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GREETINGS FROM Our Winemaker 

We are certainly living in some surreal times; however, we can take 

solace in the fact we still have wine, friends and a future.  Currently my 

immediate future is being consumed by the preparation and imminent 

start to the 2020 harvest.  This has always been my favorite time of the 

year.  The weather is changing for the better, and the grapes are ripening.   

The weather changing is particularly poignant this year as Mother 

Nature has thrown some wobblers at us.   This spring we experienced 

the latest frost on record.  Fortunately for us we only experienced a 

little damage in the Chardonnay, but some of our colleagues around 

the state were devastated.  We then rolled into a very hot dry July 

followed by a rather wet, hot and humid August.  Fortunately for 

us, the viticulture crew has been doing an amazing job keeping the vines healthy.  

We did experience some issues with the Viognier, but early detection and action has saved 

a lot of the grapes.   So now our fingers are crossed for some beautiful autumn weather.  

The excessive heat and late frost has pushed us back a bit for harvesting the grapes, and 

I anticipate starting the first week of September, unless I start picking some Chardonnay 

before it's completely ripe in late August, which would be weird, or is it?

Your immediate future may also be brightened, or at least I hope, by the selection of wines 

for the September Wine Club.  The 2017 Wessex Hundred Merlot and 2017 Gabriel Archer 

Reserve both reflect old world charm and balance and have a pronounced fruit structure 

that complements the earth tones.  I believe the Gabriel Archer will probably age a bit 

longer than the Merlot, so if you are wondering which to drink first, think Merlot.  The next 

selection is the 2019 A.P.A.  I feel fairly confident in saying this may be the first ever blend 

of this kind, anywhere.  Not only is this a blend of Arneis, Petit Manseng and Albariño, but 

it is a field blend as well.  The grapes were picked all together and fermented as one and 

then aged in stainless steel drums.  When I last sampled this wine I was simply mesmerized 

by its structure and elegance.  In fact, the first sentence on the winemaker's notes reads, 

“A delightfully original wine showing great balance and aplomb.”   On a side note, I don’t 

think the word aplomb is used enough in day-to-day vocabulary.   I really do hope you are 

brightened by these three wine selections and hope you enjoy them as much as I do.

As always I am excited about the new harvest and looking forward to making some great 

Virginia wines in 2020.  This harvest we will be working with some new growers and a 

grower we used to work with who has come back to us.  I did mention that the weather 

hasn’t been perfect, but our grapes and the growers we work with all know how to handle 

adversity, and I am feeling positive.  Stacey and I will be joined this year by Bob Davis who 

has worked in a few Virginia wineries and has recently come to Williamsburg to learn and 

hone his abilities and is now affectionately known as Side Show.

To reiterate: wine, friends and a bright future.  Here is to the 2020 harvest!  As always I 

look forward to seeing you all in the near future, and thank you for all your support of the 

Williamsburg Winery. It means the world to all of us here!

 
   Cheers,

CAESAR SALAD – $9

Romaine Hearts | Black Garlic
 Caesar Dressing | Parmesan Crisps

Sourdough Croutons 

PRINCE EDWARD ISLAND 
STEAMED MUSSELS – $15

Local Tomato | Fennel | Pernod
Grilled Bread

WESSEX HUNDRED
SALAD  – $10

Mixed Baby Greens | Shaved Vegetables 
Citrus Chardonnay Vinaigrette

LOCAL VIRGINIA CHEESE & 
CHARCUTERIE BOARD – $18

Grilled Bread
Assorted Pickles and Jams

TUNA NIÇOISE
CARPACCIO  – $15

Preserved Yolk | Haricot Vert | Kalamata 
Olive Vinaigrette | Oven Roasted 

Tomatoes | Crisp Potatoes

HANOVER TOMATO & 
CHESAPEAKE CRAB 

GAZPACHO – $9

Roasted Chilies
Tomato Cucumber Relish

LOCAL OYSTERS
ON THE HALF SHELL 

– MARKET PRICE

Rosé Mignonette 

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

D I N N E R  I S  S E R V E D  T H U R S D AY - S AT U R D AY,  5 : 0 0  P M  T O  8 : 0 0  P M

Please call the Gabriel Archer Tavern at (757) 564-8869
or visit williamsburgwinery.com for reservations.

new dinner menu!

