December 2021 Wine Club Selections

2020 PINOT NOIR

Drink Window: Now - 2025 - 2030. Serve at
53° - 60° f. Our 2020 Pinot Noir -one of three from
this vintage- is the epitome of strength and grace com-

PINOT NOIR

FivGER tAKES bined. It is an elegant dancer, silky smooth yet robust

and vigorous. Aromas of dark berries and luscious,
velvety umami notes enrapture the nose. A sip envelops the palate with
richness reminiscent of filet mignon bursting with black cherries and
blackberries which add a bright spark. The finish is gratifyingly lush and
lingering with a light but enduring grip of tannin. I'm head over heels in
love with this wine!

2020 CABERNET FRANC

Drink Window: Now - 2027 - 2034. Serve at
60° - 65° f. Our 2020 Cab Franc is a rich deep ruby/
garnet hue with aromas that make one think of deep
bittersweet dark chocolate covered strawberries. (Ooh!

< A wonderful pairing suggestion!) Lush and rich berry
and baking spice notes flood the palate and linger, long and sensual. This
is truly a wine to be savored and adored.

2020 MERLOT (PRE-RELEASE)

Drink Window: Now - 2027 - 2034. Serve at
60° - 65° f. It brings my heart great joy to present
our first Merlot in six years! This deep ruby glass full
of bliss caresses the nose with sultry aromas of vanil-

la, figs, cocoa, and poached plums. The palate is vo-
luptuous. Dark fruit essences of plums, brambleberries, and black rasp-
berries dovetail with earthy cedar and oak. Lean, lithe tannins bely the
gracefulness of this sensuous Merlot and promise a long, rapturous life.

2020 CABERNET SAUVIGNON

(PRE-RELEASE) Drink Window: Now - 2028
- 2036. Serve at 60° - 65° f. The 2020 vintage
allowed us to create some superb reds and the Caber-
net Sauvignon is no exception! This wine has buckets

of gumption. A profound, rich nose of black currants,
tobacco, leather, and oak promises a palate that will ravish your
tongue; it does not disappoint. Fierce, deep black fruit suffuses your
senses and works together with a meaty umami presence, strains of
cedar, autumn leaves, cigar-box and again leather. The finish is long,
showing robust, muscular tannins that promise a long and thrilling life
for this bold and alluring wine.

2019 RHYSLING Drink Window: Now - 2023
- 2027. Serve at 42° - 51° f. The 2019 Rhysling is a
Riesling like no other. Exquisite isn’t an overstatement.
Because it is barrel aged, there is a sultry smoothness
that surprises and captivates. A nose that is downright enchanting
begs for slow, lingering sips to follow. The aroma is not that of your
typical tropical fruits of most Rieslings. Instead, soft pear and lychee
mingle with a slightly peppery Gardenia. The palate is lush and
surprisingly silky and stays with you making you literally close your
eyes to revel in the burst of juicy goodness. We experience a bit more
tropicality here along with more northern orchard fruit.

2019 SEMI-DRY RIESLING (PRE-RELEASE)
Drink Window: Now - 2023 - 2026. Serve at 42°
- 51° f. What a delight! Our 2019 Semi-Dry Riesling is
perfectly lovely! A creamy floral and lychee aroma makes
one’s mouth water in anticipation. The palate presents a
lush tropical paradise of pineapple, kiwi, tamarind, and
papaya with sassy bright acids that linger beautifully on the finish. This
Semi-Dry appears drier than the residual sugar would suggest. Truly
delectable!

2013 GEM (NEw RELEASE)
Drink Window: Now - 2028 - 2036. Serve at 47°

- 50° f. We're delighted to release another jewel in our
crown of a collection: the 2013 GEM. This captivating
and dazzling fortified white wine is a dark, toasted

GEM

amber in color. Our most fierce and delectable GEM
VRPN :/...5 far coats the tongue and ensnares the senses with
WS the velvety essence of flambéed Créme Briilée. A perfect
balance of alcohol and residual sugar makes the aroma and finish silky
smooth and gratifying! Enjoy this wine as the perfect digestif paired
with dessert, or as a dessert on its own.

-1 2014 BRUT (PRE-RELEASE)
Drink Window: Now - 2022 - 2031+. Serve at

39° - 46° f. The latest addition to our sparkling Brut
- || Méthode Champenoise family, the 2014 vintage has

la scintillating and proud presence. This pale citrine,

77’7& newly disgorged bubbly has a mouth-watering, opulent
boulangerie aroma: lavish notes of fresh dough and baking bread
with an undercurrent of tart Bramley apples. The palate is bright and
vibrant features more pronounced tart apple and the most delicate
hint of citrusy lemon zest. We're beyond proud to release yet another

top-notch Sparkling Wine to share with you!

4704 Route 414, Burdett, NY 14818
Wine Club: (607) 546-5556 / Tasting Room: (607) 546-5557 / damianiwinecellars.com
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Club Questions: wineclub@damianiwinecellars.com / All Other Inquiries: info@damianiwinecellars.com
*for more detailed wine descriptors and some food pairing suggestions, please refer to each wine’s tech sheet on our website




CELEBRATING THE PAST AND

FUTURE!

Phil Arras has been an integral part of our family,
bringing personal character, intelligence, and fun to
our winery for the past 12 years. Not to mention out-
standing wines - he is leaving DWC with the stellar
2020 vintage as a capstone achievement, but also with
several small batch Brut champagnes in tirage that we
will be disgorging for years to come. Phil, Cheers! We
wish you all the best on your new adventure!

