March 2020 Wine Club Selections

2017 PINOT NOIR (MEMBERS” ONLY)
1851} Drink -2026+. Serving Temp: 53-60° f

(© Our latest Pinot begins as earthy as they come, with
hints of fall leaves, woodsy oak and mushrooms all
braced by tart but dark cherries. On the palate a distin-

ctive mix of savory and fruit prevail with a rich creamy
mouth-feel and notes of buttery baked red apples, vanilla, caramel, beef
broth, and just a hint of cedar. The super long finish wraps up with red
currants and even more cedar. Enjoy this wine for years to come with
beef stroganoff, roasted pheasant or mushroom sauces.

2018 MC? (CURRENT RELEASE)

Drink -2025+. Serving Temp: 60- 65° f

True to the 2018 vintage, the latest blend of MC” 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. Pair this with Mediterranean fish dishes prepared with olives,
mushrooms and herbs, pasta dishes, or crepes filled with ricotta cheese

and fruit compote.

. 2018 LEMBERGER - SUNRISE HILL
Damiani RSN (MEMBERS’ ONLY)

[© Drink-2023+. Serving Temp: 53 - 60° f
This gorgeous Lemberger is downright seductive!
The spice is unusually forward though the fruit isn’t

hiding by any means. Lush, baked plums, the tartest
of currants (red and black) and the strangely alluring aroma of an oaty
raspberry breakfast bar mingle in on the nose and segue into the palate
but these are joined not only by the typical white pepper everyone
expects, but hints of bay leaf, cardamom, a waft of thyme, and I swear
a tickle of cayenne that join the medley. Like always, we love our Lem-
bergers with barbeque and especially wild game.

2017 MERITAGE (CURRENT RELEASE)

AN | Drink-2027+. Serving Temp: 60 - 65° f
I This juicy vintage has presented us with many super

high quality wines and the Meritage is no exception.
Loaded with tons of fruit and layers of flavor, our

flagship wine has plenty of oak structure to stand up
to venison dishes, Grand-Vaneur sauce with earthy mushrooms, baked
sweet potatoes, or beef barley soup.
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~ 1 2013 BRUT - METHODE CHAMPENOISE
W1 (PRE-RELEASE) Drink-2025+. Serving Temp: 39 - 46° f
(18 || The 2013 Brut opens with a luscious citric and nutty
| aroma which also features the heady bready nose, the
result of the 6 years spent in tirage, then lovingly riddled

the last several weeks prior to disgorgement. On the palate beautifully
balanced bright acid coupled with perfect effervescence introduces a truly
lovely classic Brut. Throughout the body a cheery orangey aspect joins with
apricot and nectarine and lingers with the captive yeast again bringing us
back to the bread-like finish. Pair this wine with succulent Alaskan king
crab legs or a decadent sfogliatella pastry.

2018 REBEL (PRE-RELEASE)

Drink-2024+. Serving Temp: 42 - 51° f

An absolutely intoxicating nose opens this delightful and
insanely food friendly wine. Orange blossoms, clove,
nectarine and apricot set the dreamy stage with your first

sniff. The palate continues on this spicy course with the
addition of cardamom and the lightest hint of white pepper melding with
the clove. Joining this spice bonanza are fruits that make you think orange;
mandarin, more orange blossom (neroli), clementines and apricot. The
finish flares with all fruits and spices swirling together with the most
delicate hint of oak lingering, and begging to be paired with spicy dishes;
Indian, Thai and Vietnamese particularly.

pﬂmiﬂ!li (LIBRARY RE-RELEASE) Drink -2021+.
(& Serving Temp: 43 - 52° f
=y We've aged this 90 point Chardonnay to perfection for
you. Aromas of fresh popped, buttered popcorn and
butterscotch segue into light, gentle oak before merging into a palate lush with

2014 CHARDONNAY - BARREL FERMENTED

pears, kiwi and golden delicious apples braced by a hint of a nutty profile,
transitioning to delicate notes of honeysuckle and vanilla. Chardonnay is an
extremely food-friendly wine and pairs well with an array of dishes ranging
from shellfish in butter sauces to roasted chicken, and escargot. I personally
am craving it paired with cedar plank seared salmon.

i bﬂmi:mi

IS i B §| presented; the new vintage boasts a blend of Pinot Noir
- L (68%), Cabernet Franc (16%), and Merlot (16%). This

fun wine has aromas of cotton candy, flavors of watermelon rind and fresh

: 2018 DRY ROSE (CURRENT RELEASE)

| Drink -2023+. Serving Temp: 42-51° f
W Perhaps the most complex rosé Damiani has ever

berries, and a finish of strawberries and cream. Pair this with salmon
dishes, chilled strawberry soup, gazpacho, or traditional zabaglione.

aman

*for more detailed wine descriptors and some food pairing suggestions, please refer to each wine’s tech sheet on our website w INE CELLARS
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The Finger Lakes has a rich history and is forming a

very solid reputation for being the perfect place to pro-
duce sparkling wines. The climate, latitude and shorter
growing season closely mimics the Champagne region
of France and all work together to create the higher acid
fruit needed to make an excellent sparkler. As early as
the 1860’s “sparkling wines” were being made in the
Finger Lakes. As the years have progressed, more and
more FL wineries have tried their hands at bubbles with
an exciting array of results. We at Damiani have always
championed this cause. We have been making a variety
of méthode champenoise sparkling wines since our first
year in business (2004) and they have always been, in my
opinion, world class. Our latest vintage of our Brut (the
2013, in this club selection) is no different. Our pﬁ

vintage, the 2012, scored rave reviews from Mark'S(']uires

of Robert Parker’s Wine Advocate, who gave it 92 points.: )

LB

I have every faith that this new vintage will be similarly «

received, especially because Pinot Meunier has returfied =~ <

to the blend! As I'm sure most of you know, for man;f:__‘ __ =5
years now we've made our Bollicine, a Prosecco—eéquefr ’ :
style made in the Transfer Method, but what yciu. maiﬁoit' ; .
know is that behind the scenes for many years Wé’vg‘beéﬁ (ﬂ‘.cr-;";.

making some other exciting Méthode Champenoise -~ « -

ous - .
.