M A I N  C O U R S E S

PAN SEARED CHESAPEAKE ROCKFISH – $28

Herbed Couscous | Summer Succotash | Curry & Lime Emulsion

HEREFORD FILET MIGNON – $35

Buttered Braised Turnips | Peewee Marbled Potatoes | Carrot Purée | Beurre Rouge 

SEARED DIVER SCALLOPS – $34

Charred Eggplant Purée | Ratatouille | Aged Balsamic 

WHITE MARBLE FARMS PORK CHOP – $32

Fennel & Potato Gratin | Local Blueberry Gastrique 

HOUSEMADE FETTUCCINE – $26

Heirloom Tomato | Pomodoro with Fresh Basil | Smoked Local Goat Feta

A P P E T I Z E R S



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

2019 A.P.A., Limited Release
We are excited to present to you this unique single 
vineyard field blend of Arneis, Petit Manseng, and  
Albariño.   All three grapes were grown at Lazy Days 
Vineyard in Amherst, Virginia, which is one of our 
highest elevation vineyard sites at around 800 feet above 
sea level.   With notes of peach and pear and a very 
smooth finish, this is the perfect wine for a late summer 
or early autumn evening out on the patio.   Enjoy it with 
grilled seafood or pork.   Best now through 2021.   Only 
145 cases were made of this Wine Club Exclusive.

2017 GABRIEL ARCHER RESERVE
We have been making Gabriel Archer Reserve here at 
Williamsburg Winery since 1989.   It has always been our 
traditional Bordeaux blend, and this vintage is a blend 
of three classic Bordeaux varietals: Cabernet Franc, Petit 
Verdot and Merlot.  With a nice balance of elegance and 
tannin, Gabriel Archer Reserve is very food friendly and 
will go with anything from crab cakes to steak.   Enjoy 
now through 2027.

2017 WESSEX HUNDRED MERLOT
This is the last vintage of our Wessex Hundred 

Merlot.   During the winter of 2017/18, very cold 
temperatures severely damaged the Merlot block, 
and this vineyard was replanted with Petit Verdot 

and Tannat vines in 2019.   This Merlot is definitely 
old world in style with cherry and strawberry 

aromas and an earthy finish.   Enjoy it with roast 
pork or grilled poultry.   Drink now through 2024.

2017 GABRIEL ARCHER RESERVE
We have been making Gabriel Archer Reserve here at 
Williamsburg Winery since 1989.   It has always been our 
traditional Bordeaux blend, and this vintage is a blend 
of three classic Bordeaux varietals: Cabernet Franc, Petit 
Verdot and Merlot.  With a nice balance of elegance and 
tannin, Gabriel Archer Reserve is very food friendly and 
will go with anything from crab cakes to steak.   Enjoy 
now through 2027.

2017 WESSEX HUNDRED MERLOT
This is the last vintage of our Wessex Hundred 

Merlot.   During the winter of 2017/18, very cold 
temperatures severely damaged the Merlot block, 
and this vineyard was replanted with Petit Verdot 

and Tannat vines in 2019.   This Merlot is definitely 
old world in style with cherry and strawberry 

aromas and an earthy finish.   Enjoy it with roast 
pork or grilled poultry.   Drink now through 2024.

2017 MONTICELLO PETIT VERDOT, 
Limited Release
This second release of Monticello appellation Petit 
Verdot is sourced entirely from Mount Juliet Vineyard 
in Crozet, which is on the east slope of the Blue Ridge.   
This wine was bottled back in March 2019 and is really 
starting to show its character now.   With lovely berry 
and floral notes balanced with vanilla and smoke from 
the French oak, this would go very well with ribs, lamb, 
or smoked or grilled vegetables.   Enjoy now through 
2027.

