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September 2019 Wine Club Selections
2017 Barrel Fermented  
Gewürztraminer (Pre-release) 
Drink now-2022+.  Serving Temp: 42-51° f
Our second iteration of our Barrel Fermented  
Gewürztraminer presents aromatics of neroli and 

creamsicle. A delicate and dry but bright palate follows with lean, un-
derstated lychee notes wrapped in honeysuckle and wildflower honey 
finished with a light, dancing prickle of clove. A classic pairing with 
a Thanksgiving feast (and truly, any holiday meal), Gewürztraminer 
also works wonderfully with Thai and Asian cuisine of all kinds.

2018 Little Lotus Flower  
(Pre-Release) Drink now-2021+.   
Serving Temp: 42-51° f
The latest release of the very limited Little Lotus Flower 
opens up with the scent of freshly laundered linen 
and lemon curd tartlet with a hint of lime.  On the 

palate the citrus notes continue with mild tannic grip, finishing with 
a warmth reminiscent of fresh baked meringue.  Pair with chicken 
piccata, scampi, or lemon meringue pie.

2009 Brut Sparkling Wine  
(Library Re-release - Members’ Only) 
Drink now-2021.  Serving Temp: 39-46° f
Elegant aromas of apple and white peach mingle with 
a slight nutty character. On the palate, this Sparkling 

Wine is vibrant and rich with hints of lemon and delicate floral notes. 
Try pairing this sparkler with grilled, herbed white fish, or a platter of 
green apples, sharp cheddar cheese and prosciutto.

 Dolce Bianco (Current Release) 
Drink now-2021+.  Serving Temp: 42 - 51° f
Despite its name, a truly “off-dry” style of wine,  
Dolce Bianco is wonderfully aromatic with notes of  
raw honey and a strong citrus backbone. A blend of 
three grapes, all of which possess luscious fruit upfront 

with cleansing acid to balance, this wine is a fantastic aperitif,  
a pleasant afternoon sipper, and the perfect accompaniment to all 
spicy cuisine.

2017 Meritage (Pre-Release) 
Hold, or Drink now-2027+.   
Serving Temp: 60 - 65° f
This juicy vintage has presented us with many super 
high-quality wines and the Meritage is no exception.  
Loaded with tons of fruit and layers of flavor, our  

flagship wine has plenty of oak structure to stand up to venison dishes, 
Grand-Veneur sauce with earthy mushrooms, baked sweet potatoes,  
or hearty beef barley soup.

 2017 Syrah (Pre-Release)
Hold, or Drink now-2024+.   
Serving Temp: 60-65° f
This purple, plum driven wine opens with notes of 
bramble, cedar and black raspberry, follows through 

with black cherry jubilee, and finishes with rhubarb, vanilla and dusty 
tannins.  Pair with saddle of rabbit, roasted meats with fruit sauces, or 
chocolate marble cheesecake.

2016 Pinot Noir – Sunrise Hill 
(Members’ Only) 
Drink now-2024+.  Serving Temp: 53-60° f
Ruby red with golden highlights, the current vintage 
of Sunrise Hill Vineyard Pinot Noir stands out with 

its distinctively bright style. The wine is light-bodied, with mineral 
notes on the nose and red currants mixed with violets on the palate; it 
ends dry with good acidity, a hint of spice, and round tannins on the 
finish. Serve with duck breast with dried cherry sauce, mild red meats, 
or soft cheeses.

2018 Dry Rosé (Pre-Release) 
Drink now-2021+.  Serving Temp: 42° f
Perhaps the most complex rosé Damiani has ever  
presented; the new vintage boasts a blend of Pinot 
Noir (68%), Cabernet Franc (16%), and Merlot 

(16%).  This fun wine has aromas of cotton candy, flavors of  
watermelon rind and fresh berries, and a finish of strawberries and 
cream.  Pair this with salmon dishes, chilled strawberry soup,  
gazpacho, or traditional zabaglione.
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Well somehow this adventure that started in 1997 with 
Lou approaching me to help him plant a vineyard and 
make a barrel of Pinot Noir has evolved to the tune of 30+ 
acres of vinifera and 8000 cases of wine annually with  
aspirations of 12-15000 cases. The process has been one 
with many twists and turns. The extended family of people 
that has made this all possible might be my favorite aspect 
of the whole evolution.

