  
the fruit and leaves as prudently as possible reduces con-
ducive disease conditions. Encouraging plant growth on 
the vineyard floor to rob water from the vines thus  
limiting vine vigor is another tact employed. Enough 
about water management. Fruit set was excellent this 
spring and the heat input has been adequate. The potential 
for a bountiful and high quality crop remains high.

 Everyone do your naked sun dances as fall approaches and 
we should be fine.

 – Phil Davis, Owner

With summer unofficially behind us and the harvest just 

weeks ahead, I am truly grateful to all of the Tasting  

Room staff who helped pull us through one of the busiest  

seasons that Damiani Wine Cellars has experienced. 

Having Brandy and Cheryl on board for four consecutive 

seasons, and Mardi for three, is unprecedented and their 

customer service skills are reflected in the tremendous 

growth of our Wine Club. 

I hope all of our members have had great experiences 

here at DWC this year and are as excited as I am about 

the upcoming events we have planned. The specialized 

menus and the Member’s Only Wine List we have  

presented at the Pick Up parties have been tremendously 

successful and fabulously fun, so we will continue to  

utilize The Cellar event space to celebrate our newly 

released wines.

 The Cellar at Damiani is available for your next family 

gathering or private party, too, and as members you  

receive special pricing for your affairs. So, whether  

you are planning your own harvest dinner or will be  

attending our annual Member’s Tapas Dinner next  

month we hope to see your smiling faces soon.

– Cheers, Michael Cimino 
Tasting Room Manager

We’ve finished bottling up all of our whites;  now it’s on 
to the reds!  We have just started  blending our new 2016 
Meritage, which is the first and most important step in 
our creative process in building our red wines.  We start 
with Meritage because we want only the best barrels from 
our best vineyards as our building blocks.  We then have 
to blend over and over to determine the perfect propor-
tions of each to create the most balanced, full bodied, and 
structured red wine we can for that year.  The Meritage is 
the best of the best for each vintage.  

 We taste, discuss and rate every barrel and then begin 
making proportional blends in the lab.  We make 6-10 
wildly different blends to start, and taste them blind.  
Once we pick our favorite 2-3 in that group, they make 
the cut to move on to the next round, which is where we 
begin the next day’s blending.  Overall, this process can 
take more than a week of trials and on average results in 
more than 50 possible Meritage blends.  What you taste in 
the glass is the result of all that hard work.  Feel bad for us; 
we have so much wine to taste!

 On another note, our new vintage of Bollicini will be 
disgorged in mid august.  Not only are we psyched for the 
new vintage, but we are very excited to reveal our new 
bottle and label design.  

 That’s the news from the cellar.  Next stop; Harvest 2017!

– Phil Arras, Winemaker  

Vineyard Notes

Greetings

Production News

Exciting Changes to the  

WINE CLUB!

Fan Club  (no change)
You will still receive a selection of 4 different  
bottles (4x1) each quarter and enjoy 15% discount  
on all wines.

Enthusiast Club  (big changes!)
You will receive  8 bottles instead of 6, and will  
enjoy an upgraded 20% discount on all wines.  
Your shipment will contain double the fan club’s  
4 different wines (4x2).

Connoisseur Club  (small change!)
You will still receive 12 bottles and 25% discount  
on all wines! Your shipment will contain triple the  
fan club’s 4 different wines (4x3).
 
These upgrades are now available should you  
want to move membership levels. Existing Enthusiast 
 level members will be automatically transitioned  
for September’s shipment unless we hear otherwise  
from you. Please call with any questions —  
we are happy to help!
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