
2022 COLLINA 
Comple | Spicy | Layered 

Aging: 28 months – 60% New Oak

Wine Composition: 55% Merlot, 26% Cab Franc,
 19% Cabernet Sauvignon

Alcohol: 14.05%

Origin Story
Italian for “hill,” Collina pays respect to the nature of Virginia’s best
viticulture practices. Crafted as an homage to the hills our
vineyards are planted on and the vast benefits their slopes provide. 

Aromatics 
The 2022 Collina has a delicate and understated nose that unfolds
slowly with notes of dried cranberry, dark cherry, and plum skin.
Though reserved, there’s a sense of youthfulness beneath the
surface, balanced by a soft, earthy quality that hints at dried herbs
and warm soil.

Palate 
This vintage is structured and contemplative, with a dry mid-
palate and firm tannins. Bright acidity sets the stage for opening
notes of clove and cinnamon, offering warmth and spice. These
give way to a mid-palate of red fruit—particularly dried
strawberry and cranberry—before unfolding into deeper tones of
leather. A subtle sherry-like character adds complexity, while the
finish lingers with dusty minerality and a savory edge.

Pairings 
The 2022 Collina’s savory, layered profile and nuanced tannin
structure make it a versatile partner for moderately rich dishes. It
shines alongside grilled pork chops, marinated flank steak, and beef
kebabs—especially preparations with light fat or subtle char. It also
pairs beautifully with aged cheddar, briny olive tapenade, and
Mediterranean staples like dolmades. A natural fit for dishes where
gentle richness or salinity can elevate the wine’s acidity, red fruit,
and spice.

Color 
Deep ruby with glints of amber