(or Méthode Traditionelle, if you prefer) styles, some in tiny
trial batches as experiments, some that you will be seeing
sooner than you may expect. Look out for the first ever
release of our Blanc de Noir sometime this summer!!! It’s a
2011 vintage and is extremely limited. (The biggest struggle
will be to get you some before we drink it all!)

~Clinking Flutes with you soon, Happy Days!!
Brandy Ahouse, Wine Club & Shipping Manager
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REBEL:

The classic pairing for Gewiirztraminer is spicy food. Cole and |
first learned to love wine pairing with a gewiirz at a lovely Indian
restaurant in Rochester- the orange blossom and clove bringing
out the complexity of the curries we loved so much, while softening
the heat. Our other favorite pairing for gewiirz is Thanksgiving- it
is a beautiful complement to the savory turkey and stuffing, and
a classic foil for cranberries. But who whips up a chicken tikka
masala or a Thanksgiving dinner on a Tuesday? Right. So here we
have paired the Rebel, a not-quite-typical gewiirz, with Artichokes
French. gewiirz is known as one of the few wines (or really any
drinks) that pairs with artichokes. Artichokes French originated in
nearby Rochester, and is a favorite appetizer in the region, which
makes the paring even more fun. The Rebel’s spicy/fruity profile
with cardamom, pepper, and clementines balances the lemony
acidity of the sauce.

ARTICHOKES FRENCH
(serves 4 for a appetizer or side)

Y5 cup flour 4 Th parmesan cheese

1 tsp salt Y4 cup dry sherry or white wine
(our Pinot Grigio would be a

1 tsp pepper
p pepp great choice).

2 eggs

_ 1/4 cup homemade or good
1 can (14 oz) artichoke hearts quality chicken broth

drained, halved and let dry.
4 Tb olive oil
4 Tb butter

Juice of 1 lemon (medium-sized
unless you REALLY like lemon)

1 Th capers
2 Th chopped parsley

Heat the olive oil in a heavy pan over medium-high heat. Mix
the flour, salt, and pepper into a small bowl. Beat the eggs in
another small bowl. Dredge the artichoke hearts first in the egg,
then the flour, being careful to shake off any excess, and then in
the egg again. The base may separate from the leaves, which is
fine- the batter will hold the leaves together. Place the artichoke
hearts carefully in the oil and sauté until browned all over, about
5-7 minutes. Remove the artichokes from the pan and wipe clean.
Melt the butter in the pan, and add the lemon juice, sherry, and
chicken broth. Return the artichokes to the pan, sprinkle with the
parmesan and let simmer for about 3 minutes, flipping at least
once to make sure the artichoke hearts are coated with the sauce,
which should thicken nicely. Pour the sauce over the artichoke
hearts, sprinkle with parsley, and serve.

LEMBERGER:

Lemburger, also known as Blaufrankisch, is a cooler-weather
grape that is grown in Germany and Austria; it's a rich and
peppery wine that is outstanding with BBQ. To bring
the spicy flavors of BBQ to a classic winter dish, we are
pairing the Lemberger with Smoky Short Ribs. The smoked
paprika in the ribs brings out the tobacco and white pep-
per notes in the Lemberger. Feel free to adjust the hot and
sweet paprika for your desired level of spice, but don't skip
the smoked! It adds a great flavor to the dish. The balsamic
vinegar adds both a little bit of acid to temper the inherent
fattiness of the short ribs, as well as a bit of sweetness that
just suggests barbeque sauce, and complements the plum and
black current flavors in the Lemberger.

SMOKED PAPRIKA SHORT RIBS
(serves 4)

4 pounds short ribs (about 8) 2 tsp sweet paprika
Salt 2T balsamic vinegar
Pepper 1 sprig thyme
Cooking ol 2 cups red wine

1 diced onion (MC2 works wonderfully!)

2 cups homemade or good

2 cloves garlic, minced "
quality beef broth

2 tsp smoked paprika
) Y4 cup chopped parsley
2 tsp hot paprika

Season the ribs with salt and let sit, ideally overnight. Preheat
the oven to 275 degrees. Sprinkle the ribs with pepper, and
brown on all sides over high heat in 2 Th cooking oil in a Dutch
oven, in batches if necessary. Remove ribs to a plate and
add another 2Tb of oil to the pan, lowering the heat. Sauté
the onions, carrots, and celery for about 5 minutes, or until
softening but not browned. Add the garlic and sauté for a
minute longer, being careful not to burn it. Add the paprikas
and stir to coat the vegetables, for a minute or so. Add the
wine to the pan and deglaze, scraping all of the yummy bits
off the pan. Then stir in the balsamic vinegar, broth and
thyme, and add the ribs back into the pot. Place in the oven
and bake for 3.5-4 hours, or until the meat is tender and falling
off of the bone. Carefully place the ribs on a serving dish and
garnish with parsley. Strain the liquid and serve alongside.





