
Swagger Edition IV    pH: 3.67
    Acid: 5.5 g/l

     Alcohol 19.4%
     R.S.  3.4%

 
Grape Sources
100% Chambourcin of which 76% Enriched and aged in Virginia Bowman barrels for a
minimum of 18 months, Swagger is produced using the Solera style.  Edition IV is
blended 64% from the 2014 Vintage, 22% from 2013, 7% from 2012 and 7% from 2011.
 

 
Harvest Dates
October 21, 2014, October 17, 2013, October 18, 2012 and October 2, 2011
 
Appellation
Shenandoah AVA and Loudoun County.
 
Winemaking Data
The grape picking was finishing as the rains started, and the grapes were rushed into
refrigeration at 40° F overnight.  The next day the grapes were destemmed into
fermentation bins.  The bins were immediately heated in a hot room to allow us to
inoculate the must with yeast. Fermentation lasted 10 days until there was 3.2% Residual
sugar left in the must and then, 35 gallons of neutral grape spirit brandy was added to
fortify the wine and stop fermentation. The following day the wine was pressed off into a
tank to settle for two days.  After the settling the wine was racked off into used bourbon
barrels from A. Smith Bowman distillery in Fredericksburg, VA to age for 20 months.
Swagger Edition IV was bottled on June 27, 2016.
 
Winemaker Notes
Made in the traditional port style entirely from Chambourcin help to give this a deep ruby
color, flavors of black cherry and red raspberry.  The wine is a drier ruby style but well
balance with tannins and acidity that help highlight the caramel undertones from the
bourbon barrel ageing.
 
Starting with Edition II the Swagger has been made in the Solera style of fortified wine
making.  Meaning that to help maintain quality and consistency from year to year
multiple vintages of the wine are blended together.

Suggested Pairings

Entrées: Chocolate desserts

Cheeses: Bleu cheeses

 




