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W I N E  C E L L A R S

December Wine Club Selections
2016 Chardonnay – Barrel Fermented 
(Current Release) 
Drink now-2024+. Serving Temp: 43 - 52° f

Truly a Chardonnay lover’s dream, the ripeness of 
the fruit is simply jumping out of the glass. The 2016 
Chardonnay shimmers in the light with beautiful 
clarity and hues of gold and green. It is rich on the 
palate with notes of Golden Delicious apples, pears, 

and honey with a finish of freshly baked apple pie with lemon zest. Pair 
this wine with traditional Bouillabaisse, grilled shrimp over roasted corn 
bisque, garlic soup, cornmeal crusted catfish, or strudel.  

 2013 Gewürztraminer – Sunrise Hill  
(Library Re-Release) 
Drink now-2020+. Serving Temp: 42 - 51° f

Vibrant and perfumed on the nose, our 2013  
Gewürztraminer envelops the senses with fresh floral 
aromatics woven between layers of bright citrus zest. 
With a mineral-focused palate, and full and rich 
mouth-feel, this wine is both savory and clean.  
Pair with pan-roasted pork chops in an apricot  

and ginger glaze, or a traditional Indian vegetable curry. 

2017 Gewürztraminer – Barrel Fermented 
(NEW Release) 
Drink now-2024+. Serving Temp: 42 - 51° f 

Our second iteration of our Barrel Fermented  
Gewürztraminer presents aromatics of neroli and 
creamsicle. A delicate and dry but bright palate follows 
with lean, understated lychee notes wrapped in  
honeysuckle and wildflower honey finished with a 

light, dancing prickle of clove. A classic pairing with a Thanksgiving  
feast (and truly, any holiday meal), Gewürztraminer also works  
wonderfully with Thai and Asian cuisine of all kinds.  

2015 Pinot Noir Reserve (Members’ Only Release) 
Hold, or Drink now-2028+. Serving Temp: 53 - 60° f

A darker - more dense - Pinot Noir, the 2015 reserve 
opens with notes of fresh cut pine and a tight grip of 
tannins that unfold to tangy pomegranate with dark 
açai berry on the mid-palate and finishes meaty with 
notes of portobello mushrooms and freshly grilled beef. 

Bold enough to stand up to grilled red meats and hearty stews this wine 
is subtle enough to be an excellent accompaniment to roasted fowl, and is 
a classic pairing with all mushroom dishes. 

2017 Cabernet Franc (Current Release) 
Drink now-2025+. Serving Temp: 60 - 65° f

Slightly perfumed on the nose, the 2017 Cabernet 
Franc while still in its infancy delivers quite the  
satisfying punch. With notes of elderberries and plums 
on the palate this is far from a one dimensional wine. 
It finishes with multiple layers of succulent dark fruits 
that transition to earthy bramble, then chocolate, and 
finally subtle hints of oak. Pair this wine with  

roasted fowl with fruit sauces, grilled chicken salad with dark cherries 
and goat cheese, or grilled Camembert cheese with sautéed plums  
and fresh rosemary sprigs.  
 
Vino Rosso (Current Release) 
Drink now—2021+. Serving Temp: 53 - 60° f

Vino Rosso has earned a reputation as our meeting-
of-the-palates red. Over time its blend has morphed & 
changed to eventually land on a 100% Marechal Foch 
offering. Though marketed as a “no vintage” Table Red, 
where typically there are few if any changes year to year, 
this iteration is the driest we have ever made and we 
are truly excited by how accessible it remains, whether 

you enjoy dry or more fruity reds. This fruit driven crowd pleaser has solid 
weight on the palate with notes of red currant and tart cherry jam, and 
will stand up to bold pasta dishes, barbeque and smoked gouda cheese. 

2017 Lemberger – Sunrise Hill  
(Members’ Only Release) 
Drink now-2022+. Serving Temp: 53 - 60° f
Following in the footsteps of the 90 point 2016  

Lemberger, the new vintage is bursting with lush 
fruit, smoke, and spice. With notes of blueberry, dark 
chocolate, and fennel on the palate the wine finishes 
strong with cedar and tobacco leaf overtones and a hint 
of white pepper. Pair with Hungarian goulash, beef 
cheeks, grilled steaks, and mushroom dishes.
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Bollicine  (Current Release)   
Drink now-2021+.  Serving Temp: 39 - 46° f
Our nod to Italy’s famed Prosecco is a crowd pleaser every year. Bollicine 
(tiny bubbles) is ripe with refreshing zest of tangerine and citrus with a 
touch of grapefruit on the nose and a lingering zing of sweet blood  
oranges on the finish.  Pair this wine with fresh berry zabaglione, soft 
mixed greens with citrus vinaigrette and orange supremes, or simply on 
its own as an aperitif.  