September SelectionsSeptember 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 YC L A S S I C S  &  D I S C O V E R Y  C L U B



2017 XVII, Limited Release
The XVII is a very special release made just for our Club 
Members.   The sequel to the XV, it is a 50-50 blend 
of Merlot and Petit Verdot aged for 24 months in a 
combination of two 300 L new American oak puncheons as 
well as one standard second use French Oak barrel and one 
standard new American oak barrel.   With vanilla and herbal 
notes, this wine would pair very well with strong cheeses or 
meaty braises or stews.   While enjoyable now, this special 
release will continue to improve and will be at its peak from 
2022 to 2028.

2018 ACTE 12 OF 1619 CHARDONNAY
Just released, the 2018 Acte 12 Chardonnay was aged in 
stainless steel, concrete, and older French oak barrels to 
create a beautifully balanced wine.   Like most vintages of 
Acte 12, it is very food friendly and will be delicious with 
seafood, poultry, or pork as well as vegetarian dishes like a 
mushroom risotto.   Best now through 2022.

2015 TANNAT, Limited Release
This is our first and only Tannat and was released in a very 

limited fashion back in 2017; however, we have been holding 
some back in our library just for you, our Club Members.   

Only 193 cases were made and less than 50 now remain in 
our cellar.   We finally think it's ready to enjoy now!   With 

25% Petit Verdot blended in, it has some nice blackberry and 
raspberry notes and would pair very well with dishes with 

mushrooms or game.   Enjoy now through 2025.

2017 GABRIEL ARCHER RESERVE
We have been making Gabriel Archer Reserve here at 
Williamsburg Winery since 1989.   It has always been our 
traditional Bordeaux blend, and this vintage is a blend 
of three classic Bordeaux varietals: Cabernet Franc, Petit 
Verdot and Merlot.  With a nice balance of elegance and 
tannin, Gabriel Archer Reserve is very food friendly and 
will go with anything from crab cakes to steak.   Enjoy 
now through 2027.

2019 A.P.A., Limited Release
We are excited to present to you this unique single 
vineyard field blend of Arneis, Petit Manseng, and  
Albariño.   All three grapes were grown at Lazy Days 
Vineyard in Amherst, Virginia, which is one of our 
highest elevation vineyard sites at around 800 feet above 
sea level.   With notes of peach and pear and a very 
smooth finish, this is the perfect wine for a late summer 
or early autumn evening out on the patio.   Enjoy it with 
grilled seafood or pork.   Best now through 2021.   Only 
145 cases were made of this Wine Club Exclusive.

2017 WESSEX HUNDRED MERLOT
This is the last vintage of our Wessex Hundred Merlot.   
During the winter of 2017/18, very cold temperatures 
severely damaged the Merlot block, and this vineyard 

was replanted with Petit Verdot and Tannat vines in 
2019.   This Merlot is definitely old world in style with 

cherry and strawberry aromas and an earthy finish.   
Enjoy it with roast pork or grilled poultry.   Drink now 

through 2024.

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

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



2017 XVII, Limited Release
The XVII is a very special release made just for our Club 
Members.   The sequel to the XV, it is a 50-50 blend of Merlot 
and Petit Verdot aged for 24 months in a combination of two 
300 L new American oak puncheons as well as one standard 
second use French Oak barrel and one standard new American 
oak barrel.   With vanilla and herbal notes, this wine would pair 
very well with strong cheeses or meaty braises or stews.   While 
enjoyable now, this special release will continue to improve and 
will be at its peak from 2022 to 2028.

