
2014 Meritage     pH: 3.75
    Acid: 5.6 g/l

     Alcohol 13.9%
 
Grape Sources
29% Merlot, 26% Petit Verdot, 24% Cabernet Franc, and 21% Cabernet Sauvignon from
100% Virginia vineyards with breakdown as follows: 52% Williams Gap Vineyards, 19%
Silver Creek Vineyards, 19% AmRhien Wine Cellars and 10% Brown Bear Vineyards
 
Harvest Dates
September 25, - October 22, 2014
 
Appellation
Loudon County, Monticello AVA, North Fork of the Roanoke AVA and Shenandoah Valley
AVA.
 
Winemaking Data
Grapes were harvested early, transported and refrigerated on site at 40° F overnight, then
destemmed into bins and cold soaked for two days to allow more color and tannin
extraction.  At the end of the cold soak the bins were immediately heated in a hot room to
allow us to inoculate the must with yeast. Fermentation lasted 14 days and we pressed it
off to settle for two days until it was moved into barrels for 7 months of aging. After the
initial 7 month period the final blend was put together in tank and then racked back to
barrel for an additional 6 months of aging. After 13 months total of aging in new and
neutral American and French oak barrels it was then racked into tank and settled for
clarity. The 2014 vintage was bottled on December 9, 2015.
 
Winemaker Notes
A wine comprised of only our best barrels and only with four of the Bordeaux noble
varieties. Full bodied and complex with a balanced tannin structure allowing it to be age
worthy. Well-integrated aromas and flavors of Brioche, raspberry and vanilla with a touch
of cigar box.
 
Vintage Notes
The 2014 vintage is one that is turning out to be better than originally thought.  It’s a
better-balanced more typical vintage than 2012 and 2013, with the wines retaining more
acidity like their European counterparts.  The early ripening varieties will be the stars of
this vintage due to some late harvest season rains and cooler temperatures that prevented
the late ripening varieties from reaching full potential.

Suggested Pairings

Entrées:   Ancho rubbed Rib-eye or Meritage braised short ribs

Cheeses: Comte and adged Cheddar