Glenn  Allen, Michael Cimino at “NY Drinks NY”

As I am so immersed in the vineyard world, sometimes 
I need to be reminded of all the folks that support us 
so that I can be so indulgent in the vineyards. When I 
receive reports of wine club growth and the pace of  
its growth, I am in awe and feel humbled. It's my  
understanding that we are approaching the point that 
for some of our most special wines and certain varietals, 
entire production will be devoted to wine club members 
only. How very affirming to have so many people express 
faith in our efforts. I can't say thank you enough and I 
want to say, as a farmer who loves what I get to do, day 
in and day out, the prospect of how that transfers to the 
field is incredibly exciting. We get to work additional 
acreage, create more vineyards, employ more people/
friends, produce more wine and meet more friends that 
share our passion. That's you. Thank you, Thank you, 
Thank you! 

– Phil Davis, Owner/Grower

We’re nearly done pressing off our 2018 Vintage, filling 
barrels and stowing our new baby wines away for ageing. 
We’re thinking of all the various factors that contribute to a 
given vintage. Rain or sun; cold or hot; vineyard and cellar 
management; was there enough wind on that day after it 
rained to fully dry the grapes before picking?! The list goes 
on… and after much wine, sweat and tears, the result is 
what ends up in the bottle and ultimately, your glass.

In the spirit of celebrating the Vintage, 2 wines in this 
shipment are Vineyard designate wines. We do these small 
bottlings only in years that allow the vineyard to truly sing 
its uniqueness and stand alone.

The 2015 Pinot Noir Reserve, Davis Vineyard harvest 
gave super low yields and with those low yields came  
concentrated ripe flavors & tannins. What we got was 
intense! The Davis vineyard is all about structure and grip. 
There is an earthy, woody, leafy quality reminiscent of 
freshly cut cherry wood, with subtle fruit notes of sweet 
and sour cherry. 

We’ve been making a stand alone Lemberger from Bob 
& Kathy Ruis of Sunrise Hill since 2009 and we planted a 
few acres of Lemberger ourselves, which have just begun to 
yield fruit! The fruit from Sunrise Hill is so unique we had 
to showcase it; we picked our favorite 4 barrels and made 
a small single vineyard bottling. A gorgeously floral nose 
of violets and anise, followed on the palate with blueberry 
and spice. Personally, I am content to just smell this wine all 
day; the nose is so complex and unique I don’t even need to 
drink it, but I do, of course….

– Phil Arras, Winemaker 

Vineyard Notes

Production News

From the Tasting Room... 
This past season has seen the evolution of  

Damiani Wine Cellars, from the release of drier 

styles of our popular table wines to the re-release 

of some of our prized library wines. As we continue 

to define our focus as the leading producer of dry 

wines we are proud to present our members with 

our first ever “members only” limited production 

wines; the 2015 Pinot Noir Reserve and the 2017 

“Sunrise Hill” Lemberger. Because of limited 

quantities, these wines will not be available to the 

general public in the tasting room, but rather  

exclusive to you. We will continue to offer wines 

from our library that we have aged to perfection. 

Keep your eyes open for emails detailing the  

thrilling Re-Release Program wines. 

— Cheers! Michael A. Cimino,  
Sommelier/Tasting Room Manager

I like to drink good distinctive wine, and a LOT of it. 
For a small winery, we produce an extraordinary number 
of different wines because our enthusiasm is all about the 
different flavors from different varietals, compounded 
by the subtle differences expressed by different vineyards 
and vintages. In great years, we get to separate out the best 
and most distinctive barrels to make Single Vineyard and 
Reserve designated bottlings. Other years we make classic 
expressions of the Finger Lakes AVA, which has emerged 
as one of the most exciting wine regions in the world.  Our 
bottlings typically range from less than 100 cases to just a 
few hundred cases. I have poured, sipped, and appreciated 
every single one of these beauties, and I really enjoy  
sharing them with family, friends, and of course YOU. I 
see you as my fellow aficionados, which is why these  
special wines will always be offered to you first.

– Cheers, Glenn Allen, Owner

Greetings