2015 TANNAT, Limited Release
This is our first and only Tannat and was released in a 

very limited fashion back in 2017; however, we have been 
holding some back in our library just for you, our Club 
Members.   Only 193 cases were made and less than 50 

now remain in our cellar.   We think it's just coming into 
its peak now.   With 25% Petit Verdot blended in, it has 

some nice blackberry and raspberry notes and would pair 
very well with dishes with mushrooms or game.   Enjoy 

now through 2025.

2018 BARREL AGED VIRGINIA CLARET
This is one of only four red wines we were able to produce 
from the difficult 2018 vintage.   Just released, it is very 
easy drinking and a perfect red for late summer/early fall 
enjoyment.   We would recommend pairing it with cheese and 
charcuterie or enjoying it at your next cookout.   Drink now 
through 2021.

2017 GABRIEL ARCHER RESERVE
We have been making Gabriel Archer Reserve here at 
Williamsburg Winery since 1989.   It has always been our 
traditional Bordeaux blend, and this vintage is a blend 
of three classic Bordeaux varietals: Cabernet Franc, Petit 
Verdot and Merlot.  With a nice balance of elegance and 
tannin, Gabriel Archer Reserve is very food friendly and 
will go with anything from crab cakes to steak.   Enjoy now 
through 2027.

2017 MONTICELLO PETIT VERDOT, 
Limited Release
This second release of Monticello appellation Petit Verdot 
is sourced entirely from Mount Juliet Vineyard in Crozet, 
which is on the east slope of the Blue Ridge.   This wine 
was bottled back in March 2019 and is really starting to 
show its character now.   With lovely berry and floral 
notes balanced with vanilla and smoke from the French 
oak, this would go very well with ribs, lamb, or smoked or 
grilled vegetables.   Enjoy now through 2027.

2017 WESSEX HUNDRED MERLOT
This is the last vintage of our Wessex Hundred Merlot.   
During the winter of 2017/18, very cold temperatures 
severely damaged the Merlot block, and this vineyard 

was replanted with Petit Verdot and Tannat vines in 
2019.   This Merlot is definitely old world in style with 

cherry and strawberry aromas and an earthy finish.   
Enjoy it with roast pork or grilled poultry.   Drink now 

through 2024.

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



INGREDIENTS: 
• (2) 8oz pieces Rockfish Filet
• ½ pound whole unsalted butter, softened
• ¼ cup whole grain mustard
• ¼ cup fresh dill chopped
• ¼ tsp cayenne pepper
• 1 lemon, zest and juice
• 1 bunch whole asparagus, stems trimmed off
• 1 cup Israeli couscous
• 2 ½ cups chicken stock
• 2 tbl Extra virgin olive oil
• Salt and pepper to taste

designed to pair with  THE 2017 GABRIEL ARCHER RESERVE designed to pair with  2019 A.P.A. LIMITED RELEASE

WINE PAIRING RECIPES from our Wessex Hundred Culinary Team

Grilled Rockfish
WITH GRILLED ASPARAGUS, ISRAELI COUSCOUS 

AND A WHOLE GRAIN MUSTARD AND FRESH DILL BUTTER

INGREDIENTS: 
• 4 duck breasts, skin on, about 7 ounces 

each
• 3 tbl olive oil
• 1 ½ cups farro
• 1 small zucchini, cut into ½ inch dice
• 1 small yellow squash, cut into ½ inch dice
• 1 red bell pepper, cut into ½ inch dice
• 1 small eggplant, cut into ½ inch dice 

• 1 large ripe tomato, cut into ½ inch dice
• 2 cups duck stock (or chicken stock if 

unavailable)
• 2 cups red wine
• 1 shallot, sliced
• 1 bay leaf
• 1 cup red currant jelly
• salt and pepper to taste

Pan Seared Duck Breast
FARRO WITH ROASTED SUMMER VEGETABLES, RED CURRANT SAUCE

METHOD: 
1. Preheat the oven to 400 degrees. Bring 3 quarts of heavily salted water to a boil, add the 

farro and return to a boil. Reduce heat to low, cover, and simmer until farro is tender, 
about 30 minutes. Drain off excess water, and set aside.

