
2019 PETIT VERDOT | $55

Winemaker Note:
The 2019 vintage showcases just how resilient our vines can
be. With dry-farming practices and little rainfall, the vines
expended all of their energy on producing fruit and seeds,
resulting in very ripe fruit. This ripe fruit allows for us to
extract a good amount of flavor, tannin, and color directly
from the skins. We are very pleased with a wine that is big,
bold, and dark.

Nose:
Fragrant violet, luscious black cherry, and hints of balsamic
and chocolate.

Palate:
Bold yet balanced, confident but humble. Well-integrated ripe
fruit, fresh acidity, and firm tannins. A wine that, despite its
young age shows incredible potential in both its elegance and
opulence. Showcasing classiness and complexity with a touch
of restraint.

Pairings:
A special occasion wine. Decant for at least 1 hr prior to
pouring for maximum flavor and enjoyment. Compliments
roasted meats, burgers with blue cheese, or use as an easy
addition to a classy affair or simple winter’s night by the fire.

Dark | Bold | Brillant
Classy and complex, our unique spin on a Virginia favorite.

Aging: 28 months – 60% New Oak

Wine Composition: 100% Petite Verdot

Case Production: 100

Alcohol: 14.98%


