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2024 
 CHARDONNAY 
        Standing Stone Farms 

           Dried Jasmine • Honeysuckle • Tension 
 

• 100% Chardonnay 

• Single Vineyard Series: Standing Stone Farms 

• Vineyard location: East side of  Seneca Lake 

• Soil: Honeoye silt loam 

• Vineyard specs: Glyphosate free farming, original Fournier 
 plantings (1970s), cane pruned, VSP-trained 

• Harvested September 22nd 

• Foot-stomped into bins pre-pressing for light maceration, 
 whole-cluster pressed to a little over 1 bar, fractioned off  
 the hard press  

• Cold-settled for 3–4 days, no fining, racked to barrel for  
 fermentation 

• Indigenous Pied de Cuve fermentation lasting 30–45 days in 
 oak barrel  

• Aged 11 months on gross lees in 25% new 228-liter French 
 oak barrel & 75% neutral 400-liter French oak puncheon 
 with some natural MLF before sulfur addition 

• Unfined & sterile filtered 

• Vegan 

• Certified New York Sustainable Winegrowing 

We’ve had the pleasure of  working with Standing Stone Farms 
Chardonnay fruit for many years but 2024 gave us the  

opportunity to make a single vineyard distinctive bottling. 
Sourced from original Charles Fournier plantings from the 
mid-1970s, this block of  Chardonnay is characterized by its 

shorter vine size, low vigor-canopy, and moderate crop size, all 
features allowing the fruit to be full of  flavor but retain its 

bright acidity throughout the season.  

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: 20.0° │ pH: 3.46 │ MA: 1.12 g/L 

TA: 6.8 g/L │ RS: 0.11 │ ABV: 12.2  

Bottled: 8/19/2025 │ Cases Produced: 90 
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