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2006 Growing Season

The 2006 growing season started with a mild winter
with little or no indication of any winter injury for the
majority of vineyards. Several areas received rain in
May, but remained relatively dry up through July.
Some producers south of the James River and in South-
east Virginia experienced problems with poor fruit set in
June due to stress brought on by the hot and dry
weather during bloom. There were also complaints of
wildlife and bees damaging crops more than usual in
2006. In late August, Tropical Storm Ernesto was a
problem for some producers that were expecting a quick,
dry harvest. The precipitation from Ernesto, along with
the frequency of rains in September and October, made
it difficult for some producers growing late maturing
reds, but overall reports of fruit quality were very high
across the state. Despite the problems growers encoun-
tered, the 2006 growing season surpassed 2005 with the
largest crop produced in Virginia grown on the largest
amount of bearing acreage.

Grape Production and Price By Variety, 2006 V

Tons Utilized Price
Variety 1/ Produced Tons Per Ton
Chardonnay 1,089 1,012 $1,478.00
Cabemet Frane 795 657 $1,552.00
Cabernet Sauvignon 478 358 $1,924.00
Chambourcin 214 193 $910.00
Merlot 682 584 §1,744.00
Sevval 128 119 $1,052.00
Vidal Blanc 467 464 $963.00
Viognicr 370 353 $1,873.00
Virginia 2/ 6,200 6,000 51,440.00

1/ All other grape varicties were not published to avoid disclosure of indi-
vidual operations. 2/ State price and production based on all reported

varicties. Price based on all reporied sales.
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Grape Production and Acreage

by Variety, 2005-2006 Y

Tons Produced Bearing Acres | Non-Bearing Acres

2005 2006 2005 2006 2005 2006
VINIFERA
Chardonnay 1,145 1,089 420 411 72 87
Cabernet Sauvignon 448 478 212 197 40 61
Cabernet Franc 751 795 242 259 69 59
Gewurztraminer 19 23 11 10 * #
Merlot 731 682 203 208 57 64
Pinot Noir 61 79 26 23 3 9
Sauvignon Blanc 52 87 18 24 B 4
White Riesling 103 106 48 46 7 7
Viognier 276 370 124 131 30 28
Other White Vinifera 249 331 79 88 36 48
Other Red Vinifera 461 634 148 174 75 64
HYBRID
Seyval 152 128 47 47 8 7
Vidal Blanc 431 467 124 130 25 18
Chambourcin 192 214 71 71 35 32
Other White Hybrid 111 206 58 75 44 46
Other Red Hybrid 34 54 19 30 10 S
AMERICAN
Norton 173 220 78 88 33 31
Seedless Table (all) 9 7 4 ) l 1
Other Red/Black Am. 11 124 36 34 2 3
Other White Am. 91 106 32 39 8 6
STATE TOTAL 5,600 6,200 2,000 2,100 360 580

Y 2005 data revised. *Some variety totals are not published to avoid disclosure of
individual operations or may have no data.

Grape Production and Bearing Acreage,
All Types, 2006

Rank " State Tons Rank®  State Bearing
Produced Acres
1 CA 5,766,000 1 CA 797,000
2 WA 316,000 2 WA 55,500
3 NY 135,000 3 NY 31,000
4 PA 82,000 4 MI 14,200
5 OR 34,400 5 OR 12,600
6 Ml 32,500 6 PA 12,100
7 TX 7,100 7 TX 2.900
8 VA 6,200 8 OH 2,200
9 NC 4,580 9 VA 2,100
10 MO 4,170 10 MO 1,300
11 OH 3,100 10 NC 1,300
i2 GA 2,900 12 GA 1,100
13 AR 2,300 13 AR 700
14 AZ 900 14 AZ 400

¥ Ranked by 2006 production. >

Ranked by bearing acreage.
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Grape Production
Increases in 2006

GRAPE PRODUCTION AND ACREAGE BY
DISTRICT AND COUNTY, 2005-2006 "%
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Production of Top Ten Grape Varieties
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Vinifera: Chardonnay, Cabernet Sauvignon, Cabernet Franc, Gewurztraminer, Merlot, Pinot Noir,
Sauvignon Blanc, White Riesling, Viognier, Other White, Other Red. Hybrid: Seyval, Vidal Blanc,
Chambourcin, Other White Hybrid, Other Red Hybrid. American: Norton, Seedless Table (all ), Other
Red/Black American, Other White American

Wrurre WiNEs

Chardonnay (Shard-don-a) - The most popu-
lar variety in Virginia, Chardonnay usually
comes as a medium to full-bodied dry wine. It
may be fruity with a hint of apples or citrus.
It’s versatility makes it appropriate with a wide
variety of dishes ranging from seafood to
lighter red meats.

