
and leak color into the press pan as
we gently squeeze them (now we
know where the pale pink hue in Livio
Felluga Pinot Grigio comes from—
super ripe grapes). And still no rain. 

Now all the Chardonnay and
Sauvignon Blanc are ripe and coming
in. Over the coming 10 days we take in
70 tons of Chardonnay and Sauvignon
Blanc and put them in the press one
ton at a time. Each day we work under
the sunny skies of late September and
the fruit is golden, bursting with flavor,
clean and beautiful. During the last
couple of days of the first week of
October as we finish picking our home
farm Tocai Friulano and Chardonnay
(we have taken in 85 tons of fabulous
white fruit, a record for us by 25 tons),
the first signs of weather change show
up on the forecasts we obsess over all
season long.

It is October 7 and showers are in the
forecast on Friday and through the
weekend, perhaps clearing by Tuesday.
However, the extended forecast out 10
days is “unsettled.” We quickly take in
our half ton of Dornfelder, which is
dead ripe (the bees are loving it). We
pick a small lot of Merlot from
Riverhead. Ripe. We sample all Merlot
vineyards of our growing partners and
the fruit is all between 20.5-21.5%
sugar, the acids are falling, and the
flavors are getting ripe. We schedule
the first Merlot vineyard for picking on
Wednesday, October 12, after the
showers and rain pass through and
clear. Only the showers don’t clear out

and as the next week begins the rains
intensify and the forecast continues to
call for more rain. Our first Merlot
picking is postponed. And the rain
doesn’t stop. As we go to sleep each
night we imagine it is only wind we are
hearing, not pelting rain. But each
morning we wake up and get our
rubber boots on and get to work, check
the full rain gauge and dump it out,
marvel at the new white wines that are
finishing fermentation, call our growers
and friends and commiserate over the
relentless rain.

As each day of the week of October
9 to 15 passes, it becomes more
apparent that we are in the midst of a
rain event of huge proportion that will
affect a significant portion of our Long
Island industry’s Merlot, Cabernet
Franc, and Cabernet Sauvignon
harvest. If only the rain will just end.
Finally, end it does with an additional 
5 inches of rain on Friday and
overnight into Saturday morning.

The silence after the storm is broken
by a call at 7a.m. on Saturday from
one of our growing partners who tells
us his fruit is splitting and he thinks his
Merlot crop is lost. There is still a slight
drizzle and we pull on our clothes,
meet at the winery and drive to the
North Fork. In the mist and drizzle of
that morning the loss is confirmed. The
fruit we had planned to pick the
previous Wednesday was completely
lost Saturday after 8 days and 20
inches of rain, cont’d on page 2

The Amazing 2005 Growing Season:

A Tale of Two Harvests
The 2005 growing season will

certainly go down as one for the ages.
After a cool spring, summer arrived
early in June and continued hot and
dry through September as storm after
storm went north and west of the city.
Eastern Long Island was suddenly like
Napa, experiencing one of the hottest
and driest summers on record. It was
scary hot and dry, with un-irrigated
vineyards riding the razor-thin line
between adequate water and drought
stress as day after day of hot sun
pushed the vines through their cycle of
bloom, veraison, and ripening. One
week we were fretting about the lack of
water and the next week we were
starting to let the reality set in–we were
experiencing a potentially great
vintage year and the fruit is coming in
early and very ripe. 

First call was from the North Fork on
September 14–the Pinot Noir has to
come off right now, not because the
fruit is breaking down as is typical with
this delicate grape, but because the
fruit is starting to raisin and is dead
ripe. So we pick and the fruit is dark
and rich and super sweet. Pinot Noir
dreams rise again. Still no rain. So we
let the Pinot Grigio hang an extra
week. The first Chardonnay grapes on
the North Fork come in—all pear and
apple and spice, skins golden and
perfect. It’s the last week in September
and still no rain. We pick Pinot Grigio
on the home farm. The darkest Pinot
Grigio we’ve ever seen. The normally
root beer colored skins are almost blue
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cont’d from page 1 due to massive
and systematic berry splitting. A majority
of the berries are split open and their
once pristine juice oozes out pink. Our
friends, the growers, are heartsick and
angry. It was their first crop and now
the Merlot is ruined. We visit other
growers and see similar splitting. We
drive silently back to Bridgehampton,
praying we will not find the same at our
home farm.

