September 2021 Wine Club Selections

Sl 2019 MC? (CURRENT RELEASE)

fc@ Drink Window: Now - 2022 - 2027. Serving
Temp: 60° - 65° f. A sultry, deep ruby glows in
your glass with our latest MC. On the nose, the first
impression is of a deep and mouthwatering bittersweet

cocoa, followed by gentle notes of oak, cedar, and
autumn leaves. A combination of red and black fruit and berries woos
the palate; red and black raspberries, currants and dark plums all
braced with just a hint of graphite and finishing with a lingering splash
of fresh-picked, sun-drenched blueberries. We're extremely smitten with
this wine and are certain you will be too!

2020 PINOT NOIR - DAVIS VINEYARD
(MEMBERS ONLY) Drink Window: Now
- 2025 - 2030. Serving Temp: 53° - 60° f.
The first of the 2020 Pinot Noirs to be released
(yes, that means there will be others) is this extremely

PINOT NOIR

small production, and thus members only wine
coming exclusively from the vaunted Davis Vineyard. Presenting the eye
with a tint that is a classically tawny, auburn-russet and a nose with
a distinctive fragrance of tart cherries flirting with fresh cut straw this
Pinot is sure to please. Piquant, umami flavors grace the tongue and
flood the senses with rich savory rapture. The finish is long and silky.
A true beauty!

2020 LEMBERGER (NEW-RELEASE)

Drink Window: Now - 2023 - 2027. Serving
Temp: 53° - 60° f . Our 2020 Lemberger is a truly
glorious wine. That fantastic shimmering magenta/
violet hue that our Lembergers manifest radiates
from the goblet! In keeping with themes of purple,
graceful aromas of pink, blue and purple fruits and flowers suffuse
your senses (think, blueberries, violets, and peonies) - what a garden of

delights! On the tongue your thoughts turn from the more floral aspects
of the nose to a delightfully more tart and tingly aspect. (Cranberries
and rhubarb prevail). A finish stretches out to share limber tannins and
light spice that leave you craving more.

2020 REBEL (NEw RELEASE) Drink Window:
Now - 2023 - 2027. Serving Temp: 43° - 52° f.
Intense can be a good word. And it defines our 2020
Rebel nicely. A royal golden hue captures the eye.
Aromas intoxicate. Spice prevails surrounded by
subtle florals. Flavors that evoke the scents of a late
summerﬁeld savoryspices, headyherbalsallpairedwith citrusorchards. A

flirting zip of fire finishes off this enticing and invigorating wine. Spicy
Thai or Szechuan yearn to be honored with a sip per bite.

4704 Route 414, Burdett, NY 14818

Wine Club: (607) 546-5556 / Tasting Room: (607) 546-5557 / damianiwinecellars.com
Club Questions: wineclub@damianiwinecellars.com / All Other Inquiries: info@damianiwinecellars.com

s 2020 SOLE E TERRA (NEW-RELEASE)

Drink Window: Now - 2023 - 2029. Serving Temp.:
55° - 62° f. The 2020 Sole e Terra, or “sun and earth”,
is the third iteration of this tempting, easy-drinking
stunner. A gratifying integration of Lemberger, Saperavi
and Pinot Noir grapes creates some surprising and
delectable notes. A complexion reminiscent of deep purple rubies greets

SOLE e TERRA

2

the eye. Aromas join in a marvelous dance of snappy, tart fruit and
firm minerality and the palate follows suit. Just enough tannin to
provide a lean, agile finish makes the Sole e Terra a perfect and versatile
table wine which will complement anything from cheese & charcuterie
to burgers to brisket.

el 2020 PINOT GRIGIO (CURRENT RELEASE)
If)amlam Drink Window: Now. Serving Temp: 42° - 51° f.

5 ;;;; > i Pinot Grigio is synonymous with summer, the outdoors,

202 the lake, and relaxing with friends! The cool golden glow

and layered orchard and tropical fruit aromas make

L us think of sunny days and shade trees, picnics and

PINOT GRIGIO

barbeques, sitting by the pool and doing absolutely nothing more than
enjoying the bounty of the vine! A crisp and lush, juicy palate is the
perfect quencher to beat the heat and enjoying the company of friends
and family. Enjoy!

2019 DRY RIESLING - DAVIS VINEYARD
(CURrReENT RELEASE) Drink Window: Now -
2023 - 2029. Serving Temp: Our newest single
vineyard Dry Riesling displays a scintillating straw
hued quartz in the goblet. Resplendent citrus and lush
tropical fruit aromas braced by succinct minerality
tantallze the nose. This sumptuous multi-faceted Riesling combines
a bright crispness with a bursting, exuberant juiciness. It delights
the tongue!

2011 GEM -DESSERT WINE (CURRENT
RELEASE) Drink Window: Now - 2023 - 2034.
Serving Temp: 47° - 50° f. Gem is our very first
Dessert wine; a fortified Gewiirztraminer with fresh
Gewiirz juice added, made in the style of a Pineaux des
Charantes. The color of rich honeyed gold fairly glows,
begging you inhale its aroma and palate of creamy
vanilla, apricots, and orange zest marmalade. The
finish draws out on your tongue with dancing notes
of caramelized sugar and candied ginger!

*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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WHY WAIT AND AGE WINE?

