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2019 
   BRUT 

         Méthode Champenoise 

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.  

Honeydew Melon • Brioche • Fleshy

• 47% Pinot Noir, 46% Chardonnay, 7% Pinot Meunier

• Harvested from September 19th–30th

• Soil: Howard gravely loam with limestone and                    
Casanovia silt loam

• Primary fermentation in Stainless Steel tanks

• Aged on lees for 5 months

• Tirage bottled February 2020

• Aged en tirage for 5 years

• Unfined & sterile filtered at tirage

• Hand riddled and disgorged: First batch May 12, 2025

The 2019 Brut is comprised of  pinot noir and pinot meunier 
from our Estate Davis Vineyard, pinot noir from Hector 

neighbors, Sawmill Creek Vineyard located on the east side 
of  Seneca Lake, and of  chardonnay from Cayuga Ridge  

Winery on the west side of  Cayuga Lake. The 2019 vintage 
was a wonderful season for the Finger Lakes and especially 
for sparkling wine. The growing season was quite temperate 

with moderate temperatures and rainfall throughout the  
summertime, which allowed the fruit to ripen slowly and 

evenly. In sparkling wine, acidity is the main driver of  quality 
and in moderate seasons the acids tend to decrease at a  

normal rate rather than taking sharp decreases due to high 
heat events.  

Brix: 17.8°–18.2° │ pH: 3.28 │ TA: 9.2g/L  

MA: 5.47g/L  │ RS: 0.20 │ ABV: 11.5 

Cases Produced: 200 
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