At Channing Daughters Winery we
immediately go into the Merlot
vineyard and assess the potential
damage. The sun is out and a wind is
rising up. The dark red fruit begins to
dry out. Our first look shows some
berry splitting with the majority of the
fruit in sound condition. Our Merlot
berries did not swell up but remain
small and dark and pretty firm. We
count our blessings and schedule
harvest for the next day.

We pick our 3.5 acres of Sculpture
Garden Merlot on Sunday in a 30 mph
drying wind and cool temperatures.
We bring in about 7 tons of fruit,
leaving behind about 20% of the fruit
clusters which are partially damaged.
The fruit is dark and rich and
amazingly intact. The sugars hit 21%
revealing little dilution. Apparently the
heavier Bridgehampton Silt Loam soil

holds enough water in reserve that the
impulses of new available water did
not completely alter the vine’s water
balance. Our Merlot vines are 17 years
old and have deep root systems.
Perhaps vine age and berry size and
toughness are related to the ability to
survive the deluge. But how do we
really know?

As the next few days play out we visit
many other vineyards, several of
which raise Merlot for various wines
we make. The effect is dramatic and
severe in some cases. Some of the
vineyard blocks look pretty good,
especially Cabernet Franc and
Cabernet Sauvignon. Anytime a
vineyard block is spared, a sigh of
relief goes ups. Rumors fly of a
massive disaster for Merlot. Others
say no, their vineyards are spared--
minimal damage, limited quantity loss,
high quality. It is a week of sadness
and sighs of relief as growers acknowl-
edge the increasingly clear losses and
others organize picking of undamaged
fruit they carefully select and bring into
their wineries for processing. It
appears that all situations exist--total
crop loss to minimal damage. Some of
it explainable, some of it not.

The overall vintage 2005 assess-
ment is actually of two separate

Tre Rosati: A Celebration of a Wonderful,
Versatile and Under Appreciated Wine

vintages, one before the storm and
one after the storm. The pre-storm
harvest is primarily a white wine
vintage that is large and exceptional
across the board. Channing Daughters
has produced aromatic Sauvignon
Blancs, fruity and rich Pinot Grigio, and
ripe and deep Chardonnays of
unprecedented quality, in quantity
greater than our previous harvests.
The entire Long Island industry will
produce memorable white wines many
of ripe and profound character.

The post-storm vintage is primarily a
red wine vintage that is reduced in
quantity, but will achieve a good to very
good quality based on each individual
vineyard’s performance through the
storm and each individual winery’s
passion for detail and quality as it
selected its fruit in the field and winery.
At Channing Daughters, our Sculpture
Garden Merlot is ripe and has a vibrant
character and we are optimistic that
the resulting wine will be of very good
quality. Our Blaufrankisch also looks
good, but of reduced yield due to our
careful selection in the field. We have
high hopes for the Pinot Noir we
picked in mid-September.

The final reality is that many of the
Merlot-based red wines we have in
barrel from the great cont’d next page

Tre Rosati (three Rosés) is our new
varietal-specific, vineyard-designated Rosé
program. Three grape varieties, three
vineyards, three distinct Rosés. We
believe Rosé is a versatile and rewarding
wine on its own and at the table, where it
goes well with dishes from seafood to
steak. These dry Rosés are full of
character and offer a delicious experience.
The East End of Long Island has the
climate, the food, and the feeling that
allows the production of great Rosé. We
celebrate Rosé with the bounty of the
ocean, the bays, and the land where we
grow our grapes and make our wine.

