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Damiani wines reflect the terroir and the

DRY RIESLING

passion of life in the Finger Lakes.

Farmed and vinified with the respect these

I<€y ILime - Saline - Zesty ancient varieties command, we give you

o 100% Riesling
o 100% Estate Davis Vineyard

« Vineyard location: East side of Seneca Lake

Please enjoy.

« Soil: Howard gravelly loam

« Vineyard specs: Glyphosate free farming, cane pruned, VSP-
trained, majority organic sprays

« Harvested October 10t

« Sorted fruit into bins day of picking, chilled overnight in cold

storage, foot stomped pre-pressing for light maceration, pressed
to just over 1 bar, fractioned the hard press

o Cold settled for 3-4 days, no fining, racked to barrel and tank for
fermentation

« Indigenous yeast Pied de Cuve per vineyard fermentation lasting
30-60 days in various oak & stainless steel vessels

o Racked off lees post-fermentation and continued to age for 5
months in tank, racked for blending and bottling

« Aged 8 months in 90% stainless steel tank and 10% neutral 400-
liter French oak puncheons

e Unfined & sterile filtered

e Vegan
o Certified New York Sustainable Winegrowing
Brix: 19.5°-21.0° | pH: 2.88 | MA: 0.00 g/1. = e
TA: 6.7 g/L | RS:0.2 | ABV: 12.1 Ay
Bottled: 6/30/2025 | Cases Produced: 200 ﬁ%amlanl

WINEZG@EILILARS

The Dry Riesling wine was born from having two very distinctive
blocks of riesling and wanting to highlight the difference. Within the
Davis Vineyard, one block planted to the 239 clone in 2002, and the

other planted later to 239 and 198 clones in 2018. The older block

makes up the Davis Vineyard Dry Riesling, a wine of rich, textural
fruitiness and more Alsatian-style winemaking techniques, while the
younger block is what the Dry Riesling wine is made up of — a very
different fruit profile with more zesty lemon-lime quality and made in
stainless steel. These blocks are only a stones-throw from one another
but represent the wide range of style and complexity riesling can offer
trom the Finger Lakes.
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premium wine without pretense.



