
 

        

 
 

Thank you and please enjoy these wines from your 2012 Quarter Two Vine Club pack!!! 

 

Well we simply can not believe it is already time for the second quarter package to come out.  What a 

whirlwind of fun the last few months have been.  We have finally started to get a handle on the 2011 

vintage and understand its intricacies and style.  It was a vintage unlike any I have ever worked here, but I 

have to say the whites in particular are very cool.  That is where two wines of your package come in to 

play.  Not only is it a great introduction to 2011, but it is also the first white Winemakers Select wine and a 

return for our highly regarded Viognier! 

 

We have also seen crazy beautiful weather through this spring which has jump started the 2012 vintage.  

Normally I would not yet be thinking too much about what the New Year could bring, but wow, are we 

ever early!  Many of the vines have budded and are looking great and we just need to hope we don’t get 

any further frost or freeze…Knocking on wood right now.   

 

 

This Quarters Wine: 
 

1) Winemakers Select Bin 1 (white) – Coming from the controversial, but in my opinion often 

intriguing 2011 vintage.  By now it seems everyone is talking about the deluge of rain that we 

received at harvest time and wondering about the wines.  Well…for many varieties we faired 

pretty well.  Our two most major white varieties Chardonnay and Viognier were harvested 

between Hurricane Irene and Tropical Storm Lee.  Irene really did not affect us as much as we 

once thought it was going to.  Most of the storm stayed east of I-66 leaving us with a moist, but 

not sopping day.  It wasn’t ideal, but with the beautiful hot dry summer we had leading up, the 

Viognier and Chardonnay had slowed their water uptake and really had some great flavors at more 

reasonable alcohol levels making the wines immediately enjoyable and approachable.  Strangely 

the cool and wet September also led to some of the best dry Petit Mansengs I have tasted since 

being here in Virginia.  The flavor development occurred early whereas the acid and sugar levels 

actually balanced better then I have ever seen in Petit Manseng which generally is too high in 

sugar at harvest to make a great dry table wine since the alcohols will go through the roof.  This 

exciting wine that we offer today is a blend of these three great varieties with Chardonnay 50%, 

and 25% each Viognier and Petit Manseng. 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

The fruit from this wine comes from two new vineyards to us blended with some Viognier from 

Williams Gap which was also used to make our 2010 Viognier.  The Chardonnay was done 

slightly different then normal for us.  It was cool fermented in stainless steel to get an expression 

of purity with the fruit, but then also put through Malo-Lactic fermentation which are two things 

uncommon here but seemed to match the fruit needs.  The Chardonnay all came from Sleepy 

Hollow Vineyard which is a great hot site in the Hampton Roads area.  It was harvested very early 

due to the hot summer and worries of Irene with great juicy qualities but on a leaner, fresher 

palate.  The Petit Manseng came from a neighbor in Waterford called Windhorn Vineyard that we 

plan to keep an eye on.  Walking this site in the later season showed it to be one of the cleanest 

vineyards in the Commonwealth after the rain so we couldn’t help but try the Petit Manseng which 

had great pineapple and exotic fruit note, crisp acid and moderate alcohol potential.  This was 

fermented in new Jupilles forest oak to get even more depth and weight.  The last portion being 

the Viognier was simply perplexing but awesome.  We had two Viognier picks this year that were 

like no other wine I have made being the Williams Gap (the one in this blend) and Maggie’s 

(blended with Williams Gap for the Viognier 2011).  They show leanness, but great intensity and 

different flavor profiles that normal more based around citrus and even grassy like notes similar to 

Sauvignon Blanc. 

 

The overall blend is a medium straw colored wine with intense aromatics of mandarin oranges, 

honey combs, cinnamon and a slight grassiness.  The palate has good weight but is over-shadowed 

by the almost crunchy acidity that keeps this wine so fresh and showing gobs of citrus and stone 

fruit.  It is simply a complex and fresh blend that is beautiful now, but will also reward modest 

cellaring of 2-4 years. 

 

 

2) Viognier 2011 – Viognier really showed us some of the most intriguing fruit this year.  We 

harvested from four different vineyards (Nevaeh, Honah Lee, Williams Gap and Maggie’s).  

While the Nevaeh is true to it’s usual form with stone fruit, brightness, and a rich full body and 

Honah Lee was supple and soft, Williams Gap and Maggie’s had something else.  It was not better 

or worse, but it was clear that these two vineyards should be blended and creates our 2011 

varietally labeled Viognier.  That said, it is unlike any other Viognier I have ever tried.  The 

vineyards were that last Viognier vineyards to be harvested but showed the most primary and 

obvious characters.  They showed great transparency.  Maggie’s and Williams Gap Vineyard are 

both along the Blue Ridge here in Loudoun County,  Maggie’s is technically Purcellville but is 

really on Harper’s Ferry Road almost as close to West Virginia as you can get and Williams Gap 

is high up a hill in Round Hill.  Both cooler sites and it can be seen through this wine. 

 

The wine was cool fermented in stainless steel and blended early to get good integration.  It was 

then simply cleaned up and bottled early to capture the purity of the primary fruit of this wine.  

This pale straw colored wine shows great intensity of aromatics with grapefruit, lemon drop and 

gooseberry characters leading to a crisp but medium bodied palette.  On the palette there are more 

of the citrus components and orange zest and coriander like notes that lead to the long bright 

finish.  This wine will drink best in its youth.  Heck, drink it on the next warm sunny day with 

some grilled Millcreek Farm chicken breasts over some now just coming into season Mesculan 

mix and Asparagus!  

 

Salute, 

 

 

 

 

Jordan Harris – Winemaker           Tim Kish – Assistant Winemaker        Kim Parker – Vine Club Manager  


