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the
GABRIEL ARCHER 

TAVERN
A T  T H E  W I L L I A M S B U R G  W I N E R Y

VALENTINE’S
DINNER

AVAILABLE THURSDAY, FEBRUARY 11 - SUNDAY, FEBRUARY 14

5:00 PM - 8:00 PM 
$55.00 per person exclusive of tax and gratuity.

Williamsburg Winery wine pairing option available for $25.00 per person. 

APPETIZER
Choice of 

Roasted Chestnut Bisque
Brown Butter Croutons

Wine Pairing (optional): Stainless Steel Chardonnay, 2019

Big Island Aquaculture Oyster “Pot Pie”
Celeriac | Carrots | Peas | Puff Pastry

Wine Pairing (optional): Wessex Hundred Viognier, 2018

Baby Kale Salad
Roasted Squash | Toasted Pine Nuts | Maple Vinaigrette

Wine Pairing (optional): Petit Manseng, 2018

MAIN COURSE
Choice of 

Hereford Beef Filet Mignon
Creamed Spinach | Confit Fingerling Potatoes | Black Garlic Demi

Wine Pairing (optional): Wessex Hundred Petit Verdot, 2018

Blackened Faroe Island Salmon
Creamy Polenta | Shrimp Étouffée

Wine Pairing (optional): Acte 12 Chardonnay, 2018

Farro Risotto
Wild Mushrooms | Root Vegetable Medley | Parmesan Reggiano

Wine Pairing (optional): Barrel Aged Virginia Claret, 2018

DESSERTS
Choice of 

Flourless Chocolate Torte
Raspberry Puree

Freeze Dried Strawberries
Wine Pairing (optional): 

Vin Licoreux de Framboise

White Chocolate Cheesecake
Espresso Anglaise

Wine Pairing (optional): 
Petite Fleur, 2018

Mango Sorbet
Brûléed Bananas 

Macadamia Crumble
Wine Pairing (optional): 

Petite Fleur, 2018

For reservations, please visit Open Table or call (757) 564-8869.



   

 
GREETINGS FROM Our Winemaker 

Phew…glad that’s over; by that I mean 2020!

I trust you were all able to ring in the new year with a hearty hello to 2021 and a good 

riddance to 2020. Obviously, we still have a ways to go, but at least there is a light at the 

end of the tunnel. Hopefully that light will grow bigger and brighter quickly. For me, 

one of those lights (I have several lights in my tunnel) is that everyday brings us closer to 

bottling and releasing the 2019 reds. Since returning from a little end of the year break, 

Stacey and I have been working on blending the 2019 reds. This is an exciting time for us 

as we get to really put our olfactory senses to the test. While Stacey and I are in the cellar 

working on the blends, which ultimately means we are tasting a tremendous amount 

of wine, the vineyard crew is out in the elements pruning the vines. This is a critically 

important aspect of vineyard work and will ultimately help in determining what the vines 

do in the spring. Regardless of the temperature, they will be out there working diligently 

to ensure all is perfect. If you have a St. Bernard with a mini keg on his/her collar, feel 

free to send him/her over for a little taste of some liquid warmth. I’m sure they would 

appreciate it! The cellar can get a little nippy too (just sayin').

Another light in my tunnel is the first of four Wine Club months for 2021, and I think 

Kenny has done an excellent job putting the February wine selection together. The first 

is one of the most ancient grapes, Rkatsiteli, which comes from Georgia (the Republic, 

not the State) and has found its way across many of the Eastern European countries, 

including Romania and Moldova, where my wife Elena is from. Based on the quality of 

this wine, it may also have found a good home right here in Virginia. Next is the Limited 

Release Norton from 2018, a tougher year for sure, but not for Norton. I think you will 

find this an exceptional representation of the grape. I don’t want to give too much away, 

but here is a snippet of my tasting notes; “Picture sitting under a eucalyptus tree in a 

grassy meadow eating a pie made from fresh picked blueberries…this is that wine!” OK, 

sure, maybe a bit over the top, possibly even smarmy you may say, but it does paint an 

accurate picture of the wine! To finish off this wonderful trifecta of wines is the 2017 

Petit Verdot Reserve. This was the culmination of three vineyards in Virginia, including 

Wessex Hundred, and I am confident you will not be disappointed. As many of you know 

I am a firm believer in Petit Verdot being one of the best red grapes we grow in Virginia, 

if not the best!

All of us here at the winery are eternally grateful for your support of what we do, and we 

will continue to repay you for that support by the work we put into making sure you have 

the best possible. I have certainly missed the pickup parties and tastings. Hopefully in 

2021 we can start anew with possibly some even better parties. In the meantime, we are 

always here for you and will do what we can to make things a little better. I am sure 2021 

will be a better year, and, don’t worry that the movie Mad Max took place in the year 

2021, I’m sure we won't run out of gasoline. Plus, that was in Australia, so….

