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June 2021 Wine Club Selections
2019 Chardonnay Reserve  
(Pre-Release) Drink now - 2025+. Serving 
Temp: 43° - 52° f 
The nose alone on this beautiful straw-colored delicacy 
is enough to rock you back on your heels. Vanilla butter-

cream & soothing Gardenia combine with star fruit and pineapple for a 
mouth-watering aroma. The palate combines these notes as well as tart 
apple ala Bramley’s or Calville Blanc d’Hiver, and just a hint of lychee, 
slate, graphite, and delicate French oak. The lingering finish combines 
the tingle of pineapple, the bright tartness of those lovely apples and the 
gentle tannins of French oak.

2019 Pinot Grigio (Current Release) 
Drink now – 2024. Serving Temp: 42° - 51° f
This, our latest Pinot Grigio, glints from the glass with 
the palest golden yellow. The nose has gentle hints of  
clover, fennel, and fresh hay. The body is light and  
refreshing with a fore-palate of star fruit, followed by 

melon and green apple ending in a crisp, clean finish that is sure to 
quench the hottest of days. 

2020 Little Lotus Flower  
(Pre-Release) Drink now - 2025+.  
Serving Temp: 42° - 51° f
Our much-loved single vineyard Sauvignon Blanc, Little 
Lotus Flower has returned! Gemlike citrine in the bottle, 
pale straw in the glass this phenomenal wine embodies 

all that we love in a Sauv Blanc. Traditional notes of fig leaf share  
space with tropical aromas of mango, passionfruit, and guava on the 
nose, with just a teasing hint of apricot to boot. Deliciously bold and 
luxurious flavors of tamarind, orange zest, kumquat and apricot suf-
fuse the palate finishing with the tangy-tart balance of all of the above 
braced with a soft hint of lemon balm and quince.

2018 Semi-Dry Riesling  
(Current Release) Drink now - 2024+.   
Serving Temp: 42° - 51° f
The crispest and driest Semi-Dry Riesling we have ever 
made! Our 2018 Semi-Dry is a Riesling that even dry 
lovers will be drawn to. Delicate aromas of cantaloupe 

and honeydew waft from the glass to enchant your senses. The palate 
presents as far more tropical, with tingly pineapple in the forefront and 
following up with juicy mango and mouthwatering papaya. A bright, 
zingy acidity lingers on the finish. This vintage of our Semi- Dry Riesling 
is an altogether beautiful wine. 

2019 Meritage (Pre-Release) 
Drink 2022 - 2029+. Serving Temp: 60° - 65° f
This goblet full of deep dark rubies comes with a  
nose-full of deep dark fruit! Like a good bold Meritage 
should be, the nose and palate of beautiful rich 

fruit in our 2019 is braced by strong, muscular oaky tannins with 
an almost-earthy, very umami finish. It is limber and promises a  
long-lasting vitality. This is a Meritage with staying power!  

2019 Saperavi (Pre-Release) 
Drink 2022 - 2029+. Serving Temp: 60° - 65° f
True to Saperavi form this inky rich delicacy is nearly 
black in the goblet! The nose is an intense and  
glorious mix of earth and dark robust fruit; graphite, 
wood smoke & forest floor (think dry autumn leaves 

and pine needles) combine with deep black currant, succulent prune 
plums and brambleberry. The first sip shows a delightfully juicy blend of 
the fruit on the nose coupled with the slightest hint of cranberry and a 
surprising blast of guava. Bold, muscular tannins brace the finish of this 
fierce and robust Saperavi with sturdy oak and black currant lingering 
on the tongue.

2019 Cabernet Franc  
(Current Release) Drink now - 2027+.  
Serving Temp: 60° - 65° f 
A deep and dusty garnet peers from the goblet in our 
latest Cabernet Franc. We expect beautiful develop-
ment from this wine; and the first tantalizing sniff 

makes it clear why we do. Dark berry and fruit scents of boysenberry, 
brambleberry and plum mingle with soft oak. Bright yet balanced and 
taut, structured tannins speak of age-ability on the first sip. Rolling 
into the mid-palate we are greeted with baking spice notes of cocoa and  
vanilla, berry notes of raspberry and brambleberry. A clean finish with 
delicate impressions of tea leaves wraps up this lovely Cab Franc. Enjoy!

2020 Dry Rosé (New Release) 
Drink now - 2023. Serving Temp.: 45° f
Our tantalizing Pinot Noir based dry rosé glows a 
dazzling salmon pink in the glass. The first fragrance 
detected is of clean wet slate. Peeking from behind 
the initial impression of slate are delicate aromas 

of new strawberries, soft cranberry, and rhubarb. The palate brings 
even more fruit to the playing field! Rich, ripe strawberry, red rasp-
berry, passionfruit, and rhubarb suffuse the tongue braced by an  
invigorating minerality for the finish! A delightful and refreshing  
addition to a picnic or simply any day!
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Reserve Wines: What’s the Big Deal?
An Interview with Lou Damiani

Garlic & Wine Braised Chicken
Serves ?

Chardonnay is known for pairing well with buttery foods, 
and seafood and chicken are classic partners. The Damiani  
Reserve Chardonnay is an exceptional example of the vari-
etal, with nicely balanced acidity and a soft oak presence that  
belies the 14 months this chardonnay spent in new French  
barrels. We are pairing it today with a simple chicken dish - 
easy enough for a weeknight, but fancy enough for company 
(who will very much appreciate it when you share your limited 
supply of Damiani Reserve Chardonnay with them!). The butter 
adds a hint of richness that should not be skipped!

