September 2020 Wine Club Selections

2018 CABERNET FRANC
(CURRENT RELEASE)

Drink - 2025+. Serving Temp: 60- 65° f

Aromas of violet and cardamom blossom in our 2018

Cab Franc with notes of sage and black current on

the palate. A fantastic food wine, this could be served
with a wide array of cuisine from grilled sirloin steak to more delicate
veal or pork cutlet dishes, or beef and mushroom risotto.

2018 MERITAGE (CURRENT RELEASE)

Drink - 2029+. Serving Temp: 60 - 65° f

The 2018 vintage is softer and more delicate than

those from hotter, dryer years, and the 2018 Meritage

is a real treat. To the eye, we see a striking dark-toned

ruby fill the goblet. On the nose beginning with
tantalizing aromas of vanilla, rich brambleberries, cedar and oak, we
move on to a palate rich with tobacco, cocoa and an almost savory
aspect of heavily whipped, unsweetened cream, fruited with baked
black caps! This is a truly beautiful Meritage featuring taut tannins
that should give this wine a healthy bottle life.

2018 MC? (CURRENT RELEASE)

Drink - 2025. Serving Temp: 60- 65° f

True to the 2018 vintage, the latest blend of MC is a

juicy wine with aromas of blackberries and warmed

blueberries that push notes of plum to the front and

center of the palate. The suggestion of red currant
and bay leaf play on the finish, with a hint of fresh tobacco on the tip
of the tongue. Pair this with Mediterranean fish dishes prepared with
olives, mushrooms and herbs, pasta dishes, or crepes filled with ricotta
cheese and fruit compote.

2019 DRY ROSE (CURRENT RELEASE)

Drink - 2023. Serving Temp.: 42 - 51° f

This Pinot Noir based rosé has a bit more depth and

intensity to its lovely salmon pink hue than past vin-

tages. The nose opens with a rather taut minerality;

notes of slate, flint and limestone are the first impres-
sion, followed by tart fruit notes of strawberry, cranberry and rhubarb.
The first thing you notice on the palate is the, tingle of bright acidity.
Moving on, the finish is surprising with notes of a tart-sweet red apple,
similar to Esopus Spitzenburg, reputed to be Thomas Jefferson’s favorite

apple, and mine too!

2012 GEM -DESSERT WINE (MEMBERS’ ONLY)

Drink - 2028+. Serving Temp: 47 - 50° f

In Gem, beautiful deep citrine peers from your glass.

Swirling aromas of floral & spice meets your nose; a

hint of gardenia with white pepper ¢ cardamom rise to

the forefront. The most surprising aspect of the first sip is
spiciness that greets your tongue. This is a deep rich comforting wine;
it very much reminds me of a cool crisp autumn day. Dinking this
while munching on candied ginger would be heavenly. The slightly
spicy finish consisting of ginger, pumpkin, and allspice makes this a
great pairing with a desert that has some savory notes (much like the
recipe included in this newsletter).

2017 DRY RIESLING — DAVIS VINEYARD

(CURRENT RELEASE)

Drink - 2022+. Serving Temp: 42-51° f

More than just your casual picnic quaff, this release of

the Davis Vineyard Dry Riesling is summer sophisti-
cation in a glass. With notes of key lime pie on the nose and a mineral
driven burst of lime-y citrus on the palate this wine lingers with a
distinctive lemon curd finish. Pair with Waldorf Salad, lime cured
ceviche, lemon peppered breast of chicken, or traditional strudel.

BOLLICINE —~SPARKLING WINE (CURRENT RELEASE)
Drink - 2021+. Serving Temp: 39 - 46° f

Our nod to Italy’s famed Prosecco is a crowd pleaser every year.
Bollicine (tiny bubbles) is ripe with refreshing zest of tangerine and
citrus with a touch of grapefruit on the nose and a lingering zing of
sweet blood oranges on the finish.

2015 RHYSLING (CURRENT RELEASE)

Drink -2021+. Serving Temp: 42 - 51° f

For our charitable wine we use indigenous yeasts for

fermentation and allow nature to take its course. Our

second vintage of RHYS-Ling is reminiscent of baked

Granny Smith apples and peach fuzz, with a slight
hint of rhubarb. It has a decisive guava note on the finish with a firm
grip from partial barrel fermentation.
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WORTH THE WAIT

Great wines are worth waiting for! We are excited to
release GEM - a brand new wine unlike any we have made
before and absolutely stunning. GEM is a fortified Dessert
Wine and the first of a series of products we are making
from our own distillery operations. We owe a big thank
you to our friend and master distiller, Christian Thirion,
for moving us into this wonderful new category of wine
and spirits. Stay tuned for other great products soon to
be released!

