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2024 
  LITTLE LOTUS FLOWER 
                        Davis Vineyard 

 

Lime Peel • Extracted • Lively 

• 100% Sauvignon Blanc 

• Single Vineyard Series: Estate Davis Vineyard  

• Vineyard location: East side of  Seneca Lake 

• Soil: Howard gravelly loam  

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

• Harvested September 13th 

• Foot-stomped into bins pre-pressing for light  
maceration, whole-cluster pressed to a little over 1 bar, 
fractioned off  the hard press 

• Cold-settled for 3-4 days, no fining, racked to barrel for 
fermentation 

• 30-day indigenous yeast pied de cuve per vineyard  
fermentation in oak 

• Aged 11 months in neutral 228-liter French oak  
barrel, 10 on gross lees 

• Unfined & sterile filtered 

• Vegan 

• Certified New York Sustainable Winegrowing 

Our Little Lotus Flower Sauvignon Blanc is one of  our favorites 

in the cellar every year but in 2024 unbeknownst to us a family 

of  hungry deer were eager to get their hooves on the fruit only 

days before we intended to pick the less than ¼ acre block.  

The deer were gracious to leave about half  the block for us, so 

we quickly harvested the fruit before they could eat the rest!  

This wine is treated very gently in the cellar, where our less-is-

more attitude that spans our entire portfolio really comes 

through in the final wine.  

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: 22.0° │ pH: 3.23 │ MA: 1.89 g/L 

TA: 8.1 g/L │ RS: 0.15 │ ABV: 12.9 

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


