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2016 Semi Sweet Riesling
Made only in the best growing seasons when 
natural grape sugars are intensely concentrated 
this super balanced Riesling holds the  
hallmarks of quality Finger Lakes fruit in  
its robust bouquet. On the palate notes of  
candied green apples mingle with ripe  
pineapple for a long honeyed finish.
Drink now - 2021

2016 Sauv blanc
This limited bottling of single vineyard  
Sauvignon Blanc opens with fresh aromas of 
spring lemon grove after a rainfall. On the  
palate the zippy acids blend mandarin orange 
and lemongrass that fall away to golden apple 
with a mild grip of citrus rind and fig from  
8 weeks of barrel aging.
Drink now - 2018
 
2016 Barrel Fermented 
Gewürz
Intense lychee fruit and rose petals jump from 
the glass on our first ever barrel fermented 
Gewurztraminer. With an unparalleled  
richness on the palate this wine harbors the 
traditional spice of nutmeg and orange  
blossoms with notes of raw honey on the finish.
Drink now – 2020+
 
Vino Rosso n/v
Vino Rosso is our tribute to the famed village 
wines of Italy. This fruit driven crowd pleaser 
has solid weight on the palate with notes of  
red currant and jam with undertones of plum  
and apricots.
Drink now – 2018
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2016 MC2
MC2 continues to be our best selling wine.  
This year’s vintage opens up with notes of fresh 
cut pine, nutmeg, and black fruit which gives 
way to a lush mouth-feel and dusty tannins, 
finishing with discernible blackberry and  
bay leaf on the finish. 
Drink now – 2019 +
 
2013 Merlot
The bouquet of the 2013 Merlot has a  
beautiful integration of fruit and oak,  
reminiscent of our very best vintages. Lively 
acid dances on the tip of the tongue while the 
warm tannic structure envelopes the palate 
with notes of plum, dark berries, and a hint  
of licorice on the mid-palate. 
Drink now – 2020 +
 
2014 Syrah
The 2014 Syrah takes no prisoners. From  
the moment you stick your nose in the glass 
there is no denying the varietal in this wine.  
Beautiful cracked pepper melds with the  
darkest of black fruit and hint of ruby red 
grapefruit for a bold NY wine experience.  
Drink now – 2021+

Bollicine
New bottle, same bubbles!
We have brought an exciting new look to our Bollicine 
(tiny bubbles). Our nod to Italy’s famed Prosecco is a 
crowd pleaser every year, ripe with refreshing zest of  
tangerine and citrus with a touch of grapefruit on the  
nose and a lingering finish of sweet blood oranges.
Drink now – 2019 +



skip

Another harvest has just wrapped for the vineyard crew 
and while diffiicult, due primarily to volume, the reward 
of the palate is already evident in the tanks and barrels. 
I want to take a moment to acknowledge the extreme 
effort our style of farming and harvesting requires and 
the personnel that help execute these proclivities of mine. 
We visit our vines on a year round basis with our hands, 
and to a certain extent our hearts, a minimum of nine 
times. Our full time vineyard crew, Colin Davis, Nancy 
Brown, Ben Riccardi, and until recently David Diaz work 
with a dedication and focus, mixed with an appreciation 
of the absurd that helps make the grind tolerable. Beau-
tiful people all. As alluded to earlier, this year brings us 
bounty as well as quality. Phil Arras will tend the wines 
and bring us a stellar product to enjoy starting this spring 
with some of the whites. 2017 will show what a perfect 
fall can do for finishing the ripening process in the  
vineyard. Thanks to all who appreciate our efforts and 
thanks to all who make the effort.

– Phil Davis, Owner

The grapes are all in the barn and with a mere 30 tons  
of red grape still fermenting on skins, the end of harvest  
is nearly in sight.  We had epic amounts of rain over  
the summer growing season and so we began harvest 
biting our nails and checking the weather forecast every 
15 minutes.  But due to well-choreographed rain dances 
and timely bargaining with the weather gods, the harvest 
season was warm, dry and just what the grapes needed to 
ripen beautifully.  We have a lot of exciting wines to look 
forward to this year, including some barrel fermented 
Gewurztraminer and the first real harvest from our  
5 year old vines in Valois!   

I’m grateful for all the hard work and dedication from our 
vineyard and winery crew this year.  Our crew had some 
new faces this year; including Ben Riccardi, Nancy Brown 
and Baldo the Italian Stallion.  Returning for another year 
in the vines, and even some cellar time, was Colin Davis.  
Winemaking is a team sport— Our crew showed tremen-
dous dedication, heart and passion this year and it was their 
Herculean efforts that made this harvest one of the best. It 
takes a village to make the vintage!  Finally, to my wife Erin, 
and my kids Rhys and Winnie; thank you guys for all your 
support and for dealing with the fact that I basically  
disappear for 2 months a year.  You guys are the best!

– Phil Arras, Winemaker  

Vineyard Notes

Production News

NEW! For Enthusiast Level:  

The 8 bottle BOTH Selection 

is now Available!

For those who love receiving a mix of red  

and white wines you have been enjoying  

our MIXED/HALF & HALF Selection, which  

is 2 bottles each of  2 different reds and  

2 different whites. By popular request,  

for ENTHUSIAST level only, we have  

ADDED a new mixed Selection called the 

BOTH Selection, which includes all 4 reds 

and all 4 whites for a variety pack of  

8 different wines! 

This selection is now available, call if you 

would like to switch to this club selection or 

make any changes to your membership. We 

are happy to help!

I love the holiday season because this is the time every 
year when I pause, look around at my wonderful sur-
roundings, and feel lucky. Damiani Wine Cellars is more 
than great wine, it’s loveable people. Starting with my 
partners, Lou and Phil, there is no shortage of charisma, 
talent, and passion all the way to our vineyard workers 
and winemaking crew, and back to the tasting room 
team. The tasting room is where it all comes together:  
the hard work in the vineyards and winemaking are  
enjoyed when we pull a cork and pour for wine club 
members, sharing good wine and fun times. We are so 
grateful to each of our wine club members that have  
chosen to join our passionate group. 

Here is an example: Skip is the one 
person behind our bar that started 
when our tasting room was just two 
barrels and a board in our barn. For 
over 10 years he has gone through 
various stages of retirement, but on 
Saturdays, always driving from PA to 

work with us, because he loves our wines and he loves our 
crew, and loves to share his passion with each of you. Skip 
is our friend and an institution here. He holds our collec-
tive memories and as the day goes on and the wine starts 
to flow, so too, do the stories. Don’t ask him to tell you 
anything, please!

Skip, Cheryl, Mardi, Brandy, Michael, along with Alex  
and Jeremy (our newest crew) work tirelessly to make our 
club great. Like it or not, you are part of our crazy family.  
Have a great holiday!

– Cheers, Glenn

Greetings