While this has been a difficult time for us all, we con-
tinue to push forward. We are moving the rest of our
tanks and chiller system to our new production facility.
We are seeing the first grapes from our new Cabernet
Sauvignon and Franc vineyards. We are releasing wines
that have been “in the making” for years, such as the 2011
Blanc de Noir and GEM. We have created a fabulous new
outdoor seating area at the tasting room where you can
enjoy wine, sunshine, and great views. We have received
accolades for our changes and plan to continue in this
format for the foreseeable future. For those who cannot
visit in person, we have adopted $10 flat rate shipping on
orders of $100+ so you can easily get our wine without
leaving home. The weather has been excellent this
summer and we are expecting a beautiful vintage in the
fall. We hope to see you then if not before!

- Wishing You Health and Happiness,
Glenn Allen, Owner

Our Tasting Room and outside areas are set up for you to enjoy at a
physically safe distance. Welcome back!

THE GEM STORY

The story of GEM is as much a story of the Finger Lakes
as it is a story of France. It is a story of love and friendship.

GEM is a fortified wine in the French tradition of Pineau
Des Charentes. (pronounced pee-know-dee-shar-aunse)
that has been centuries in the making. Legend has it that
this fortified wine was happy accident of the wine harvest
in the Charentes region of France in 1589. An unwitting
accomplice added grapes to what was thought to be an
empty barrel. The barrel actually contained spirits or eau
de vie - literally translated as “water of life”. The barrel was
retrieved a few years later and the pleasant discovery of the
fortified wine we now call Pineau Des Charentes was made.

New York State Gewtirztraminer grapes were used for
Damiani’s lush aperitif created by Christian Thirion thus
the name GEM/GEW.

Just a whiff of GEM will take Christian back to the home
of his mother Jeannine in France. The Thirion home was a
gathering place where all were welcomed. Jeannine offered
up her favorite indulgence of Pineau Des Charentes.

When Christian saw the rolling hills of the Finger Lakes
Region he was reminded childhood home. He embraced
the Finger Lakes and the local wine culture. His many
friends in the region became his family. One of the
owners of Damiani Winery, Phil Davis, became the
brother that Christian never had.

Gem was born from the loving memory of Jeannine
Thirion and deep bonds of kinship between Christian and
Phil. Let GEM transport you to the French countryside
while you are enjoying our beautiful Finger Lakes Region.

— Christian Thirion, Master Distiller

A “GEM” OF A SPICED PEacH TART

Gem is a brilliant fortified Gewiirztraminer (or as it’s affection-
ately known, and easier to type, Gewiirtz). Gewiirtz is actually
the German word for “spice” or “perfume”, which perfectly
describes the heady floral notes of the Gem. Gewiirtz is known
for its ability to complement spicy food- it is delicious with
Indian dishes, and it is interestingly quite good for traditional
Thanksgiving dinner. Since Gem is a dessert wine, | thought
it would be fun to pair it with a slightly “spicy” dessert,
using delicious in-season peaches and flavored with ginger (in
the crust) and cardamom (on the peaches). | used black
cardamom here, which is less traditional for desserts; green
cardamom (or ground cardamom) will be a little less intense.

CRUST:
7 oz gingersnap cookies (I used Tate’s Ginger Zingers)
4 Th melted butter

FILLING:

2 medium ripe peaches, pits removed and
cut into %2 inch wide slices

1 Tb flour

1/3 cup sugar

3 black cardamom pods
2 Th cold unsalted butter

DIRECTIONS:
Preheat the oven to 400°.
Crush the cookies in a food processor until finely ground. Add

the butter and stir until combined. Transfer to a 9 inch tart or
pie pan and pat out to cover the bottom and the sides.

Tap open each of the cardamom pods and put the seeds into
a mortar and pestle or grinder and grind until crushed and
fragrant. Mix in 1/3 cup of sugar and grind until fine. Add the
flour and butter and mix until crumbly - this is easiest to do
with your fingers. Arrange the peach slices neatly into the shell
and sprinkle the butter mixture over the top. Bake for 30-40
minutes (watch closely as the cookie crust burns easily).

Serve with whipped cream on top and a glass (or two) of Gem.

— Karen Wilson






