
 

        

 
Viognier – 2015 

(65% Honah Lee Vineyard, 30% Sunnyside Vineyard, 5% Adventure Farm 

Vineyard) 

 

Date Harvested:  Sep 19-22, 2015               Brix at Harvest:  Avg 24.3                      

Alcohol:  13.3%    T.A.:  7.65 g/l – 0.765%  

pH:  3.62     V.A.:  0.17 g/l  - 0.017%  

Residual Sugar:  0     

Fermentation:  

 Stainless (100%)  

Cooperage: 

 3 months 

 100% Stainless 

Malo-Lactic Fermentation:  none 

 

 

Production:  1108 Cases of 12 bottles 

 

Price:  $28.00 / btl  - $336.00 / cs 

 

Vineyard Information: 

 

Honah Lee Vineyard - The Honah Lee Vineyard is a steep South East facing slope sitting 

at about 1300 feet elevation in the mountains just outside Orange, VA.  The soils consist 

of hard red clay leading to more fruit driven wines.  The wines tend to get very exotic 

characters to them while maintaining a balance of acidity due to their great sunlight 

exposure, as well as the cooler nights from the elevation. 

 

Sunnyside Vineyard – a very hot vineyard that is also relatively flat and clay dominated.  

The wines from this site tend to show weight to the final blend.  The fruit is usually quite 

exotic and perfumed while remaining generally primary. 

 

Adventure Farm Vineyard – a warm and breezy site with good elevation change allows 

for great air drainage and cleaner fruit.  The wines from this site so far have shown to be 

rich and balanced with great expression of peach pit, flowers and some tropical notes.  

Very pure wines can come from this site. 

 

 

Harvest Conditions:   



 

The 2015 vintage turned out to be one of our favorites yet.  The year started with a little 

concern for late ripening varieties like Cabernet Sauvignon because bud-break was 

extremely delayed with the wet and cool winter that seemed to go forever.  After bud-

break we still had fairly regular rain as the shoots started to progress and stopped just 

around berry set.  This resulted in very healthy vines and a good even berry set. 

 

As long as you got through the wet period with good cultural practices you were destined 

to have a great year.  The vineyard dried up completely around the end of June and the 

ripening really started to accelerate.  We never had excessively hot days and it stayed dry 

so the ripening of the fruit was very efficient and having even started about a month late 

our first picking was a couple days ahead of schedule. 

 

The harvest season will generally be remembered by the four day rain event at the very 

start of October.  While it seems bad it really did not affect the end fruit all that much.  

All of the Chardonnay, Viognier, Tannat, Sauvignon Blanc and Petit Manseng had 

already been picked.  We picked half of the Syrah and half of the Merlot prior as well.  

The rest was extremely healthy so was about to get 7-14 days further ripening after the 

rains.  The result is actually more complex and ripe wines due to the added time on the 

vine.  The rain really just rejuvenated the vines.  They didn’t take up too much because 

the rain started as a deluge and most of it simply ran off.  

 

In the end the vintage was about as good as any.  The wine with better viticulture 

practices we are actually seeing as better than 2007 and 2010.  The only variety that was 

not 100% was Cabernet Sauvignon in a couple of blocks because it just ran out of time.  

A classic in the making.   

 

Winemaking: 

 

About as basic as winemaking can get.  The grapes were crushed and lightly pressed.  

The crushing allows for as short period of time of skin soaking increasing some of the 

Viognier aromatics.  After pressing to a maximum of 1.2 bar pressure the wine was 

settled 48 hours before being racked and inoculated.  The individual components were 

blended at the end of fermentation and the wine was prepped for an early bottling after 

being filtered. 

 

Tasting Note: 

 

This wine has some ying/yang feel to it.  The aromas cross the board from simple citrus 

and pretty notes to cantaloupe, honey and mango tones and a slight classic peach pit 

characteristic.  The palate has telltale Viognier viscosity while remaining fresh and long.  

This is a great summer sipping Vio.   

      

Food Pairing: 

 

With summer just coming it this wine will be beautiful with equally fresh food.  It would 

be beautiful with a simple pizza with asparagus, arugula and prosciutto.  It would be 

equally delicious with some tilapia tacos and a salsa Verde.  

 