I look forward to seeing all of you very soon and wish you the best for the upcoming 

year!



Enjoy these wines specially selected by Winemaker Matthew Meyer for our Club Members:

2019

R K AT S I T E L I
Montice� o

L I M I T E D  R E L E A S E

750 ML

Th e  Wi l l i a m s bu r g  Wi n e ry  Ltd.

EST.                                           1985

February Selections
C L A S S I C S  &  D I S C O V E R Y  C L U B

2017 PETIT VERDOT RESERVE 
We love Petit Verdot at The Williamsburg Winery! The 2017 
Petit Verdot Reserve is the fullest bodied of our 2017 reds, 
and we are very excited to include this wine in our Club 
selections this quarter. This vintage received a Gold Medal 
at the San Francisco Chronicle Wine Competition last year. 
With lovely dark fruit aromas and a long, smooth finish, we 
would recommend enjoying this vintage with cheese and 
charcuterie or at the dinner table with pork, beef, or roasted 
vegetables. Although it is showing beautifully right now, it 
will be at its best from 2022 to 2028.

2018 VIRGINIA NORTON, Limited Release
One of only four red wines we produced from the 2018 

vintage, this is a very classic Virginia Norton. It features 
a nice balance of acidity, tannin, and ripe fresh fruit. We 
highly recommend enjoying it with richly flavored foods 

such as game, roast beef, blue cheeses, or mushroom 
dishes. Drink now through 2023.

2019 MONTICELLO RKATSITELI,  
Limited Release
This is the very first Rkatsiteli made by The Williamsburg 
Winery. It recently received 88 points from Robert 
Parker's The Wine Advocate, which described it as full of 
"freshness" and "light but bright." This Eastern European 
grape is known for lively acidity and fresh fruit, and this 
wine offers plenty of that. It would be a fantastic choice for 
sipping on the patio this spring or to enjoy with Virginia 
seafood. Enjoy now through 2023.



Enjoy these wines specially selected by Winemaker Matthew Meyer for our Club Members:

2017 PETIT VERDOT RESERVE 
We love Petit Verdot at The Williamsburg Winery! The 2017 
Petit Verdot Reserve is the fullest bodied of our 2017 reds, 
and we are very excited to include this wine in our Club 
selections this quarter. This vintage received a Gold Medal 
at the San Francisco Chronicle Wine Competition last year. 
With lovely dark fruit aromas and a long, smooth finish, we 
would recommend enjoying this vintage with cheese and 
charcuterie or at the dinner table with pork, beef, or roasted 
vegetables. Although it is showing beautifully right now, it 
will be at its best from 2022 to 2028.

2018 VIRGINIA NORTON, Limited Release
One of only four red wines we produced from the 2018 

vintage, this is a very classic Virginia Norton. It features 
a nice balance of acidity, tannin, and ripe berries. We 

highly recommend enjoying it with richly flavored foods 
such as game, roast beef, blue cheeses, or mushroom 

dishes. Drink now through 2023.

2018 BARREL AGED VIRGINIA CLARET
The Barrel Aged Claret is a perennial staff and Club 
favorite. Despite difficult growing conditions in 2018, we 
are very happy with the quality of the red wines we were 
able to produce, especially this Claret. It is a great choice to 
enjoy on its own, or you can pair it with poultry or pork. 
Given the fruit-forward nature of this wine, we recommend 
enjoying it in 2021.

February Selections
C L A S S I C S  &  D I S C O V E R Y  C L U B  – R E D S  O N L Y



2017 PETIT VERDOT RESERVE
We love Petit Verdot at The Williamsburg Winery! The 2017 
Petit Verdot Reserve is the fullest bodied of our 2017 reds, 
and we are very excited to include this wine in our Club 
selections this quarter. This vintage received a Gold Medal 
at the San Francisco Chronicle Wine Competition last year. 
With lovely dark fruit aromas and a long, smooth finish, we 
would recommend enjoying this vintage with cheese and 
charcuterie or at the dinner table with pork, beef, or roasted 
vegetables. Although it is showing beautifully right now, it 
will be at its best from 2022 to 2028.

2019 MONTICELLO RKATSITELI,  
Limited Release
This is the very first Rkatsiteli made by The 
Williamsburg Winery. It recently received 88 points 
from Robert Parker's The Wine Advocate, which 
described it as full of "freshness" and "light but bright." 
This Eastern European grape is known for lively acidity 
and fresh fruit, and this wine offers plenty of that. It 
would be a fantastic choice for sipping on the patio this 
spring or to enjoy with Virginia seafood. Enjoy now 
through 2023.