Rosato di Merlot
McCall Vineyard

This wine is made from 100% hand-
harvested Merlot grapes that were whole

cluster-pressed and fermented in stainless
steel. This is a dry, medium-bodied Rosé.
The color is pinkish-red and the flavors
and aromatics tend toward strawberries
and earth. Try this wine with striped bass,
white meats, sausage, pasta, tomatoes and
mozzarella, fresh and semi-hard cheeses
and charcuterie.

Rosato di Cabernet Franc
Croteau Farm Vineyard

This wine is made from 100% hand-
harvested Cabernet Franc grapes that
were whole cluster-pressed and fermented
in stainless steel. This is a dry, light to
medium-bodied Rosé. The color is the
lightest of the three Rosés and displays an
elegant coppery-salmon tone. The flavors
and aromatics are the lightest and most
ethereal. This wine possesses a beautiful

mineral, earth, and floral profile. Drink
this wine with local shellfish, white-
fleshed fish, vegetables and fresh cheeses.

Rosato di Cabernet Sauvignon
Mudd Vineyard

This wine is made from 100% hand-
harvested Cabernet Sauvignon grapes that
were whole cluster-pressed and fermented
in stainless steel. This is a dry, full-bodied
Rosé. This wine has the most color and
alcohol of the three Rosés. A deep reddish-
orange color leads to a nosefull of rasp-
berries, flowers, earth, spice and strawber-
ry jam. Pair this one with heartier fare
from the grill; beef, lamb, chicken, pork,
lobster, salmon, tuna, vegetables,
mushrooms, and fresh to well-aged
cheeses will all work well. 

There is a Rosé for every occasion. Here
we have three for you to sample, play with
and enjoy. 

Enjoy the pink drink!



Join us as the Channing Daughters
Wine Tasting Class Series continues. All
classes are by advance ticket purchase
only and are led by Winemaker
Christopher Tracy, DWS.

Wines of The Veneto, Italy
Friday, April 7  6 p.m.-8 p.m.
Amarone, Valpolicella, Soave, Recioto,
and Prosecco are the wines. Corvina,
Molinara, Rondinella, Trebbiano, and
Garganega are the grapes. Now come
and learn which goes with what, how
they are made and why they are so
famous. 
$75 by advance ticket purchase only.

Wines of The Pacific Northwest
Friday, May 12  6 p.m.-8 p.m.
The wines of Oregon and Washington
have solidified a place on the world
stage. Come taste the Pinot Noirs and
Chardonnays, Semillons and Pinot
Gris’, Merlots, Cabernets and Syrahs
and find out why these state’s wines
are garnering such acclaim.
$75 by advance ticket purchase only.

White Blends of the World
Friday, June 16  6 p.m.-8 p.m.
Explore great white blends of the
world and understand why they are
such wonderful and complex wines.
Champagne, Chateauneuf-du-Pape,
Bordeaux, Super-Friulians, Rioja,
Alsatian Vin de Terroir, and their New
World counterparts will be featured.
$75 by advance ticket purchase.

CMEE’s Night Under the Stars
Saturday, July 8  6 p.m.
CDW is once again proud to host the
Children’s Museum of the East End’s
annual summer benefit. Great food,
great wine, amazing auction items and
live music that will have you dancing
all night long. Sells out so buy tickets
early! Tickets available through CMEE
office at 631-537-8250.

Wine Classes & Events 2006
The Wines of Austria
Thursday, July 13   6 p.m.-8 p.m.
Some of the best white wines in the
world are being produced today in
Austria. Gruner Veltliner, Riesling and
Sauvignon Blanc are not to be missed.
Don’t forget the juicy Zweigelt and
delicious Blaufrankisch. 
$75 by advance ticket purchase only.

The Wines of Spain
Thursday, August 3   6 p.m.-8 p.m.
Come take a trip around the wine
regions of Spain. Taste classic wines
like Rioja and Ribera del Duero as well
as up-and-coming wines from Priorat,
Campo de Borja, and Jumilla.
$75 by advance ticket purchase only.

