
Channing Daughters Releases 
���� Italianate White Wines

Other New Releases
���� Fleur de la Terre Rose

Splish. Splash. Summer’s coming
and we’d like to take a bath in our
new 2002 Fleur de la Terre Rose.
Strawberries and earth intermingle
in this balanced, versatile, dry
Provençal-style rose. Its arrival in
late May leaves time to break out
the outdoor furniture for alfresco
enjoyment!

���� Cabernet Franc
Craving a supple, hedonistic red no
matter what season it is? Well, no
need to worry, our 2001 Cabernet
Franc will be released in late June
and that should satiate the urge.
Our first unfined, unfiltered red
wine, we just left more stuff in there
to give you greater pleasure. 

Letter From The Vineyard
Channing Daughters Winery

We are excited to release our 2002
“Italianate” white wine portfolio during
the Spring and Summer of 2003. Our
Tocai Friulano, is a powerfully-fruited,
exotic white wine, and will be released
to the Wine Club in May and available at
the winery in June ($22/183 cases).The
Pinot Grigio ($18/135 cases) will be
released in June.The 2002 Vino Bianco,
a “Super-Friulian” white blend ($27/193
cases) will be released in August.

Tocai Friulano is a grape and wine 
specific to the Friuli district in northeast-
ern Italy, and is considered to be an
exotic cousin of Sauvignon Blanc. Friuli
is right off the Adriatic Sea and like
Bridgehampton has a mild marine 
climate that produces Tocai Friulanos
with some of Sauvignon’s mineral and
fruit aromas, but with a potent punch of
ruby-red grapefruit and flowers that
make a distinctive, aromatic white wine.
It drinks deliciously on its own and mates
well with shrimp, scallops, citrus roast
chicken and sheep and goat cheeses.

Our 2002 Tocai is 100% varietal
and fermented mostly in stainless steel 
barrels with a little new oak to give a
base shading that complements the
higher fruit tones.

Our 2002 Pinot Grigio comes on
the heels of the successful 2001 which
the New York Times rated higher than
such West Coast cult wines as Etude,
Luna, Eyrie, and Ponzi. This bright and
lively wine shows notes of apple, pear,
mineral and honey. It enters with a round
palate and ends with a light bitter note

and marries well with grilled vegetables,
pasta, seafood, or as an aperitif.

Our Vino Bianco is one of our per-
sonal favorites. This exotic, complex
wine has an uncommon elegance and
is a paean to the great blended whites
of Friuli. Brian Haltinner of Amagansett
Wines & Spirits said "I believe Vino
Bianco (2001) is the best white wine
yet to come out of Long Island, and I
think it stacks up with Jermann and Lis
Neris."

The 2002 Vino Bianco has a slight-
ly rounder palate and a little extra fruit
kick from the Tocai Friulano, which has
been added for the first time. It is a
blend of Sauvignon Blanc (35%),
Chardonnay “Musque” Clone (29%),
Tocai Friulano (16%), Chardonnay
Dijon Clone 96 (15%), and Pinot Grigio
(5%). All of the individual parts of the
blend were fermented in small stainless
steel and oak cooperage to enhance
the earthy flavors and smooth out the
palate with extra time on the yeast lees.

Friends of Channing Daughters,
take note. There is no winery outside of
Northeastern Italy doing what we are
doing. We are showing that the East
End of Long Island can make stunning
white wines of elegance and finesse
from varieties like Tocai Friulano, Pinot
Grigio, Sauvignon Blanc and Chardonnay.

We looked out into the future and
made the important decisions of what
varieties to plant and cultivate for the
next 40 years. The future is here now.
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CD Scuttlehole Chardonnay or
Fresh Red Merlot
CD Wine Jelly
Festive Cocktail Napkins
CD Wine Opener

Give Channing Daughters wine
and jelly as the perfect house-
warming or hostess gift. Pretty
napkins and useful wine opener
are always welcome in the sum-
mer house.

$35

CD Scuttlehole Chardonnay or
Fresh Red Merlot
Specialty Biscuits
Festive Cocktail Napkins
CD Wine Opener
Gourmet Tapenade
Olives
Pistachios

All the makings of a picnic or an
apres-beach cocktail party.