Ingredients: 
1 3# chicken, cut into 8 pieces

1 onion, quartered and thinly sliced

4 cloves of garlic, finely chopped

2 sprigs of rosemary, finely chopped

2 T flour

2 c. white wine (Damiani Pinot Grigio would work well here. Do 
NOT use the Reserve Chardonnay for this!)

1 c. chicken broth

2 T butter

Parsley

Olive oil, salt, and pepper

Directions: 
Salt and pepper the chicken pieces. Heat ~2 T of olive oil over  
medium high heat until shimmering. Add chicken pieces in a  
single layer and sauté until browned on each side. Remove the 
chicken pieces and set aside. Add a little more oil to the pan 
and turn down to medium low. Add the onion and sauté until the  
onions are soft and golden. Add garlic and sauté until soft; do not 
let it burn! Add the rosemary and flour and sauté a minute or two 
longer. Deglaze the pan with the wine, and allow to simmer for 
about 5 minutes. Add the chicken back in, along with the chicken 
stock, and bring to a simmer over medium-high heat. Turn heat to 
low, cover, and allow to simmer for 50 minutes, or until chicken is 
tender and falling off the bones. If the sauce is a little thin you can 
turn the heat up and simmer a bit more assertively for the last 10 
minutes. Stir in the butter until melted. Sprinkle with parsley and 
serve with crusty bread and a salad.

– Karen Wilson
wife of Cole Wilson, our Director of Operations

Q: �What makes DWC Reserve wines so special? What 
should Wine Club members know about Reserve 
wines at DWC?

A: �To be named a Damiani Wine Cellars Reserve, the 
wine must be a ‘truly beautiful and extra special’ 
representation of the alchemy between soil, climate, 
grape quality and the wine makers’ shepherding of 
the fermentation process. Wine selected as Reserve 
has typically been unfiltered and unfined and has been 
found to be of an exceptional quality and balance. 

Q: �What is the difference between a reserve, barrel  
select and vineyard select? 

A: �Traditionally, Damiani has used three terms to identify 
exceptional wines: Barrel Select, Reserve and Vineyard 
Select. Our bench trials might prompt us to pull aside 

Damiani Wine Cellars is releasing their first ever 
Chardonnay Reserve and we are taking this oppor-
tunity to discuss DWC Reserves with Lou Damiani. 
Lou’s perspectives on wine, and life, are always  
a treat.

As I sit down to write this column the one word that 
keeps coming to mind is… gratitude. Speaking of gratitude, 
I must call out the tasting room team. I’ll admit to a little 
opinion bias here, but we are truly blessed with the BEST 
tasting room staff in the Finger Lakes. As we all know, this 
past year has come with difficulties, stress, and change, but 
our team persevered and rose above it all (and actually had 
some fun doing it!) From our veteran staff to our newest 
members, everyone came together and worked collabora-
tively during everything the wild times thrown at them. I 
am both honored and privileged to call them my friends 
and family; we couldn’t do what we do without them so 
please join me in thanking them all with me.

On behalf of all of us I also want to extend that gratitude 
to all of you, our members and extended family. Your sup-
port and well-wishes were humbling and kind, so thank 
you too. 

Despite the challenges of the last year, I’ve found some 
silver linings. I know some of you miss the old bar set 
up, and I know we all miss the club parties (we do too,  
believe me!) but we’re taking this opportunity to evolve 
and grow and I’m unbelievably excited to share with you 
all my vision for things to come. Sneak previews include 
new glassware and tasting presentation, a new bar and  
arrangement of the tasting room, more seating on the  
lawn, expanding our premium and private tasting options, 
and on! As things warm up, I look forward to seeing you 
all again when you visit and enjoying some of the new  
vintages we’ll have coming out.

– Cheers! Jeremy Broshears, Tasting Room Manager

Tasting Room-inations

a few barrels of really exceptional wine and call them 
barrel select while a few other even more exceptional 
wines will be named Reserve.  Both of these wines 
are of the highest quality, taste and organoleptically 
represent this ideal: to strive for something beautiful, 
that you love, not just for what you like.  Exceptional 
wines from a specific vineyard may be named Vine-
yard Select because they honor the farmer, grower 
and the land from which the grapes grew. I’ll bet that 
you didn’t know that our Meritage is a reserve with-
out the label. It is that special. 

Q: �Have there been times, at harvest for example, when 
you have said, “Wow! This has Reserve Potential!” 
and what made you think that? 

A: �Oh yes. There have been years when we see the 
grapes and through the fermentation process get  
excited about the terroir or the combination of  
factors (soil, climate and sunlight) of the wine. 
When the taste tests point to specific unique quali-
ties between barrels -each one is its own microcosm 
due to variations of yeast or oak for example we do 
get excited for reserve potential. The conditions of 
the 2020 season lead us to believe that we may have  
reserve potential. 

Q: �Why not make all your wines reserve? What things 
are out of your control in naming wines?

A: �When Mother Nature is your business partner, 
there are many things out of your control of control. 
Your heart sinks when you have an early frost after 
a strong growing season but this is when the wine 
maker’s skill becomes essential. While Damiani Wine  
Cellars will continue to produce good wine, there are 
some years when we do not release a Reserve at all. 
Only the truly special and beautiful wines are named  
Damiani Reserves. 

– Cheers!

Did you know that half of DWC Wine Club members customize their 
quarterly orders? Login through the link in your announcement 
email or contact Brandy at wineclub@damianiwinecellars.com to 
ensure you get your favorite variety in your next shipment.

– 

Lou Damiani, Owner