CDW Annual Wine and Cheese
Saturday, August 12   6 p.m.-8 p.m.
Winemaker/Chef Christopher Tracy
pairs CDW wines with artisanal
cheeses from around the world. Fun,
educational, hedonistic. Attendance
by advance ticket purchase only. 
$45 to Wine Club members. 
$50 to general public.

The Wines of Piemonte, Italy
Thursday, August 31  6 p.m.-8 p.m.
One of the greatest wine regions in the
world is Piedmont, Italy. Come to this
class and understand why the Barolos,
Barbarescos, Barberas, Dolcettos, and
Moscatos have written themselves
into the history books.
$75 by advance ticket purchase only.

The Wines of Chateauneuf-du-Pape
Friday, November 17  6 p.m.-8 p.m.
The blended red and white wines from
this region are in a league of their
own. Taste extraordinary wines from
traditional and modern producers and
see why they will always grace the
tables of those who know. 
$75 by advance ticket purchase only.

achievements in 2005 and acknowl-
edge their losses. When all is said and
done, we live in a natural world that
can be both caressing and violent by
turns. It is humbling to realize again
that our triumphs and losses are all
part of the same wheel of life and that
we share that mortality with people
everywhere. Here’s to life! Here’s to
vintage 2005!  

2004 vintage will not be followed up by
2005 versions because our growers
suffered substantial Merlot crop loss
due to the unprecedented rain of
October 9-15. Our entire East End
agricultural sector, from apples to
pumpkins, grapes to lettuce suffered
serious crop loss and financial
damage. We want to take this moment
to recognize all Long Island growers’

What Will
Channing Daughters
Wine Club Members

Drink in 2006?

2004 Meditazione – 29 cases

2004 Envelope – 48 cases

2004 Research Cab – 65 cases

2004 Blaufrankisch – 128 cases

2005 Clones – 140 cases

2005 Tocai Friulano – 148 cases

2004 MUDD – 185 cases

2004 L’Enfant Sauvage – 190 cases

2005 Sylvanus – 220 cases

2005 Sauvignon – 220 cases

2005 Pinot Grigio – 378 cases

2005 Sauvignon Blanc – 506 cases

2005 Vino Bianco – 540 cases

2005 Tre Rosati – 658 cases

Along With Many Other 
Great Wines of the World

To join the Channing
Daughters Wine Club

call the winery at 
631.537.7224

or
e-mail us at 

wineclub@channingdaughters.com
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OUR PATHWAY

Channing Daughters Winery is a company
dedicated to making excellent wines that
reflect the character of our terroir on the
East End of Long Island.  We support the
preservation of farmland and open space,
promote employee growth, and have fun.
In this electric, fast-paced world, we
choose to move more slowly, and remain a
small artisanal wine producer. We welcome
your interest in our wines, art and farm.
Please join us in our Wine Club, for an
educational wine tasting, one of our wine
classes, a fabulous wine & food pairing
event, or just to share a glass as the sun
falls off the edge of the earth over
Windmill Hill.

The Staff

Channing Daughters
Wine Availability

2005 Scuttlehole Chardonnay $14.00
2005 Cuvee Tropical Chardonnay $17.00
2004 L’Enfant Sauvage Chardonnay $35.00
2005 Pinot Grigio $18.00
2005 Tre Rosati (Three Rosés) $17.00
2004 Fresh Red Merlot $15.00
2003 MUDD $40.00
2005 Sylvanus* $24.00
2005 Sauvignon “White Label”* $24.00
2005 Tocai Friulano* $24.00
2005 Vino Bianco* $29.00
2004 Brick Kiln Chardonnay** $20.00
2005 Clones** $29.00
2005 Pinot Envy** $17.00
2004 Sculpture Garden Merlot** $30.00
2004 Research Cab** $40.00
* Summer release
** Fall Release




