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 2024 
CABERNET SAUVIGNON 
                 Caywood Vineyard 

Dried Grass • Iron • Silky Tannin 
 

• 100% Cabernet Sauvignon 

• Single Vineyard Series: Estate Caywood Vineyard  

• Vineyard location: East side of  Seneca Lake 

• Soil: Honeoye silt loam 

• Vineyard Specs: Glyphosate free farming, cane 
pruned, VSP-trained, 80% organic sprays 

• Harvested October 21st  

• 20-day indigenous yeast fermentation in 1-ton bin 

• Pressed at dryness & racked to barrel for native 
malolactic fermentation 

• Aged 11 months on lees in neutral 228-liter French 
oak barrels with no bâtonnage  

• Unfined & sterile filtered 

• Vegan 

• Certified New York Sustainable Winegrowing 

This is our first official single-vineyard Cabernet Sauvignon 

added to our growing portfolio celebrating the unique flavor  

profiles obtained from bottlings of  fruit from a single outstand-

ing source. We planted our Estate Caywood Vineyard in 2005. It 

is situated on 2.2 acres across route 414 from Silver Thread 

Winegarden. Caywood Vineyard plays a strong role in our reserve  

program and features merlot and cabernet sauvignon rooted in 

60% Lansing gravelly silt loam and 40% Honeoye silt loam with 3 

to 15% slope. 

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: 23.0° │ pH: 3.71 │ TA: 7.6 g/L 

RS: 0.09 │ ABV: 13.2  

Bottled: 8/19/2025 │ Cases Produced: 50 