2018 VIRGINIA NORTON, Limited Release
One of only four red wines we produced from the 

2018 vintage, this is a very classic Virginia Norton. It 
features a nice balance of acidity, tannin, and ripe fresh 

fruit. We highly recommend enjoying it with richly 
flavored foods such as game, roast beef, blue cheeses, 

or mushroom dishes. Drink now through 2023.

2019

R K AT S I T E L I
Montice� o

L I M I T E D  R E L E A S E

750 ML

Th e  Wi l l i a m s bu r g  Wi n e ry  Ltd.

EST.                                           1985

February Selections
C O N N O I S S E U R S  C L U B



2015 PETIT VERDOT RESERVE
We saved the last of our 2015 Petit Verdot Reserve just for 
you, our Connoisseurs Club Members! This vintage has 12% 
Malbec blended in, and this adds some earthiness to the 
dark fruit and smokiness of the Petit Verdot. This vintage 
received 90 points from Robert Parker's The Wine Advocate. 
We recommend enjoying it with sharp cheeses or beef, lamb, 
game, or mushroom-based dishes. This wine is pretty much 
at its peak now and should hold there through at least 2025.

2018 JOHN ARUNDELL 
CABERNET SAUVIGNON 
The John Arundell Cabernet Sauvignon is one of our best 
selling red wines year after year. This vintage was our first 
to be aged in oak since the 2010 vintage. It's a nice, complex 
everyday red wine that would go very well with grilled 
vegetables, grilled chicken, burgers, or steak. Enjoy now 
through 2023.

2017 VIRGINIA NORTON, Limited Release 
This library vintage of Norton is probably our favorite release 
of this varietal. This vintage includes 25% Petit Verdot in the 
blend, which adds some dark fruit notes to the red fruit and 

acidity of the Norton. It received Silver Medals from both the 
San Francisco Chronicle Wine Competition and the Virginia 

Governor's Cup last year. We would highly recommend 
enjoying this vintage with beef or lamb stew or rich, earthy 

dishes like chicken cacciatore. Drink now through 2022.

Enjoy these wines specially selected by 
Winemaker Matthew Meyer for our Club Members.



2017 PETIT VERDOT RESERVE
We love Petit Verdot at The Williamsburg Winery! The 
2017 Petit Verdot Reserve is the fullest bodied of our 
2017 reds, and we are very excited to include this wine 
in our Club selections this quarter. This vintage received 
a Gold Medal at the San Francisco Chronicle Wine 
Competition last year. With lovely dark fruit aromas and 
a long, smooth finish, we would recommend enjoying 
this vintage with cheese and charcuterie or at the dinner 
table with pork, beef, or roasted vegetables. Although 
it is showing beautifully right now, it will be at its best 
from 2022 to 2028.

2018 BARREL AGED VIRGINIA CLARET
 The Barrel Aged Claret is a perennial staff and Club 
favorite. Despite difficult growing conditions in 2018, we 
are very happy with the quality of the red wines we were 
able to produce, especially this Claret. It is a great choice 
to enjoy on its own, or you can pair it with poultry or 
pork. Given the fruit-forward nature of this wine, we 
recommend enjoying it in 2021.

2018 VIRGINIA NORTON, Limited Release
 One of only four red wines we produced from the 
2018 vintage, this is a very classic Virginia Norton. 

It features a nice balance of acidity, tannin, and ripe 
berries. We highly recommend enjoying it with richly 

flavored foods such as game, roast beef, blue cheeses, or 
mushroom dishes. Drink now through 2023.

February Selections
C O N N O I S S E U R S  C L U B  – R E D S  O N L Y



2015 PETIT VERDOT RESERVE
We saved the last of our 2015 Petit Verdot Reserve 
just for you, our Connoisseurs Club Members! This 
vintage has 12% Malbec blended in, and this adds 
some earthiness to the dark fruit and smokiness of 
the Petit Verdot. This vintage received 90 points from 
Robert Parker's The Wine Advocate. We recommend 
enjoying it with sharp cheeses or beef, lamb, game, or 
mushroom-based dishes. This wine is pretty much at 
its peak now and should hold there through at least 
2025.

2017 VIRGINIA NORTON, Limited Release 
This library vintage of Norton is probably our favorite 
release of this varietal. This vintage includes 25% Petit 
Verdot in the blend, which adds some dark fruit notes 

to the red fruit and acidity of the Norton. It received 
Silver Medals from both the San Francisco Chronicle 
Wine Competition and the Virginia Governor's Cup 
last year. We would highly recommend enjoying this 
vintage with beef or lamb stew or rich, earthy dishes 

like chicken cacciatore. Drink now through 2022.

2018 JOHN ARUNDELL
CABERNET SAUVIGNON
The John Arundell Cabernet Sauvignon is one of our best 
selling red wines year after year. This vintage was our first 
to be aged in oak since the 2010 vintage. It's a nice, complex 
everyday red wine that would go very well with grilled 
vegetables, grilled chicken, burgers, or steak. Enjoy now 
through 2023.

