June 2023 Wine Club Selections

2021 MC?

Drink Window: Now - 2024 - 2028.

Our 2021 MC? transports us to an Italian kitchen,
homemade spaghetti sauce (the recipe passed from
ancestor to ancestor) simmering on the stovetop.

The nose and palate harken the mind to dried herbs
and a fresh garden. The expected berry notes differ from the usual
and instead give the impression of heirloom tomatoes with just a flirt
of actual black cherries as well. Sips conjure oregano, black pepper,
thyme, and black currant, all rubbing elbows with those luscious
tomatoes and cherries. Tannins satisfy our desire for grip while
leaving us wanting more. Overall, another feather in the cap of our
much-loved MC? collection. Serve at 55° - 60° f

ey 2020 CABERNET FRANC RESERVE

- (MEMBERS ONLY WINE)

. | Drink Window: Now - 2027 - 2036.

I {| Prepare to be transported to a dimension of exqui-
site, luscious flavor. We are delighted to present our

NeT— 2020 Cabernet Franc Reserve, your ticket to that

exclusive dimension.

Opening with lush and layered aromas of cocoa, rhubarb, and ripe

strawberries the nose stirs with the autumnal scent of cedar and is

embraced with savory notions of beef broth and bacon.

Poached plums, rich, dark, bittersweet chocolate, cranberry dance the

dance of love on the tongue. Our first Reserve Cab Franc since 2013

presents a beautiful and gracious balance of acid, tannin and fruit and

lingers with a grippy, long, and satisfying palate. Serve at 55°- 60° f

e 2021 SOLE E TERRA

Drink Window: Now - 2025 - 2028.

Our Sole e Terra is a fun and unusual blend that has
captured the hearts and palates of our fans looking

RELLRUANIR for o twist on a quaffable table wine. The nose is

2001 greeted with aromas of shaved cedar, tart cherry, and
lush boysenberry Following this delightful introduction, the tongue is
drenched with rich plum skin, blackberry, black cherry kissed with
graphite and snuggled up with shitake mushrooms. Pinot Noir brings
silk, Lemberger a gorgeous hue and Saperavi muscle and grip. A little
something for everyone! Serve at 53° - 60° f

2021 VINO Rosso

Drink Now.

Our quintessential Italian style village wine is
back for an encore. Vino Rosso has been our most
accessible red table wine over the years and in

recent years we have opted to ferment it dry. We've
affectionately nicknamed it our Tuesday night wine, perfect for
pairing with anything from pizza to burgers to BBQ. An aroma that
can only be Marechal Foch leads to a palate of black plum sauce, red
currant, boysenberries, and bramble jam all in a silky-smooth package
that is the definition of the word quaffable. Serve at 53° - 60° f

: 2021 GRUNER VELTLINER

r_‘}amia“[ Drink Now.

BRI  Our first ever Griiner features subtle aromas of pale
golden honey, with a dusting of saffron wrapped
in the richness of whipped light cream. The pal-
ate is delicate and tantalizing with hints of pear
and honeydew, watermelon rind and early wild strawberries and
closes with notes of clovers and slate. Bright and balanced acidity
makes this Griiner a fresh, quenching addition to our portfolio.
Serve at 42° - 51° f

- 2021 VINO BIANCO

oL Drink Now.

B  The latest addition to our menu is our Vino Bianco;
I an exceedingly palate-friendly white blend that we are
certain will be invited to all of your beach barbeques
. and picnics on the lake. Soothing, fresh aromatics of
honeydew melon and white peach lead to a quenching palate redolent
of kiwi, starfruit, and white peach again, braced with refreshing and
exuberant acidity. Enjoy this playful blend or Griiner, Riesling and
Sauvignon Blanc right away. Serve at 42° - 51° f

