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VINTAGE:  2018 started out with very cold temperatures in January and continued throughout most of the winter.  The cold weather was 
followed by an unusually wet spring.  Some rains coming when the vines were beginning to flower, an important process in the grape 
development and a time when heavy rains are not wanted.  The summer was consistently hot and humid with the humidity never seeming 
to abate.  The fall started out with drier conditions allowing for some good grape development and then towards the mid and later part of 
the fall the rains returned.  Overall a hot, humid and wet vintage that Mother Nature throws at us occasionally to test the fortitude of the 
growers and winemakers. 

BLEND:  35% Merlot, 25% Cabernet Sauvignon, 22% Norton, 9% Petit Verdot, 9% Cabernet Franc

HARVEST:  The Merlot was harvested on 19 September 2018 at 19.4 brix, 3.78 pH and 6.13g/L TA.  The 
Cabernet Sauvignon was harvested on 18 October 2018 at 24.5 Brix, 3.67 pH and 6.02g/L TA.  The Norton 
was harvested on 26 October 2018 at 21.6 Brix, 3.74 pH and 8.64g/L TA.  The Petit Verdot was harvested on 
14 September 2018 at 23.2 Brix, 3.63 pH and 5.95g/L TA.  The Cabernet Franc was harvested on 23 September 
2018 at 24.5 Brix, 3.88 pH and 6.10g/L TA

VINEYARD SOURCING:  
Mt. Juliet Vineyards, Crozet, VA – 35% (Merlot)

 Four Feathers, Prosser, WA – 25% (Cabernet Sauvignon)
 Chrysalis Vineyards, Middleburg, VA – 22% (Norton)
 Wessex Hundred, Williamsburg, VA – 18% (Petit Verdot & Cabernet Franc)

FERMENTATION: The Merlot fermented in stainless steel for 8 days with Syrah Yeast.  The Cabernet 
sauvignon was cold soaked for 1.5 days before fermentation in stainless steel for 10 days.  The wine 
went through Micro oxygenation before the ML inoculation.  The Norton fermented in stainless steel 
for approximately 24 days with D254 Yeast. The Petit Verdot was cold soaked for 3 days then fermented 
for 7 days in stainless steel with D254 Yeast.  The Cabernet Franc was cold soaked for 4 days then 
fermented with Rhone 2056 Yeast for approximately 8 days in stainless steel.

AGING:  12 months in French and Hungarian Oak barrels.

BOTTLING DATE:  January 2020 – 786 cases

RELEASE DATE:  April 2020

TECHNICAL INFORMATION:  
 12.2% Alc.
 3.83 pH
 6.32g/L TA
 0.035% RS (dry)

2018 Barrel Aged Virginia Claret
There are some very pleasant nuances of fresh strawberry, raspberry, cherry and currants.  Along with the fresh fruit nuances is a lovely 

combination of fresh grass and spring flowers along with a touch of forest.  Just behind these earthy characters is a hint of cocoa and 
vanilla.  The tannins are well rounded and accentuate the creaminess of the wine and go nicely with the oak producing a delightful balance.  
The finish has a wonderful depth and showcases the fresh fruit aspects of the wine.  Overall, I am pleased with the 2018 Claret and feel it will 
pair well with many different dishes.  –Matthew Meyer, Winemaker  