That we have been able to host our production along 
with two fledgling wineries, Nine Four Wines and  
Osmote Winery, in what realistically is a building that was 
erected as a maintenance and repair shop for my farm and 
logging operations speaks volumes to the tenacity and 
flexibility of the wine making crew. Not to overlook the 
patience of my wife tolerating yet another of my follies that 
brings incessant traffic into our back yard. Thank you dear.

Now on to the latest development on the production 
side. We are erecting a building designed with wine making 
in mind!!! With the help of the wine makers, farmers and 
various Hector ne’er-do-wells, as well as observing oth-
er structures, we think we are creating a facility that will 
enhance our wines and be able to host modest gatherings 
of folks who appreciate the artistry being produced for the 
bottle. My wife will be happy for the peace it brings to our 
home, but I will miss the 50 yard walk to sample the goods. 
At the very least I will have a perfect overwintering facility 
for the fig tree I started nurturing last year.

– Enjoy!, Phil Davis, Owner/Grower

Vineyard Notes 

Over the years, the Barn saw many additions,  
re-jiggerings, improvements, upgrades and re-imaginings; 
it saw new equipment and new people. But despite the  
undeniable charm of the facility, the barn always remained 
a less than ideal setup for our winemaking operation. 
Many will recall that the Barn was our tasting room for 
years, the site of our harvest parties and of course, Phil 
and Paula’s back yard. I’m guessing they won’t miss the 
constant truck traffic, equipment noise and other inter-
ruptions to their otherwise idyllic spot overlooking Seneca 
Lake and their home vineyard, but I know I will miss 
dropping in for coffee in the mornings before work. 

We have 1 final harvest coming up in the old Barn  
and by next year our new facility will be up and running. 
We’ve made countless improvements that will result in 
greater efficiency in terms of energy savings, water  
savings and labor savings. We thought out and re-thought 
out and have designed and re-designed a work area  
with streamlined workflow and economy of space.  

For the first time ever, we will make our wine in a purpose 
built facility; a winery that will work with us and aid us 
at every turn to craft the finest wine the vintage lends us.  
But you will hear all about the new winery in future news-
letters once we have moved in. 

For now, rather, I’d like to say thank you to our old  
facility. While it was (is) a challenging space in which to 
work, but like training in a weighted vest, it hardened me 
to the difficult and challenging work of birthing a new 
vintage.  I’d also like to extend a huge thank your to Phil 
Davis and Paula and their children Hilary and Colin who 
have had to endure the constantly whirring gears of a 
working winery in their back yard for 16 harvests, since 
the winery’s official founding in 2004.  The Wine Barn was 
truly a unique space and even as I’m basking in the glory 
of the shiny new facility, a part of me will pine for the 
good old days of late nights working in The Barn.

 From The Old Wine Barn, best wishes to all at the start 
of a new harvest season!

Phil Arras and the DWC winemaking team

Some people think that 2018 ended when the clock 
stuck midnight December 31st, but we in the winery 
know the truth; 2018 is over when the last of the 2018’s 
are bottled. And really not even then, for the vintage was 
captured and preserved first in the grape, then in the juice 
where it was transformed into wine, the liquid memory of 
a past year. Finally, only once perfectly aged, the wine is 
shepherded into the bottle to continue to live and evolve 
until we finally pull the cork on a year we thought had 
passed us by, but remained dynamic and evolving just 
as we ourselves do, until we peer back on a bygone year 
through the lens of our wine glass. Down in the winery, 
we have just bottled up our wines from last harvest and 
truly put a cork in 2018. 

As the Cellar bids farewell to the previous vintage, we 
on the winemaking team prepare to bid farewell to the cel-
lar itself, as our new winery takes shape a quarter mile up 
the hill, still on our home turf of Peach Orchard Road.  As 
many of you know, at Damiani Wine Cellars, we’ve never 
had a true winery. “The Wine Barn” as we called it, was 
aptly named, a Barn in which we happened to make wine, 
despite being designed for Phil Davis’ logging operation. 

The Old Wine Barn

“The Old  Wine Barn”
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