$55

CD Scuttlehole Chardonnay
CD Fresh Red Merlot
CD Wine Jelly
Festive Cocktail Napkins
CD Wine Opener
Artisanal Vintage Olive Oil
Balsamic Vinegar
Gourmet Tapenade
Olives
Specialty Biscuits

The perfect gift to stock the
gourmet summer house kitchen. 

$95

Hamptons 
Housewarming 
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Hamptons 
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Gift Basket

Channing Daughters Winery
Gift Baskets

UPCOMING EVENTS AT 
THE WINERY

WINE CLUB!
WINE CLUB!
WINE CLUB!

Free tasting in the Tasting
Room for you and your guests0
invitations to exclusive events
at the winery0 opportunities to
taste new wines with the
winemakers0 and primary
access to our limited releases
are just some of the benefits of
joining our rapidly growing
wine club4 Wine club members
receive 5 shipments of two
bottles of wine per year with
the opportunity to purchase
new releases at special dis6
counts4 They also have access
to all wines before they are
released to the public0 as well
as the exclusive releases4 There
is no fee to join4 Call the winery
(58�498:4:��;) to join or for
further info4

CHANNING DAUGHTERS
WINERY EVENTS

JUNE �� Season Opener
Wine Club Event (Please contact
the winery to join the wine club)4

JULY 5 Salsa Party 
(96> p4m4) Join us for a 
fabulous ��6piece Latin band0
dancing0 fantastic wines and
picnicking on the lawn4

AUGUST �5 Wine & Cheese
Join us for our fabulous pairing
of artisanal cheeses with
exquisite wines set amongst
the ripening summer vines4

Please call the winery for
reservations  58�498:4:��; 

BENEFIT EVENTS – HELP US
HELP OUR COMMUNITY!

JULY�� ”CMEE Under the Stars”
Benefit Event for the Children’s
Museum of the East End4
Enjoy fabulous food0 wine 
and a performance by 
The Shirelles! 
Tickets/Info 58�498:4>�9�

AUGUST E Artists Against
Abuse Plate Auction4 
Benefit for The Retreat4 
Tickets/Info 58�48�E4;8E>

AUGUST �9 Wm4 Brian Little
Concert0 Bridgehampton
Chamber Music Festival0 
featuring the sensuous sounds
of Piazzolla! Tickets/Info
58�498:689�: or ���4:;�4E�:8



Wine & Cheese
Revisited

Channing Daughters Winemaking Team:
Creative Wine Synergy at Work

We are a small company of only
eight full-time employees between the
Winery and Vineyard, yet, three mem-
bers of our team — Larry Perrine,
Christopher Tracy, and Jeff Gordley’s
business cards all carry the job title of
winemaker of some rank. Our
Vineyard Manager Abel Lopez also
contributes significantly to our harvest
grape processing and wine bottling.

Larry Perrine, Executive
Winemaker, founded the company
with Walter Channing and gives it the
overall vision of wine grapes to plant,
wine styles to be made and helps aes-
thetically assess the grapes, juice and
wine at each step of the winemaking
process.

Christopher Tracy, Winemaker,
lays out each step of the winemaking
process, insures quality fruit selection
at harvest and then carries out each
step of the winemaking process.
Additionally, Christopher is pushing our
wine focus toward minimal processing
and indigenous yeast fermentations.

Jeff Gordley, Assistant Winemaker,
works with Christopher, helping to carry
out the rackings, finings and bottlings.
He also helps with the wine bookkeep-
ing.

Abel Lopez organizes and pro-
duces our grape harvests and runs the
grape processing on the crush pad.
He also manages each of the wine bot-
tlings with Christopher.

During each stage of evolution of the
new wines all of the staff participate in
sensory assessment of the wines.This
includes our other staff members,
Allison Dubin and Phoebe Levin. This
joint wine evaluation acts synergisti-
cally to bring together various view-
points on each wine’s aromatic devel-
opment and feel on the palate.