We are extremely excited to welcome Katey Larwood
as our new winemaker. She brings incredible experience
and abilities and comes from the prestigious Duck-
horn group in California. Not only does she have
sagely knowledge, but also has a warm, unpretentious,
cool vibe with a little bit of devil. She is fully one of us!

Katey is handling her first vintage at DWC with
aplomb. We are looking forward to some delicious 2021
red, white, and rose wines. Fortunately, she also shares
a love of bubbly, and is creating some beautiful cuvees.
She has wonderful energy and desire to carry forward
the DWC style and yet inspires us to new ideas. We are
enthusiastically looking forward to seeing her prowess
materialize in our portfolio. Cheers, Katey! Welcome
to our crazy family!

DWC has been making a series of micro-sized Brut
sparkling lots (under 75cs) over the past several years.
We do this because we love the different cuvees each
vintage and choose to create separate showcases. Al-
ways guided by our personal love of bubbly, we have
sometimes made 3 different Bruts in a vintage (Blanc
de Blanc, Blanc de Noir, Brut classic) and occasionally
small experimentals. From the fabulous 2010 vintage,
we set aside only 15 cases for extended cellaring,
and have now disgorged them after 10 years aging on

lees, wow!

What a journey, it’s time to celebrate!

— Cheers! Glenn Allen, Owner

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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Katey Larwood and Phil Arras with Maggie !

(GOODBYE

Hi all,

It is with a mixture of sadness and excitement that
I will be leaving Damiani Wine cellars and the Finger
Lakes. My family and I are relocating to the DC area
to be nearer to our extended family as we decided that
family had to take precedent over career; as their fam-
ilies all start to have kids, my own kids will need to be
there to keep them in line and show them the ropes on
this whole “being human” thing.

Though I grew up outside of Philly, I've lived in the
Finger Lakes for almost 20 years now and more specif-
ically, DWC has been my home for almost 13 years. I
learned the craft of winemaking first from Lou Damiani
and then continued my education learning from my

colleagues in the industry and on my own, and I know
my education is far from over. I've had the privilege of
working with some great grapes and some great vintages,
but much more than that, I've been blessed to work with
some truly great people. DWC is a truly special place; yes,
we've all made some great wines together over the years,
but what I will mostly carry away with me (besides a few
cases/pallets of champagne ;-) ) are the memories from
years and years of harvests. Sorting grapes and pressing
until 2am while singing (very badly) at the top of my lungs
on the crush pad (sorry Paula) and loving every minute
of it. Painstakingly tasting blending trials over and over,
trying to get that perfect blend to come together from
the alchemy both of the grapes and the collaboration of
different minds and palates working together. The long
lunches and shared community; the jokes and laughter
that make the hard work seem to fly by; the sledding trips
and the harvest parties; the damn chandelier in the barn;
all of which made DWC so special to me. To my DWC
family, you have meant so much to me and I will miss
you all so much! Thank you all so much for being a part
of my life and me being a part of yours. I know I will be
back frequently, so this is not goodbye; just a pause in the
conversation.

But as I start this new chapter in my life, so too does
Katey Larwood start her journey as DWC head wine-
maker. Ah, the circle of life (cue the lion king music).
I met Katey years ago when she was winemaker for Keuka
Lake Vineyards and I distinctly remember thinking, “We
gotta get this woman over to Hector! She’s one of us!”
And a scant 6 years later, looks like it was meant to be.
Katey has been making phenomenal Pinot Noir and
Champagne in California and has wide ranging experi-
ence in the world of wine. I could not be happier to hand

FRENCH 75:

INGREDIENTS: 1 o0z Gin, 1/2 oz Lemon juice,

the reins over to her; I know she will make some killer
FLX wines and take DWC to even loftier heights.

To our members and customers, thanks to you as
well for supporting us in our grape-growing and wine-
making endeavor. It’s because of you that we get to play
in the mud and get splattered with grape juice instead of
being stuck in an office.

Cheers and good health to you all,
-Phil Arras

HEeLLO

Well, first things first — I do want to say how excited I
am to be part of the Damiani Family and how fortunate
I feel to be able to work with such wonderful people
and fruit.

This region - it’s climate, landscape, people, wines,
community, and vibe - have always just ‘done it’ for me.
Following two seasons on Keuka Lake in ’15-16 and a
4-year stint in Mendocino County, I am very happy to
say that I've made it back and feel very much at home
with Damiani.

Damiani is a winery that encapsulates everything I
love about making wine - producing stellar wines of
purpose and place that highlight the specificity of the
region, being stewards of the land and taking the role as
agriculturalists and our environmental impact seriously,
all while having a heck of a lot of fun while doing it!

I sincerely hope to be able to meet all of you in the
future and show you what cool things we’re coming up
with in the cellar. Lauren, our fearless Assistant Wine-
maker and my new winemaking partner, and I can’t
wait to share with you what we make this season, so
stay tuned!

Cheers! Katey

THE DAMIANI KIR ROYALE:

INGREDIENTS: 1 0z Raspberry liqueur,

2 Dashes Simple syrup, 2 oz Damiani Brut Méthode

Champenoise

PREPARATION: Combine gin, simple syrup,
and lemon juice in a cocktail shaker filled with ice.
Shake vigorously and strain into an iced champagne
flute. Top up with Brut. Stir gently. Garnish with

lemon twist.
DRINKWARE: Champagne flute

Served: Straight up; without ice

5-6 0z Damiani Sparkling Bollicine

PREPARATION: Pour raspberry liqueur into
a champagne flute. Slowly top off with Bollicine
(go slow and the bubbles do all the mixing!).
Garnish with a fresh raspberry or two.

DRINKWARE: Champagne flute

Served Straight up; without ice





