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VINTAGE:  A mild winter and a warmer Spring were the perfect conditions for an early bud break.  Th e 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.  Th e humidity 
seemed to be a bit less as well helping to create very good growing conditions.  In the Fall 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:  53% Cabernet Franc, 29% Petit Verdot, 10% Merlot and 8% Norton

HARVEST:  Th e Crozet Cabernet Franc was harvested on 29 September at 23.6 brix, 3.59 pH and 6.22g/L TA.  
Th e Wessex Cabernet Franc was harvested on 10 September at 22.8 brix, 3.70 pH and 4.65g/L TA.  Th e Wessex 
Petit Verdot was harvested on 5 September 2017 at 23.3 brix, 3.57 pH and 5.69 g/L TA. Th e Crozet Petit Verdot 
was harvested on 21 September at 24.1 brix, 3.26 pH and 9.28g/L TA.  Th e Bent Mountain Petit Verdot was 
harvested on 29 September at 24.6 brix, 3.34 pH and 8.07g/L TA.  Th e Wessex Merlot was harvested on 10 
September at 22.3 brix, 3.79 pH and 3.77g/L TA.  Th e Norton was harvested on 26 October at 22.4 brix, 3.64 
pH and 8.33g/L TA.

VINEYARD SOURCING: 
Mt. Juliet Vineyards, Crozet, VA – 45%

 Wessex Hundred, Williamsburg, VA – 30%
 Amrhein Vineyard, Bent Mountain, VA – 17%
 Chrysalis Vineyard, Middleburg, VA – 8%

FERMENTATION: Th e Crozet Cabernet Franc was fermented in stainless steel for 8 days with CSM 
Yeast.  Th e Wessex Cabernet Franc was cold soaked for 5 days then fermented in stainless steel for 7 days 
with Ferm A33 yeast. Th e Wessex Petit Verdot was cold soaked for 3 days then fermented in stainless 
steel for 7 days with D254 Yeast.  Th e Crozet Petit Verdot was fermented in stainless steel for 6 days 
with Rhone 2056 yeat.  Th e Bent Mountain Petit Verdot was cold soaked for 5 days then fermented in 
stainless steel for 7 days with VRB Yeast.  Th e Wessex Merlot was fermented in stainless steel for 9 days 
with NT48 Yeast.  Th e Norton was fermented in stainless steel for 8 days with D254 Yeast.

AGING:  12 months in French oak barrels.

BOTTLING DATE: March 2019

RELEASE DATE:  April 2019

TECHNICAL INFORMATION:  
 11.03% Alc.
 3.87pH
 0.601g/L TA
 0.37 RS (dry)

2017 Barrel Aged Virginia Cla� t
An intense, jammy wine with hints of dark cherry, strawberry, blueberry and raspberry.  Th e fruit is nicely held together with some cocoa 

and creamy vanilla along with a touch of fl oral notes.  Th ere is another layer of olives, mushrooms and a touch of spice that blend well 
with the fruit aspects.  Th e French oak barrels have provided a classic graphite note that helps with the overall complexity.  Th e mouthfeel is 
bright and fruity with a lingering fi nish.  Th e tannins are well integrated with the fruit and oak which again provides for a nicely balanced 
wine with many layers.– Matthew Meyer, Winemaker  

$19.00 per bottle