What is best about our method is
that all employees are involved in the
winemaking process at several key
points during the year, including har-
vest and wine evaluation. It is a fully
integrated experience for each of us
and it keeps all of our staff knowledge-
able about all of our wines.

So when you visit our tasting room
and experience our wines, the staff
member making the presentation
helped make them and has a keen
sense of why each wine is special and
what foods each pairs well with. So
don’t hesitate to ask questions and
expect to learn.

Wine Class Series Taking Off
Summer Tasting Classes

Thursday June 26, 6-8 pm
White Wines of the Loire

Thursday July 24, 6-8 pm
The Wines of Alsace

Thursday August 21, 6-8 pm
The Wines of Northeast Italy

Thursday Sept. 25, 6-8 pm
Pinot Noir

Attendance by reservation only.
Please call 631.537.7224 

The staff at Channing Daughters
believes that tasting great wines from
other wine growing regions around the
world is the best way to expand our
horizons. We learn more about what
we like, what we don’t like, where we fit
in and where we want to go by tasting
wines made by others that are classic
examples, as well as wines that are
exceptions. We enjoy sharing our 
education and the opportunity to learn
more, so we are offering a series of

wine-tasting classes. Recently we have
tasted 12 great Burgundies, the first
growths of Bordeaux, the classic
Zinfandels of California and the fabu-
lous red wines of the Northern Rhone.

Coming this summer we will
explore the white wines of the Loire
Valley and the awesome wines of Alsace
and Northeast Italy. Space is limited,
so please call and book a spot for one
or all of our wonderful wine adventures
around the globe. Bon Voyage!

Do you enjoy cheese? Is it parmi-
giano-reggiano, cheddar, gruyere or
brie? Is it from the milk of a cow, goat
or sheep? Is it fresh or aged? Do you
eat it at the beginning of a meal or at
the end? Can we cook with it or should
we appreciate it on its own? Most
importantly, what wines should we
drink with all these different cheeses
and choices? For the answers to these
questions and more come join us at

our Wine & Cheese Fest on Saturday
August 16. Last year we worked with
Ed Edelman from the world-
renowned Ideal Cheese Shop in New
York City to select a bevy of cheeses
to match with our wines. We showed
the magic of pairing Sauvignon Blanc
with the beautiful domestic goat
cheese named Humboldt Fog. We
drank our Rose with Manchego and
our Fresh Red with a three-year-old
Gouda. Every guest was given a pro-
gram explaining the wine and cheese
matches along with tasting notes.

Guests visited five stations, each
stocked with one wine, two cheeses
and a happy Channing Daughters
representative ready to answer any
questions.

So if you are looking for great
taste sensations and some of the ways
to create them, come out to our annual
wine & cheese celebration. And
remember... this year we have wonder-
ful new wines to match with terrific
cheeses to tantalize your taste buds.
Please call the winery for reservations
or more information at 631.537.7224



Channing Daughters Winery
1927 Scuttlehole Road
PO Box 2202
Bridgehampton NY 11932
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Channing Daughters
Current wine availability

2002 Sauvignon Blanc $17.00
2002 Pinot Grigio* $18.00
2002 Tocai Friulano* $22.00
2001 Vino Bianco $27.00
2001 Scuttlehole Chardonnay $13.99
2001 Cuvee Tropical $16.99

Chardonnay
2000 Brick Kiln Chardonnay $19.99
2002 Fleur de la Terre Rose* $16.00
2002 Fresh Red Merlot $15.00
2001 Mudd Vineyard Merlot $22.00
2001 Cabernet Franc* $33.00

*Spring/Summer 2003 release

Visit our website at 
www.channingdaughters.com

SCULPTURE GARDEN 
SEASON OPENING

As the sun shines brighter and our days 
grow longer, Walter Channing’s Sculpture

Garden at Channing Daughters Winery will
reopen to the public. Visit us any summer
weekend afternoon (starting June 22) and

enjoy a glass of wine as you tour this unique
outdoor artistic space. Step outside the tast-

ing room and wander through the South
Fork’s oldest vines where towering wood
sculptures complement our new releases.

Experience the symmetry and unique unity
of the acres of farmland, vines, nature 

and artistry on the estate.