2. Combine the zucchini, yellow squash, bell pepper and eggplant in a large mixing bowl. 
Add 2 tbl of olive oil and season to taste with salt and pepper, mix thoroughly. Spread the 
vegetables onto a baking sheet and roast in the oven until tender and beginning to color, 
about 18 minutes.

3. While the vegetables roast, heat 1 tbl olive oil in a large saute pan over low heat. Score the 
duck skin with a sharp knife, season the breasts with salt and pepper to taste, and place in 
the saute pan. Allow to cook over low heat until the fat from the duck has rendered and the 
skin is crisp, about 12 minutes. Turn the duck over and place the pan in the oven to finish 
cooking, about 3 minutes for medium-rare. Remove the breasts from the pan and allow to 
rest for at least 5 minutes.

4. Heat the red wine, bay leaf and shallot in a small sauce pan over medium heat, allow to 
reduce until only 1 tbl of liquid remains. Add the duck stock and continue to reduce until 
about 1/4 cup of liquid remains. Add the red currant jelly and continue to cook until the 
sauce is thick enough to coat the back of spoon, about 3 minutes.

5. Season to taste with salt and pepper, strain and set aside to keep warm.
6. Combine the roasted vegetables, cooked farro and diced tomatoes. Season to taste with salt 

and pepper and mix thoroughly.
7. Divide the farro onto four plates. Slice the duck breast and fan over the farro.

METHOD: 
1. Combine the softened butter with the 

mustard, dill, cayenne pepper, lemon zest 
and juice. Season to taste with salt and 
pepper and store in the refrigerator until 
ready to use. Can be made up to 2 days 
ahead of time.

2. Preheat grill to high heat and the oven to 
400 degrees. Bring the chicken stock to a 
boil, add the couscous and reduce heat to 
simmer. Continue to cook until couscous is 
tender and liquid has evaporated, about 7-8 
minutes. Remove from heat, season to taste 
with salt and pepper and cover loosely to 
keep warm.

3. Drizzle the rockfish filets and the asparagus 
with the olive oil, season to taste with salt 
and pepper. Place the rockfish filets on 
the grill and sear over high heat until the 
fish starts to turn golden in color, about 3 
minutes. Turn the rockfish over and reduce 
the heat to medium, continue to cook until 
the rockfish is almost cooked through. 
Remove from the heat onto an oven safe 
dish and top with the mustard-dill butter.

4. Place the asparagus on the grill and cook 
until al dente, stirring often, about 3 
minutes.

5. Place the rockfish filets in the oven to finish 
cooking. Divide the couscous onto two 
plates, top with the asparagus and then the 
fish. Spoon the remaining butter from the 
dish over and around the fish.



CRUISE DOWN THE GARONNE
AND DORDOGNE RIVERS

in the heart of Bordeaux
April 15 - 22, 2021

H O S T E D  B Y  W I N E M A K E R  M AT T H E W  M E Y E R

Join Winemaker Matthew for an unforgettable wine cruise through the heart of 
Bordeaux! Travel to France’s legendary wine capital, Bordeaux. Iconic châteaux, 

timeless vineyards and delicious wine tastings are plentiful as you visit Libourne, 
Blaye, Bourg, Pauillac and Cadillac. This trip is a must for anyone interested in 

the Most Exceptional of French culture, lifestyle, wine and food.

Call Elena at (757) 229-0999 extension 137 or visit the
Events page at williamsburgwinery.com to learn more.

WINEdiscovery
SEMINARS

6:00 PM

 Merchants Square Tasting Room & Wine Bar in Colonial Williamsburg

SEPTEMBER 10
Alsace for Autumn

OCTOBER 8
The Other 47 - 

Rising Wine Regions

SEPTEMBER 24
Library Orientation - 

A TWW Vertical Tasting


