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VINTAGE:  
 The 2015 vintage had some scary moments but ultimately we came through unscathed.  Some 

low temps in early Spring had us all concerned about frost.  Additionally we also saw some heavy 
rains in the early spring keeping the viticulture team on their toes.  The summer came on with 
little rain and average temperatures for the state.  The rain then came back with a vengeance in 
late September to early October.  Overall though the growing season was long and did allow for 
good ripening.  Determining the best day to pick was the key to success.  I think we will see some 
good wines from Virginia vineyards for 2015

BLEND: 72% Cabernet Franc, 17% Merlot, 11% Norton
 

HARVEST: The cabernet franc was picked 24 Sep. at 22.1 brix, .412g/L TA and 3.98 pH.  The 
Merlot was picked on 18 Sep. at 22.9 brix, .467g/L TA and 3.89 pH.  The Norton was picked on 
24 Oct. at 24.3 brix, .858g?L TYA and 3.62 pH. 

VINEYARD SOURCING: Mt. Juliet Vineyards, Crozet, VA – 89%
Chrysalis Vineyards, Middleburg, VA – 11%

FERMENTATION: The Cabernet Franc was cold soaked for 5 days then fermented D254 yeast 
for 5 days in stainless steel.  The merlot was cold soaked for 6 days then fermented with D80 
yeast for 5 days in stainless steel.  The Norton was cold soaked for 4 days then fermented with 
D254 for 6 days in stainless steel.  

AGING: 22% one year French Oak, 17% two year American Oak, 11% two year Hungarian 
Oak and 50% Neutral Barrels.

BOTTLING DATE:   January 2017 – 443 cases

RELEASE DATE:  May 2017

TECHNICAL INFORMATION:
 12% Alc.
 3.80 pH
 0.555g/L TA
 0.40 RS (dry)

2015 Mount Juliet Red
This is the first Mt Juliet Red we have made and I am happy with how the vintage is reflected in the 

bottle and the overall balance of the wine.  The fruit aspect is comprised of a mixed bag of berries 
along with some currants and hint of dark fruits.  There is a nice layer of spice that goes well with the 
fruit and cocoa/vanilla touches.  There is additionally a hint of an earthy character showing some olives 
and mushrooms.  The oak is nicely layered with the fruit and the tannins are bold but yet soft and 
approachable.  The finish has a bright aspect that will lend itself nicely to pairing with many different 
foods.– Matthew Meyer, Winemaker  

  


