December 2024 Wine Club Selections

2022 Cabernet Sauvignon Reserve
' Bramble pie - spice ‘- pencil shavings
Drink now-2029 -2037.
Our 2022 Cabernet Sauvignon Reserve com-
bines beautiful and bright red fruit notes

-~ with a pleasantly firm grip and backbone. An

outstanding wine from an outstanding vintage. Best enjoyed
at 55°-60°f

~==1 2021 Meritage

' Marine - mushroom - velvety
| Drink now-2028 -2037.
| Meritage is our flagship red, the perfect
embodiment of a Finger Lakes, cool climate
.  Bordeaux-style blend. At Damiani, Meritage
was the flrst of the “Black Label” collection, our selection of
Reserve quality wines. Every year we select the best bar-
rels of our Merlot, Cabernet Franc and Cabernet Sauvignon
in blending this rich and stunning beauty. Best enjoyed at
55°-60°f

MERITAGE

k] 2023 Cabernet Franc
Iﬁamiani l Graphite - gushing - flowers
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Drink now -2028-2035.

Cabernet Franc a la Damiani is known for its
warm, rich baking spice and dark fruit notes,
balanced acidity and velvety tannins. Best
enjoyed at 55°-60°f

CABERNE RANC
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Juicy - hay - chalky

Drink now.

The current vintage our perennially crowd-
pleasing red blend does not disappoint. Juicy
and lushwith smooth tanninsandrich, vibrant
complexity. Best enjoyed at 55°-60°f

4704 Route 414, Burdett, NY 14818

- 2018 Blanc de Blanc
# ' Flint - lemon curd - brioche
tél - Drink now -2027 -2034.
T ~ Our first ever Blanc de Blanc, a dry Méthode
i e Champenoise style, 100% Chardonnay spar-
kllng wine, is gushingly juicy, vibrant and delicious. The
perfect thing for the holidays! Best enjoyed at 39° -46°f

2022 Dry Riesling, Davis Vineyard
@amlam Peach - honeysuckle - pithy

Drink now -2026 -2032.

To the eye the delicate hue of winter wheat,
but this stunning Riesling is anything but
- wintry. The nose presents as zingy, lavish, and
layered featuring hints of apricot, passionfruit, and mango.
The palate is richly textured and plush. Tropical and tingly
flavors of lychee, apricot and papaya flood your senses.
Bright, zippy, and immensely pleasing. Best enjoyed at
42°-51°f

2023 Little Lotus Flower

Jasmine tea - fresh - textured

Drink now -2027 -2033.

When Phil Davis told his wife Paula that he and

| Lou Damiani were going to start a winery, she

EPeE) ;creed, on one condition: they must always
produce her favorite wine, a Sauvignon Blanc. Our "Little

Lotus Flower" is that wine, fermented and aged in oak, both

delicate and regal. Best enjoyed at 42°-51° f

== f 2022 Chardonnay Reserve

gl Custard - brine - fleshy

‘,‘ - Drink now -2026 - 2032.

' Graceful and supple, our Chardonnay is made
with a gentle hand of oak to aid in texture and
dimension and featuring the perfect balance
of bright, tangy fruit and soft, creamy mouthfeel. In 2019 we
added a reserve Chardonnay to our portfolio, selecting the
best and most tantalizing barrels. This is our second vintage
made as a reserve. Best enjoyed 43° -52°f
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Dear Club Members,

All the grapes are in! (As of October 23rd.) As
the production team continues processing this
year’s excellent harvest, we asked Katey, our
winemaker, to share some first impressions
and updates.

Everything’s fermenting and happy. A lot
of it is going dry now, meaning the yeast has
finished converting all the sugars into alco-
hol. We use a technique called “sur lie” aging,
leaving the finished yeast to settle out of
the wine during aging, imparting wonderful
flavor and mouthfeel. Most of our white wines
we seal up and “put to bed,” letting the aging
process occur slowly and naturally. However,
for many of our wines, based on the taste of
that particular varietal and vintage, we occa-
sionally stir the lees to impart more roundness
to the finished wine. That generally goes for
sparkling, chardonnay, white wines that will
have more body, and that goes for reds as well.
Once we get our reds in-barrel, we'll usually
stir those wines about once every other week.
We don’'t have any “blanket protocol” on how

we handle fermentation, instead responding
to the specific qualities of the fruit and the
vintage. The decision of whether or not to stir
the lees or take a wine through malolactic
fermentation will depend on the growing
conditions of that year.

It was a very warm and sunny season. Heat
and sunlight can drop acids prematurely; that
is, premature for our beloved, often-overcast
Finger Lakes. There are many different acids
in wine, each with their own flavor. Malic acid,
whose name derives from the Latin word for
apples, is found in apples, grapes and other
fruits, imparting bright flavors. In warm years,
malic acid drops really fast as fruit ripens, so
particularly in white wines where you want to
preserve freshness and brightness, you have
to watch those levels. As a result, we'll be
stirring less and taking fewer wines through
malolactic fermentation this year.

It's looking like a bold, strong vintage for
the reds. We were able to ripen more fully
towards balanced ripeness, which is unusual

Cover: Katey foot stomping Pinot Noir, while intern Lauren adds more to the bin.

Inside: The many hands involved in the making of our wines.

in the region. Higher sugar gives you more
alcohol, and that gives you more body, and
you want to mirror that with ideal acidi-
ty. Katey hasn’t seen numbers like this in a
long time. This season is going to be
exceptional across the range of varieties we
work with.

The warm fall meant the fruit continued
to accumulate sugars, or brix, late into the
season. For example, we brought in Cabernet
Sauvignon, the grape we usually harvest
last, as high as 25 brix in one vineyard,
which is unusual for the region. Cabernet
Sauvignon generally has higher acid in the
Finger Lakes, and the acid hung on through
the long ripening period. In combination with
the high sugar levels, we're looking at an ex-
ceptionally powerful, well-balanced wine.
Very age worthy, but definitely approachable
on the younger side as well.

Harvest is always challenging. The spe-
cific day we choose to pick each vineyard is
crucial, capturing the grapes at their ideal

brix and acid levels. We started earlier in
August than any previous year because
of the unusually warm and sunny growing
season, and the fruit continued ripening
quickly over the next couple months. As a
result, the picks sometimes stacked up
on each other, which meant both the vine-
yard and winemaking teams had to work
double-time. The vineyard crew rallied to
make it all happen, and the winemaking team
was in there late most nights, processing
all the fruit. You need that strong teamwork
and camaraderie to keep going through
those long days. We have a few birthdays
in early October, and that gave us a chance
to break the tension a little and be silly and
celebrate. Tim and Nancy were both a week
apart. We cooked a bunch of food, enjoyed
each other’s company. It was a really great
time, and an incredible harvest. Everybody
here is a pro, so they know what to do.

-Miles Allen interviewing Katey

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.





