June 2019 Wine Club Selections

2016 MERITAGE (PRE-RELEASE)

amiani Hold, or Drink now—2026+. Serving Temp: 60-65° f
H&i Intense fruit flavors, perfectly integrated with oak, inspire
t this balanced wine with notes of cassis and black cap pie.

2017 LEMBERGER (CURRENT RELEASE)

Drink now-2024+. Serving Temp: 53-60° f
pamiam' Fruitier than the Sunrise Hill Lemberger this new

the palate and a firm tannic grip from the presence of

newer French oak and extended skin contact. Aged on
the lees, the wine has a creamy finish with generous fruit, spice, and
hints of white pepper dancing on the tongue.

2017 MC2 (CURRENT RELEASE)

pam'am Drink now-2021+. Serving Temp: 60-65° f
True to the 2017 vintage, the latest blend of MC2
is a juicy wine with aromas of blackberries and
warmed blueberries that push notes of plum to the

front and center of the palate. The suggestion of red
currant and bay leaf play on the finish with a hint of fresh tobacco
on the tip of the tongue.

2017 CABERNET SAUVIGNON

Serving Temp: 60-65° f

fruits, soft sandalwood, and sage on the nose of the
latest vintage of Cabernet Sauvignon, our first in four
years. On the palate the wine has moderate body and flavors of ripe
plums and tangy cassis berries, and a long finish of black cherry on

the mid-palate and kid glove leather on the tip of the tongue. Pair with

hearty red meat dishes, grilled Portobello mushrooms, roasted
eggplant, and blue veined cheeses. Decanting is recommended.

WINE CELLARS

bottling has bright notes of raspberry and cooking spice
on the nose, followed by tangy, robust, pomegranate on

(CUurreNT RELEASE) Hold, or drink now-2027+.

Dark garnet and purplish hues surround notes of black

2018 BOUQUET (PRE-RELEASE)

Drink now-2021. Serving Temp: 45° f
An exciting addition to our menu, Damiani welcomes
its newest Rosé! This jewel-toned goddess is comprised

of Merlot & Lemberger and was created via saigneé
method. Expect a richly floral, lightly savory, lushly
fruity delight. Two Rosés are better than one!

| Drink now-2020+. Serving Temp: 45° f
i This 100% Pinot Noir Rosé is a beautiful, rich,
] salmon pink color. Clean aromatics evoke distinct

2 Finger Lakes minerality with an abundance of
fragrant floral notes. A playful, tropical bouquet of banana &
honeysuckle blends with intensely ripe strawberries on the nose,
leading to a flavor profile with subtle red fruits and refreshing acidity

2017 DRY RIESLING -

DAvVi1S VINEYARD (PRE-RELEASE)

| Drink now-2022+. Serving Temp: 42-51° f
This wine opens with notes of key lime pie, possesses

a mineral driven burst of lime-y citrus on the palate,
and finishes with a distinctive lemon curd finish

2013 SEMI-DRY RIESLING
(LIBRARY RE-RELEASE)

Drink now-2020+. Serving Temp: 42-51° f
With a remarkably lush and dense nose, this Semi-Dry
Riesling presents notes of bright wildflower honey

accompanied by hints of lavender. The tropical yet
flinty nature of this Riesling perfectly demonstrates the terroir of the
Finger Lakes and the unique flavor profiles of our aromatic whites.
The palate begins with a structured and fruit-focused invitation
followed by a lemony-core with a distinct lingering mineral finish.

2015 RHYSLING (CURRENT RELEASE)

Drink now-2021+. Serving Temp: 42-51° f

For our charitable wine we use indigenous yeasts for
fermentation and allow nature to take its course.
Our second vintage of RHYS-Ling is reminiscent of
baked Granny Smith apples and peach fuzz, with a
slight hint of rhubarb. It has a decisive guava note on the finish

with a firm grip from partial barrel fermentation.
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*for more detailed wine descriptors and some food pairing suggestions, please refer to each wine’s tech sheet on our website
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ART or THE BLEND

I like complex wine, always. We have been driven by
this goal from our inception and apply it to every wine we
make, from Vino Rosso to Reserve Cabernet Sauvignon.
Yet, there is a whole other level of winemaking that comes
into play when you create Meritage. This is the Bordeaux
blend that opened my eyes to how complex and divine
wine can be. Every vintage, we take the finest barrels of
Cab Franc, Cab Sauv, and Merlot, and lovingly age them
to perfection before blending to achieve tannic structure
married with fruit intensity. Complex and divine, I enjoy
tasting this wine as a youthful release and over many years,
as it continues to develop and mature in bottle. This is our
highest expression of red winemaking. Our devotion to
creating eye-opening wines is embodied in the stellar 2016
Meritage. ENJOY!

— Cheers, Glenn Allen, Owner

WHY DO WE BLEND?

There are many reasons why various cuvees of
wines are blended together. The main objective is
to produce a wine each year that has consistency
in flavor (a 'house style’ if you like) no matter what
mother nature throws at you.

The other main reason to blend is to capture
the beauty of all of the grapes within. Whereas
Cabernet Sauvignon may give you a wine with a
strong structure, when blended with a softer Merlot
you may end up with a wine that has more depth,
and beauty. The addition of other grapes, such as
Cabernet Franc, may add additional aromatics
and elegance.

At Damiani the blend is never formulaic,
as each season the grapes grow and ripen at
different rates depending on the weather and
several blending trials are performed before
the final blend is achieved.

By the way, a true Meritage blend must only
be made from the true Bordeaux grapes and must
contain at least two of those varietals, and may not
contain more than 90% of any one given varietal.

— Michael A. Cimino, Sommelier/Tasting Room Manager

ProbpucTIiION NEWS

At Damiani Wine Cellars, we strive to make the best
wine possible for every given year. Well, that’s easy to say;
much harder to do. There are sooooo many factors that
affect the quality of every wine we produce, some in the
vineyard and the winery are within our control and others
of course are not. It is those factors that are within our
control that allow us to nudge the wine ever in the right
direction towards quality and complexity. By doing so we
work WITH Mother Nature; taking what she has given us
and straining every muscle, both mental and physical, to
drive it towards perfection. What is the Platonic Ideal for a
wine? Well, wine is inherently subjective; in some ways its
quality is as tangled up in the person drinking it as it is in
the multifaceted aspects of its production. We can’t make

the “perfect wine” that is perfect for everybody for every

offerings.

— Cheers!, Phil Arras,

VINEYARD NOTES

As I strive in the vineyard to give Phil Arras the best
fruit achievable each year, I am constantly reflecting on
previous years’ agriculture and reassessing. What could I
have done in a given situation to perhaps enhance an out-
come. I've been at this long enough to have learned a few
things about growing grapes for fine wine. Sometimes less
is more and other times it’s grab all your tools because my
little microclimate decides it would like to mess with me
and my presumption that I know anything. The more I
learn the more I realize how little I know. My latest foray
in attempting to understand more of the whole process
involves trying to understand more about soil life. As I
roll over soil in the spring in my established vineyards and
watch the worms surfing the furrow, hanging one as it
were, I feel an affirmation of rightness. The soil is alive, that
can only be good. Trying to understand live soils as regards
tilth, yet trying to maintain moderate to low fertility is the

balance that is my goal. Moderate to low vigor in a plant,
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