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2013 PINOT NOIR - DAVIS VINEYARD
This lively Pinot Noir opens with aromas of red
fruit, cedar, and a hint of eucalyptus. On the palate
it exudes earthy cranberries with a long finish of
Bing cherries and a hint of mint. (Current Selec-

tion) Drink now—2023+. Serve at 53 - 60° f

2012 SYRAH - SAWMILL CREEK

The aromatics of this Syrah are reminiscent of
wild raspberries and foraged blackberries. As the
wine opens up black pepper integrates with toasty
oak and finishes with tart black cherries, vanilla,

and spice. (Library Selection) Drink now—
2023+. Serve at 60 - 65° f

2016 CABERNET FRANC

The initial aromas of cacao, chili, and sage give
way to savory spice and oak. This multi-layered
wine, from an intensely dry growing season, bursts
with ripe plums that finish with mouthwatering
black cherries mingled with shaved cedar and
sandalwood. (Current Selection)

Drink now—2028+. Serve at 60 - 65° f

2017 DRY ROSE

This 100% Pinot Noir Rosé has clean aromatics
evoking fresh cut watermelon and tropical notes
of banana. Tart, early strawberries mingle on the
palate with refreshing acidity. (NEW-Release)

Drink now—2020+. Serve at 42 - 51° f

2009 RIESLING

Voted Best NY Riesling by the NY Cork Report, this
unique library wine has proven to be super long-
lived. The wine has sustained the candied green
apple overtones, and developed pronounced raw
honey and petroleum aromas. (Library Selection)

Drink now—2019. Serve at 42 - 51° f

2011 CABERNET SAUVIGNON

This striking 2011 Cabernet Sauvignon is ripe
with red and black current aromatics, and
blueberry notes outlined by oak nuances. On
the palate, black cherry combines with a hint of
anise, full tannins, and bright acidity. (Library
Selection) Drink now—2021+.

Serve at 60 - 65° f

2011 MERLOT

The perfect summer red for your table, the 2011
Merlot is light to medium-bodied, full of dark
fruits with a toasted, nutty core. Fine tannins
braced by nice acidity make this Merlot a perfect
partner for many foods. (Library Selection)

Drink now. Serve at 60 - 65° f

2011 BRUT SPARKLING WINE

Elegant aromas of apple and white peach mingle
with a slight nutty character. On the palate, this
Sparkling Wine is vibrant with hints of lemon and
delicate floral notes. (Current Release)

Drink now—2023+. Serve at 39 - 46° f

2016 SEMI-DRY RIESLING

The warmer growing conditions of 2016 produced
concentrated natural sugars and weightier wines.
The wine has pronounced aromas of peach and
fresh cut pineapple with rich flavors of apricot jam
and pear juice. (NEW Release) Drink now—

2025+. Serve at 42 - 51°f

2016 DRY RIESLING -

DAvis VINEYARD

The initial emergence of minerality on the palate
resolves to beautiful green kiwi fruit and lime with
a long, lingering finish. (Current Release)

Drink now—2023+. Serve at 42 - 51° f
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ELEGANCE IN A GLASS

Sometimes I marvel at the variety of wines we produce.
One of the benefits, besides getting to drink it all, is that I
can always find a DWC wine that perfectly complements
my meal or lifts my spirit. With summer coming, I tend to
select wines with delicacy and crispness. Yes, whites
(Rieslings!); but also those wonderful reds that express
the distinctive FLX fruit and terroir with delicacy.

It is a beautiful experience to swirl a glass of red wine
and pick up notes of red or dark fruits, herbs, and bak-
ing spices, with only a HINT of oak. We strive with each
vintage and each wine, to marry just enough oak to gently
frame the fruit without overpowering it. Our goal is to
create a perfectly balanced harmony of flavors and struc-
ture. We do not strive for a “jammy oak bomb’, but
rather, to produce wines that celebrate the nuances of
each vintage. Even in years when Mother Nature is difficult
we celebrate the harvest, honor the fruit, and gently make
the wine. Add just a few years in the bottle and a delicate

red blossoms into elegance in a glass.

— Cheers, Glenn/Owner

Cellaring Wine

Wine storage is a relatively simple thing. What’s important
is that your wine is out of direct sunlight and away from
heat sources (ideally, long term storage of wine should be
at a temp of 45-60 degrees. What you don’t want is wide
temperature fluctuations. Wine should always be stored on
its side. This is to keep corks healthy and moist. A dry cork
shrinks, allowing oxygen to be introduced into the bottle
resulting in oxidized wine. Wines that are exposed to heat

become madierized and take on off-notes.

While most Damiani wines can be enjoyed in their youth,

the rewards of a properly aged wine are multi fold. A second

layer of flavors and aromas develop, the tannins soften, and
the wine presents its sensuous complexity. We are pleased
to occasionally feature limited selections from our library

in your shipment.
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VINEYARD NOTES

The snow has finally stopped and the days are warm
enough to sooth the cool out of the earth. The hectic trellis
repair and tightening in preparation of supporting another
vintage is complete. Vines are secured to the trellis and at
last green is seen again. Having trained some new hands
pruning this past winter I look forward to watching their
comprehension of the effects of winter decisions as the
plants grow—an aspect I never tire of myself. The art of
form manifested via humble manipulation. The excitement
of the cycle and the curiosity it engenders is so visceral.

Prepping a new field to receive 6500 Cabernet
Sauvignon plants is a major task this spring. Converting
vineyards I have walked and worked since I was five
years old (for 5 cents an hour by the way)—an emotional
transition given all the prior toil and reward. Beautiful
soils, beautiful site, and I anticipate beautiful wine!

I love what I get to do and how many others find
pleasure as a result.

— Phil Davis, Owner/Grower

CELLAR UPDATE:

With winter finally in retreat and spring on the march,
the wines in the cellar (as well as the cellar staff) are
waking up from their long winters’ nap to discover what
the heck happened last harvest. Harvest is always a blur
of activity, followed by a few months of well-deserved

rest; the spring on the other hand i preneed to. Ll

in prepara g season. nds
spring and new life and bubbling energy, this week we are
prepping our newest vintage of Bollicine for tirage, where
it will ferment in bottle and create the magically delicious
bubbles we all know and love! We are also gearing up to
bottle most of our white wines, including the latest
vintage of our “Little Lotus Flower” Barrel Fermented
Sauvignon Blanc, from grower Phil Davis’ farm, as well

as our Barrel fermented Gewiirztraminer from our new
vineyard in Valois.

I love this time of year, because I really get to see
how the wines we made last year have evolved and
changed over the course of the winter. Like the cherry
blossoms from the orchard up the street, they are finally

opening up and showing us what they have to offer.

Cheers!
— Phil Arras, Winemaker





