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VINTAGE:  A mild winter and a warmer spring were the perfect conditions for an early bud break.  The 
summer months were a bit warmer, approximately 5 degrees on average, and not as much rain also helped 
to create a great vintage with an abundance of grapes.  The humidity seemed to be a bit less as well helping 
to create very good growing conditions.  In the autumn we did not see too much rain and the weather was 
very mild to warm.  Overall 2017 was the best vintage I have experienced in Virginia.

BLEND:  95% Merlot, 5% Petit Verdot

HARVEST:  
 All the grapes were harvested between 27 August and 5 October 2017.  The average numbers for Merlot 

were 22 Brix, 3.76 pH and 4.01g/L TA.  For Petit Verdot the averages were 24 brix, 3.42 pH and 10.08g/L 
TA.

VINEYARD SOURCING: 52% Crozet, VA; 35% Williamsburg, VA; 9% Botetourt County, 
VA; 3% Waterford, VA; 1% Amherst, VA

FERMENTATION: 
 The Crozet Merlot was fermented for 12 days in stainless steel with MT48 Yeast.  The Wessex 

Merlot was fermented for 6 days in stainless steel with Rhone 2226 yeast.  The Botetourt Merlot 
was cold soaked for 3 days then fermented in stainless steel for 6 days with MT Yeast.  The 5% 
Petit Verdot came from a blend of three vineyards.  The Waterford was cold soaked for 3 days 
then fermented in stainless steel for 6 days with Alchemy III Yeast.  The Amherst Petit Verdot 
was cold soaked for 7 days then fermented in ½ ton macro bins for 5 days using Ferm A33 Yeast.  
The Botetourt was cold soaked for 5 days then fermented in stainless steel for 7 days using VRB 
Yeast.

AGING:  85% French oak, 15% Hungarian oak

BOTTLING DATE:   March 2019

RELEASE DATE:  March 2019

TECHNICAL INFORMATION:
 12.4% Alc.
 3.46 pH
 6.86g/L TA
 0.3 RS (dry)

2017 Virginia Merlot
A fruit forward wine offering an assortment of candied cherries, raspberry, strawberry, blueberry and rhubarb.  

Next to the fruit is a pleasant earthy character of forest floor and truffles mixed in with some cocoa.  On the 
palate the wine is bright and fruit forward showing some nice dark cherry tones while keeping the earthy note in 
balance.  The oak is well integrated, and the tannins are strong yet approachable.  A full-bodied merlot that will 
age well and pair nicely with food.   – Matthew Meyer, Winemaker  


