
March 2022 Wine Club Selections

2019 Chardonnay
Drink Window: Now-2023-2027. Serve at 43°-52° f.
A warm, buttery glow sparkles in the goblet of our 
2019 Chardonnay. We at Damiani Wine Cellars have 
long made it our business to make a classic old-world 
style Chardonnay and this vintage doesn’t disappoint. 

Buttery is the word of the day as this Chard evinces aromas of savory 
hand-churned butter and butter cream, along with sage and a crisp 
minerality--think rain on hot slate. The palate is lingering and coats the 
tongue: tart fresh orchard fruits, layer with a creamy and French oak, 
vanilla focused presence. A strong and lasting, structured finish makes 
this wine an equal for all traditional Chardonnay food pairings. Open, 
savor, enjoy! Cheers!

Bollicine Drink now. Serve at 39°-46° f
Bollicine is a dry, Cayuga based sparkler blended with 
our Brut cuvée. With lingering streams of tiny bub-
bles, Bollicine is an authentic expression of regional 
terroir with a delicate mouthfeel and balanced acidity.  

Delightful as an aperitif, or accompanying seafood dishes, the elegant 
complexity of Bollicine is always a winner. 

2020 Pinot Grigio (Last of Vintage)
Drink now. Serve at 42° 51° f. Pinot Grigio is synony-
mous with summer, the outdoors, the lake, and relaxing 
with friends! The cool golden glow and layered orchard 
and tropical fruit aromas make us think of sunny days 
and shade trees, picnics and 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!

2021 Dry Rosé (New Release) Drink 
2022. Serve at 45° f. Pale in the extreme, our 2021 
Dry Rosé will surprise you with its robust body  
and sapid flavor! The complexity of the nose is  
astounding: a tart cranberry tang and a juicy straw-
berry facet both tango with an enchanting savory as-

pect. Fresh, crisp, and succulent, a crescendo of snappy and ambrosial 
flavors caresses your taste buds. Think strawberry-rhubarb pie! The finish 
too is a study in contrasts – honey and tart apple, zippy yet silky and it 
lasts and lasts and lasts. Make sure you’re ready for picnics and days on 
the dock!

2020 Saperavi (New Release)
Drink Window: Now-2027-2034+. Serve at 60°-65° f.
So lavish, so tenebrous, so inky that light doesn’t  
penetrate this rugged, sable Saperavi in the goblet. An 
elaborate and spirited aroma is packed with robust 
essences of char-grilled steak, beef broth, tart black 

currant, and the barest hint of graphite. A palate so rich with deep, dark 
fruit and meaty aspects features poached plums, blackberries and black 
currants with a firm, succinct grip of oak and tannin for a satisfying, 
long-lasting finish that is sure to please. If you love a big, bold red, this 
is your wine!

2020 Lemberger-Sunrise Hill 
Vineyard (New Release) Drink Window: 
Now-2023-2027. Serve at 53° - 60° f. 
Big, bold and beautiful! Our celebrated single  
vineyard Lemberger from Sunrise Hill is certainly 
something else this year. Aromas cast a broad swath; 

a dash of cedar, a splash of huckleberry cobbler and a delicate waft 
of graphite are all seasoned with a gentle hint of white pepper is this  
opulent glassful of rubies. On the tongue, spice is the name of the game: 
white pepper on the very tip and cayenne far to the back. Sandwiched in 
the middle is a sassy and stout blend of black and red currants, vanilla 
bean, and pine resin. Long, strong and sinewy through to end, this is a 
Lemberger to savor.

2020 Sole e Terra (Last of Vintage)
Drink Window: Now-2024-2028. Serve at 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 the eye. Aromas join in a marvelous dance of snappy, tart  
fruit and firm minerality and the palate follows suit. 

Dolce Bianco (Last of Blend) 
Drink now. Serve at 42° - 51° f. A truly “off-dry” style 
of wine, Dolce Bianco is wonderfully aromatic with 
notes of raw honey and a strong citrus backbone. A 
blend of three grapes, all of which possess luscious 
fruit upfront with cleansing acid to balance, this wine 
is a fantastic aperitif, a pleasant afternoon sipper, and  
the perfect accompaniment to all spicy cuisine.
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2021 –  
  A Rosé Kind of Year!

Rosé Twins
Our Dry Rosé pays homage to the classic French rosé 

from Provence - light, crisp and aromatic. It is made 
from our prized Pinot Noir grapes and is a style of rosé 
that we have always loved. For over ten years we have 
gained notoriety for this wine, both with our fans and 
wine club members, but also amongst our wholesale  
customers, who know it as one of the highest expressions 
of rosé coming out of the Finger Lakes. Last year we did 
not produce enough to even sell to wholesale, indeed, 
once we released it to our wine club members, we sold 
out immediately. 

In 2018, we introduced Saignée into winemaking, 
which is a special win-win technique that helps with red 
wines while also producing a beautiful rosé. The mouth-

One of the many reasons why I love the Finger Lakes 
is the variation among every new season. I believe that 
wine can be a sort of gateway into the past, where we 
can smell and taste the quirks and beauty of any season 
and understand its unique mark from our small section 
in the world. The 2021 year was chock full of challenges 
both climactic and social, as you all know, but one of the 
best things coming from the season was something that 
will brighten anyone’s day – rosé!

Here at Damiani, we make rosé in a few different ways. 
First, we assess the fruit quality and status of each vine-
yard site. If we think the fruit should be allocated to rosé, 
we will then choose to pick it early or let it hang longer. 
When picking early, we follow the white winemaking 
procedure of pressing the fruit immediately off its skins 
and fermenting the very lightly colored juice in stainless 
steel tanks, with skin-contact (or the amount of time 
the juice can develop color and tannin) from anywhere 
from 3-12 hours.  The alternative way to make rosé is to 
pick the fruit as a red wine, which we hand-sort and de-
stem into 1–5-ton tanks and let the juice develop a little 
more color over a few days before we section some off, 
or “saignée” which translates to “bleeding” in French. 
The sectioned juice gets put into stainless steel tanks 
and fermented there. The saignée method is something 
we do every year but the amount we saignée varies sea-
son to season depending on how juicy the tanks are and 
how concentrated we want our reds to be.

The 2021 season gave us two very distinctive rosés – 
the Dry Rosé made from pinot noir and the Bouquet 
made from merlot, cabernet franc, cabernet sauvignon, 
lemberger, and saperavi. The pinot noir in the Dry Rosé 
was picked and pressed off early, where the Bouquet 
was made almost entirely from saignée, apart from the 
saperavi.

The season was perfect for rosé wines because the 
wines are crisp but also fruit-driven, with a zip and 
bounce to them that can playful – everything that I love 
about rosé!

From the cold Damiani cellar,
-Katey & Lauren

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.

feel and aromatics from this technique are so intense 
and different from our classic Dry Rosé that we decided 
to bottle it separately, and thus we excitedly introduced 
our second style of rosé called Bouquet. Made from a 
blend of red varietals, this wine has grip, full body, and 
more brooding aromatics.

Both the Dry Rose and Bouquet wines are extremely 
versatile with food and are my go-to wine for dinner 
when I’m trying to please everyone. They also pair 
beautifully with a late afternoon sunset. Here’s to shar-
ing some rosé together!

– Cheers! Glenn Allen, Owner


