
This wine is sourced from 75% estate fruit - Damiani, Davis, and 
Caywood Vineyards and the remaining 25% from our longtime 

grower partner, Standing Stone Farms. Following a brutal winter 
in 2021-2022 and a late spring frost in 2023, the 2023 season saw 
an interesting anomaly where, come the first week of  October, all 
fruit that remained on the vine stopped accumulating sugars for 

the remainder of  the season. Across the Finger Lakes, it is  
believed this was a stress response to two very hard weather 

events. Looking at the forecast and seeing clear and sunny days 
ahead, we decided to let the fruit hang for several more weeks, 
knowing we weren’t going to gain any sugar ripeness, but we  

certainly gained phenolic ripeness by letting the sunshine continue 
to develop tannin and phenolics. The resulting wine has moderate 

alcohol and a deep and concentrated focus.  
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Bramble Pie • Black Tea • Grippy 

• 100% Cabernet Sauvignon 

• Vineyards: 38% Estate Davis Vineyard 
    25% Estate Caywood Vineyard 
    12% Estate Damiani Vineyard 
    25% Standing Stone Farms 

• Vineyard Locations: All east side of  Seneca Lake 

• Soils: Howard & Valois gravelly silt loam  

• Vineyard specs: Glyphosate-free farming, cane pruned, 
VSP, 80% organic sprays 

• Hand harvested October 25th - 27th 

• 20% saignée on all lots 

• Average 15-day indigenous yeast fermentation in in 1-
ton bins with twice-daily punchdowns 

• Pressed at dryness and racked to barrel for  
indigenous malolactic fermentation 

• Aged 16 months in neutral 228-liter & 400-liter French 
oak barrels with monthly bâtonnage for 10 months  

• Unfined & sterile filtered 

Damiani wines reflect the terroir and the  

passion of  life in the Finger Lakes.  

Farmed and vinified with the respect these  

ancient varieties command, we give you  

premium wine without pretense.  

Please enjoy.  

Brix: 20.5°- 22.0° │ pH: 3.63 │ MA: 0.41 g/L 

TA: 7.4 g/L │ RS: 0.08 │ ABV: 12.2  

Bottled: 2/15/2025 │ Cases Produced: 200 