As a collector of fine wine, myself, I typically buy a case
of age-worthy wine and then open one bottle every year
or so to follow its beautiful evolution. As fine wine ages, it
develops exotic new flavors and aromas, the structure in-
tegrates and softens, and the result is a different wine than
it was in its youth. If your personal preference is for bold
flavors of youthful wine, then there is no point in aging a
wine - enjoy it now. I enjoy a wine at all its stages but really
value the nuances that evolve over time, so I drink some
now and lay some down. Aging wine is the ONLY way
to obtain aged flavors and aromatics. At DWC, we pride
ourselves in managing a large cellar of older wines that are
periodically re-released for our members’ enjoyment.

In addition to the sensorial enjoyment of drinking an
older wine, I love to open and share these aged classics with
friends and family. I often purchase a favorite wine to com-
memorate a memorable event, so I have some from birth-
years of my two children, my wedding year, my graduation
year, and then just some from great vintages. I also present
vintage wine as a gift to others (I gave my parents wine
from 1959 for their 50th anniversary), and I know we have
fans who buy our library wines to celebrate their special
occasions. It adds another delight to talk about what you
were doing in the year of the wine. Everyone appreciates
how special the experience is to share a nice, aged wine
together - this is my real pleasure of collecting wine, be-
yond the decadent aspect, the reward of waiting patiently
for years is in the smiles of loved ones.

How LONG SHOULD I wWAIT?

I find most wines mature over the first several years,
and then hold together at peak flavor development for
several more before starting to lose intensity and go bad.
I have DWC Meritage from 05 and ’07 that are in this
zone of fully mature and going strong. Each vintage of
each wine has its own aging process based on its struc-
ture, balance, and quality of tannins, fruit, and acid. In
a vintage of soft tannins and abundant fruit, the wine
will drink well right from the start whereas a wine from
a tannic vintage really NEEDS time to reveal its charm
- it is relatively closed-down when first purchased and
then dramatically improves over the next several years.
Of course, some wines do not benefit from aging and
should be enjoyed right away.

The differences in how wine develops can be repre-
sented using a three-number system that conveys (1)
when to start drinking (usually now), (2) when it is at
peak, and (3) when it will start to decline. Because we

2019 Meritage Drink Window

PEAK UNTIL

START

O DDA © D DD S D > D 0N DS O
A R R R R R A AR R R LR R AR I

A AR AR AR DT DT AR AR AR AR ADT 4D 4D 4D AT ADT ADT DT AD” S

have so many fans and club members who collect and
age our wines, DWC will start using a three-number
system to give you our best estimate for the age-ability of
each wine. For example, newly released 2019 Meritage
can be enjoyed now, will develop to a peak in 7 years,
and hold at peak for 8 more years before starting to
fade (2021-2028-2036). Rather than fall off a cliff in
2036, the fruit and balance will slowly fade over several
turther years. This is our best estimate and should be
used as a guide rather than a rule. Your personal prefer-
ences always come first. If a wine is not going to benefit
from age, we simply say “drink now”.

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.
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THE MAGNIFICENCE OF
LARGE BOTTLES

Magnificent! Dramatic! Impressive! And practical? - Yes!
Highly sought after by collectors, large format bottles age
much more slowly than standard 750ml. This is because
the wine is less sensitive to its environment due to thicker
glass and a smaller ratio of cork surface to wine volume.
A wine in larger sized bottles can age many years longer,
with giant sized (6L or more) almost doubling. Fine wine
producers recognize this and allocate a small portion of
production each year to large formats. In this spirit, DWC
has run a small production of Magnum (1.5L) bottles for
years, and we are excited to now offer extremely limited
Double Magnums (3L) and Imperials (6L). Not only are
they extra age-worthy, they are also absolutely gorgeous
to behold. DWC makes so few of these that the glass and
cork costs are astronomical, not to mention every bottle is
done by hand. While large format bottles are difficult and
expensive to do, they are so worth it!
- Cheers! Glenn Allen, Owner

Sous VIDE CHOCOLATE
Pot1s bE CREME

Serves ?

WHAT You WiLL NEED:
1 cup whole milk 6 large egg yolks
1% cups whipping cream 1/3 cup sugar

5 ounces 72% cacao chocolate Pinch of kosher salt

(grated)

To Do:

1. Follow instructions on your sous vide and heat water to
158 degrees.

Bring cream and milk to just a simmer in a heavy
medium-sized pan over medium heat. Remove from heat.
Add chocolate and whisk until melted and smooth.

In a separate bowl, whisk egg yolks, sugar and salt until
blended and light in color.

Gradually whisk in hot chocolate mixture into egg mixture,
adding small amounts at a time until well-incorporated.

Ladle into 4 0z mason jars, leaving at least % inch of space
at the top.

Make sure the jar edges are clean and seal the jars.

Carefully lower jars into sous vide-heated water until they
are submerged.

Cook for 90 minutes.

Remove jars and let them cool for 15-30 minutes on a cooling
rack and chill in refrigerator for at least one hour.

. Serve with or without topping. Store sealed in refrigerator.
They are GREAT the next day too!

PAIRING TiPs:
Grate a dark chocolate bar with orange pieces to pair with
Damiani Wine Cellars Dry Riesling

Infuse vanilla bean into the sugar to pair with Damiani Wine
Cellars MC2 , or any of their full-bodied red wines.

NOTE: Strain the chocolate mixture before combining with the
eggs to remove vanilla bean or orange pieces, if these are used.

FUN FACT: We first learned of the sous vide cooking method at a
Damiani Wine Club Member event. Hearing about the amazing
foods made by the couple inspired us to get one. We have made
these pots de creme several times and have paired them with
several DWC varieties. Enjoy!

— John and Aly Evans




