
2024 
 CABERNET FRANC 
                    BARREL SELECT 

Tobacco • Cherry • Velvet 
 

• 100% Cabernet Franc 

• Source: 100% Lamoreaux Landing Vineyard 

• Vineyard location: East side of  Seneca Lake 

• Soil: Lansing gravelly silt loam  

• Vineyard specs: Cane pruned & VSP-trained 

• Harvested October 17th 

• 20-day indigenous yeast fermentation in in 3-ton 
stainless steel tank 

• Pressed at dryness & racked to barrel for native 
malolactic fermentation 

• Aged 11 months on lees in 4-year-old French oak 
barrel with no bâtonnage 

• Unfined & unfiltered 

• Vegan 

• Certified New York Sustainable Winegrowing 

Sourced from a single vineyard on the East side of Seneca Lake (Lodi) 

— and bottled from a single barrel (Cadus 2020)— this cabernet franc 

earned the designation ‘barrel select’ as the winemaking team felt it 

encapsulated the best aspects of a warm and sunny vintage.  

The interplay of acid and tannins accentuates plush fruit and generous 

spice notes while the French oak influence lends a soft warmth and a 

smooth yet lively finish. Every year, cabernet franc makes its case to 

be New York’s best varietal, and we think this ‘barrel select’ offering 

shows why.  
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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: 23.0° │ pH: 3.41 │ TA: 6.5 g/L 

RS: 0.05 │ ABV: 13.2  

Bottled: 8/19/2025  │ Cases Produced: 50 