Enjoy these wines specially selected by 
Winemaker Matthew Meyer for our Club Members.



designed to pair with  2019 RKATSITELI, LIMITED RELEASE

INGREDIENTS: 
• 1½ lb. (about 40) medium 

shrimp, peeled and deveined
• 1 tbsp. fresh lime juice
• ½ cup chopped shallots
• 1½ tbsp. dark brown sugar
• 1 tsp. kosher salt
• 8 Kaffir lime leaves, stemmed
• 5 macadamia nuts
• 4 cloves garlic, chopped
• 3 red Thai chiles, stemmed
• 1 3” piece ginger, chopped
• 3 tbsp. peanut oil
• ⅓ cup coconut milk

Shrimp Satay

METHOD: 
1. In a bowl, toss shrimp and lime juice; set 

aside. Puree shallots, sugar, salt, lime leaves, 
nuts, garlic, chiles, and ginger in a small 
food processor. Heat oil in a 12” skillet over 
medium-high heat; add paste. Cook, stirring, 
until oil separates from paste, 3–4 minutes. 
Stir in coconut milk. Cool. Stir into shrimp; 
chill 4 hours.

2. Build a hot charcoal fire in a grill. Thread 2 
shrimp each on 20 skewers. Spoon marinade 
over shrimp; grill, turning, until charred, 3–5 
minutes.

WINE PAIRING RECIPES



designed to pair with  2017 PETIT VERDOT RESERVE

from our Wessex Hundred Culinary Team

Herbes de Provence
RACK OF LAMB

WITH ROASTED FINGERLING POTATOES

INGREDIENTS (for lamb): 
• 1 medium Border Springs Farm rack of lamb 

(approximately 2.5 lbs.)
• 1/4 cup high quality dried Herbes de Provence
• 2 tsp sea salt
• 1 tsp freshly ground black pepper
• 1/4 cup vegetable oil

INGREDIENTS (for potatoes): 
• 1 lb. gold fingerling potatoes
• 1/4 cup + 2 tbsp extra virgin olive oil
• 1 tsp sea salt
• 1/4 tsp freshly ground black pepper

METHOD: 
1. Preheat the oven to 425 F. Trim lamb of excess fat.
2. Mix together Herbes de Provence, salt, and pepper in a 

small bowl. Rub all over the rack of lamb. Let the lamb sit 20 
minutes to bring it closer to room temperature.

3. In the meantime, in a large bowl toss fingerling potatoes 
with 1/2 cup extra virgin olive oil, salt, and pepper. Drizzle 
remaining 2 tbsp olive oil on a sheet pan to provide a non-
stick surface. Spread potatoes out over sheet pan and cook in 
the oven for 20 minutes or until crispy.

4. Heat vegetable oil over medium high heat in a large oven-
proof skillet. When the oil is very hot, almost to the smoke 
point, add lamb, searing 2 to 3 minutes per side to create a 
nice browned crust on each side.

5. Move skillet to oven and cook until lamb reaches medium-
rare, approximately 12 minutes.

6. Let lamb rest on a cutting board for 5 minutes before carving 
and enjoying.



Valentine’s Romance 
Package includes:

• Two Nights in a Tradition room, with king-sized 
bed and wood-burning fireplace (subject to availability)

• A chilled bottle of Sparkling Crémant and Fine 
Chocolates served in your room upon arrival

• Wine Flights for Two at the Williamsburg Winery 
(subject to availability)

• A Romantic Horse Drawn Carriage Ride around 
Wessex Hundred Farm served with Warm Spiced 
wine and wrapped in a Wedmore Place branded 
blanket, yours to keep 

• European-style Continental Breakfast for two 
including croissants, pastries, fresh fruit and more 

• Valentine’s dinner at the Café Provençal, available 
for Wedmore Place guests and Wine Club Members 
only (additional cost).

Two-night stay package starting at 
$595 per couple*

(Thursday-Sunday) 

*Package prices include gratuity. Taxes are not included. All packages are subject to availability and are not 
available to groups. Rates are exclusive of tax. Reservations for all massage services, lunch & dinner reservations at 
The Gabriel Archer Tavern or Café Provencal should be made when securing your package. Packages may not be 
resold. Some blackout dates apply Must be 21 years or older. Please drink responsibly.

A Two-night Minimum stay is required for this package. 
Package begins Thursday February 11th, 2020 – Sunday February 14th, 2021

The Café Provençal will be open for dining exclusively from Friday February 12th-Sunday February 14th with 
seatings at 5:00 p.m. or 7:30 p.m.  Reservations can be made through the Front Desk at Wedmore Place.

Celebrate
LOVE 
with our all-new 

Valentine’s Romance Package
W E D M O R E  P L A C E

a t  t h e  w i l l i a m s b u r g  w i n e r y