Pinot Grigio (Pec-no-Gree-gee-oh) - has a
smoky bougquet with hints of spice. The taste
is of ripe [ruit, with hinfs of grapefiuit or
lemon, and a suggestion of sweetness in the
aftertaste,

Riesling (Reez-ling) - Has a spicy and fruity
bouquet, usually off-dry or semi-sweet, Light
to medium bodied. Sometimes produces {Ia-
vors resulting in sweet wines that smell Iike
honey and apricof nectar.

Gewnrztraminer (Geh-vertz-tram-me-ner) -
Spicy and floral aromas. Light to medium bod-
ied. Off-dry to semi-sweet.

Sauvignon Blane (So-vin-yawn-Blonc) - Her-
baceous, sometimes vegetal scent such as fresh
herbs, cut grass or bell peppers. Range of
stvles from tart to ripe pineapple richness.
Acidity makes them enjovable with shellfish
and seafood.

Seyval Blane (Say-voll-Blonc) - Aromas com-
pare o green apples. Light to medium bod-
ied. Crisp and very dry.

Vidal Blanc (Vee-doll-Blonc) - Fruity aromas
and flavors. Light to medium body and off-
dry to semi-sweet.

Viognier (Vee-on-yea) - Spicy, with fiuity and
tloral aromas.

RED WiNES

Cabernet Sauvignon (Cab-er-nay So-vin-yawn)
- Complex in flavors than can emerge as cur-
rants, green olives, herbs, bell peppers, or com-
binations of these with mint and leather. Me-
dium to full-bodied, tannic and dry. When
Yyoung, good with robust meat dishes; older
Cabernets go well with roasts, steaks, and
cheeses.

Merlot (Merlow) - Cherry-like aromas with hints
of Cabernet’s herbaceousness. Softer flavor
than Cabemnet Sauvignon. Medium to full bod-
ied, dry less tannic than Cabernet, Drinkabie
earlier than Cabemet, yet ages well.

Cabernet Franc (Cab-er-nay Fronc) - Fuli bod-
ied, dry winc with cherry flavors and violet aro-
mas.

Pinot Noir (Pe-no-Nwahr) - Cherry aroma with
rich flavors. Less tannic with less pigment than
Cabernet and Merlot, so somewhat lighter.
Drinkable at two to five years of age, and will
improve after that.

Chambourcin (Sham-boor-san) - Rich grape
aroma and flavor. Fuli bodied, dry.

Norton - The deeply pigmented, aromatic char-
acteristics of the fully ripe fruit used to create
this historically interesting fill red wine are said
to include coffee and spice-lIike flavor with Iittle
or no “foxy” aroma providing problems with
both high pH and high titratable acidity are ap-
propriately addressed.

SPECciALTY WINES

Rose and Blush Wines - Usually blends of
white wine with a small percentage of red
wine, blended together to give them the blush
of color. Usually light and fruity.

Cabernet Blanc (Cab-er-nay Blonc) - Made
from the Cabernet Sauvignon grape, these
wines get their salmon color from the process
of removing the grape skin early in the wine
making process. Light bodied and dry.

Sparkling Wines - Made in the Methode
Champenoise: A table wine is refermented in
a heavy glass bottle to produce a wine that
has a bubbly effervescence. Light bodied, can
be dry to semi-sweet.

Brur (Broot} - A sparkling blend of
Chardonnay and Pinot Noir. Usually drv.
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Special thanks to all producers who took time to participate in this survey!

About the Survey: The information prescuted in this report was gathered through a census of all known commercial grape producers in Virginia. To be considered a commercial
producer, an operator must grow one acre or more of grapes. Data were collected during the months of November 2006 through January 2007 by mail and telephone interview.
Information obtained during the course of this survey fs completely confidential by law; for this reason, some county, regional, and varicty breakdowns could not be published to

avord disclosure of individual vinevards.