~1 2013 BLANC DE NOIR, METHODE

. CHAMPENOISE (MEMBERS ONLY WINE)
¢ || Drink Window: Now - 2026 - 2035.
wiwcsivon | | Perfect, tiny bubbles flood your senses with exquisite
e aromas of fresh brioche, warm toast, Hosui pear, and
flint. The palate echoes the nose with a little extra tartness presenting
as that quintessential pie apple, Bramley’s Seedling. This is a beautifully
balanced and luxuriously textured sparkling wine. Serve at 39° - 46° f

2012 GEM
Drink Window: Now - 2028 - 2035+.
Our second iteration of our Fortified Dessert wine,
GEM is beauty in a glass. Dark honey tones and a
full and bold mouthfeel open to intense aromatics
GEM of heavy cream, caramelized sugar, and tamarind.
2011 Vanilla bean, apricot marmalade, cardamom,
e en el 11l orange zest mingle on the palate leading to a
generous and spicy finish. Heat and sugar balanced to perfection!

Serve at 47° - 50° f
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he Finger Lakes possesses an ideal set of variables

that allows the region to produce stunning sparkling
wines. Sparkling wines were being made in the region as
early as the 1860’s. The region’s exceptional ability to main-
tain acidity while ripening fruit along with its slate and
gravel soils that impart a unique minerality create a refined
and nuanced sparkling wine. As the years have progressed,
more and more FLX wineries have tried their hands at
bubbles using an array of varieties and vinification
techniques.

We at Damiani have pursued the elegant art that is
Méthode Champenoise sparkling wines since our incep-
tion. In recent years we've added to our sparkling portfolio
which has always featured a traditional Brut. Our previous
vintage of Blanc de Noir from 2012 is a wine that Jeremy
and I have some trouble keeping our paws off; it’s that
irresistible. And we think our 2013, featured in this club
selection, is no different.

Over the years our previous winemakers Lou Damiani
and his successor Phil Arras have done their share of
experimentation leaving us with a varied collection of
very limited sparklers that have been recently disgorged,
and we are eager to share them with you. Look out for
some exciting small batch flights and releases of members-
only Brut, Blanc de Noir, and Blanc de Blanc this summer.
Equally exciting, starting in 2023, we'll be adding a Brut
Rosé to our sparkling lineup! But with any sparkling wine,
we'll all have to be patient for its release so say tuned!

If none of this news has you tingling with anticipation,

this should be the clincher for sparkling wine aficionados:

we will be hosting a sparkling wine seminar and sampling
at our production facility this July where Winemaker
Katey will guide you through how we make our beloved
bubbles, from base wine, through tirage, to choosing the
dosage each of our precious babies.

We are enthusiastically anticipating sharing all these

wines and experiences with you!
- Cheers, Brandy Ahouse

APPLE STUFFED FRENCH TOAST

WHAT You WiLL NEED:
1 cup packed brown sugar
15 cup butter, cubed

2 tablespoons light corn syrup

1 cup chopped pecans

12 slices Italian bread (¥ inch thick)

2 large tart apples, peeled and thinly sliced
6 eggs

1-Y2 cups milk

1-% teaspoons ground cinnamon

1 teaspoon vanilla extract

V4 teaspoon salt

V4 teaspoon ground nutmeg

CARAMEL SAUCE:
Y2 cup packed brown sugar
V4 cup butter, cubed

1 tablespoon light corn syrup

To Do:

1. In a small saucepan, combine the brown sugar, butter,
and corn syrup; cook and stir over medium heat until
thickened.

2. Pourinto a greased 13-in. x 9-in. baking dish; top with
half of the pecans, a single layer of bread and remaining
pecans.

3. Arrange apples and remaining bread over the top.

4. In alarge bowl, whisk the eggs, milk, cinnamon, vanilla,
salt and nutmeg.

5. Pour over bread. Cover and refrigerate overnight.
6. Remove from the refrigerator 30 minutes before baking.

7. Bake, uncovered, at 350° for 35-40 minutes or until
lightly browned.

8. Ina small saucepan, combine the sauce ingredients.
Cook and stir over medium heat until thickened serve
over French Toast.

9. Serve with 2013 Blanc de Noir.

Enjoy!



