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BARBOURSVILLE VINEYARDS
VERMENTINO

VINTAGE: 2018

COMPOSITION: 100% Vermentino

PH: 3.35

ACID: 5.9

ALCOHOL: 13%

RETAIL PRICE: $22.99

WHOLESALE PRICE: $14-$17

DISTRIBUTED IN: VA, MD, NC, SC, FL, NY, MA, NJ, TX, CA, IL, GA, NV, AZ, WV, MT, PA and CT

CASES PRODUCED: 587

WINEMAKING NOTES
Vermentino’s dry but distinctly luscious minerality is complemented by generous palate 
weight and length, which we capture with fermentation and aging in stainless steel, under 
continuing lees contact for 7 months.

ABOUT THE WINERY
Located in central Virginia’s Monticello AVA, Barboursville Vineyards was established in 
1976 by Gianni Zonin, whose family has been producing wines throughout Italy since 1821. 
Barboursville Vineyards is dedicated to growing estate-bottled wines of European heritage 
which merit comparison with the finest wines of their kind, grown anywhere in the world. 
Since the late 90s, wine critics around the world have taken notice and favorably reviewed 
many of Barboursville’s wines. 

WINEMAKER
Luca Paschina is a third-generation winemaker, born in Torino, and holds a degree from the 
School of Enology in Alba. He has managed the Barboursville Vineyards Estate since July 
1990. During his tenure, the Estate has grown from 18 hectares in vine to 85, and has been 
on the forefront of developing the Virginia wine region. He oversees day-to-day vineyard 
operations with viticulturist Fernando Franco, who has been at Barboursville for 13 years.



MICHAEL SHAPS WINEWORKS 
PETIT MANSENG

VINTAGE: 2017

COMPOSITION:  89% Petit Manseng, 11% Roussanne

PH: 3.26 

ACID: 7.1 

ALCOHOL: 14.4%

RETAIL PRICE: $30

WHOLESALE PRICE: $19.99

DISTRIBUTED IN: VA, MD, DC, and DE

CASES PRODUCED: 570

WINEMAKING NOTES
All of the Petit Manseng is hand harvested and transferred to the winery for cooling prior to 
de-stemming and crushing. A 12-hour cold soak prior to pressing helps increase aromatics and 
build mouth feel. After pressing and settling, the wine is transferred to French oak barrels of 
which 30% is new oak. The barrel fermentation is a combination of non-inoculated barrels 
along with some commercial strains of yeast. This wine does not go through malolactic 
fermentation, but does remain on gross lees with continual battonage (stirring of the lees) 
until racking and bottling the following summer.

ABOUT THE WINERY
Founded in 2007, Michael Shaps Wineworks creates complex wines with careful attention to 
the details of fine wine production, in a traditional old-world style. We use natural yeast and 
our wines spend a significant amount of time in barrel prior to release. As an independent 
winery, there is a focus on quality, refined small-batch production. Nestled in the woods 
South of Charlottesville, they are devoted to the craft of winemaking. 

WINEMAKER
In 1990 Michael Shaps moved to Burgundy, France and enrolled in the Lycée Viticole de 
Beaune to study oenology and viticulture. After receiving his diploma in 1991, he continued to 
work in Puligny Montrachet. In 1995 he moved to Charlottesville, VA, and was the Winemaker 
at Jefferson Vineyards for six vintages. In 2000, Michael produced his first wines under his 
label, “Michael Shaps”. In 2004 he won the Virginia Governor’s Cup and that same year, he 
returned to Burgundy and started a winery, Maison Shaps, in Meursault. In 2007, Michael 
acquired the former Montdomaine Winery, in Charlottesville, VA and established Virginia 
Wineworks, where he produces the Michael Shaps wines. The Wineworks facility is also home 
to Virginia’s first contract winemaking operation, now producing over fifteen different client 
brands, totaling 40,000 cases annually. In 2018 Michael Shaps became the faithful steward 
of Shenandoah Vineyards, the second oldest winery in Virginia.



LIGHTWELL SURVEY 
WEIRD ONES ARE WOLVES

VINTAGE: 2017

COMPOSITION: 90% Cabernet Franc, 4% Syrah, 3% Riesling, 3% Petit Manseng

PH: 3.84 

ACID: 5.5 

ALCOHOL: 13.5%

RETAIL PRICE: $29.99

WHOLESALE PRICE: $20

DISTRIBUTED IN: VA, DC, NY and CA

CASES PRODUCED: 232

WINEMAKING NOTES
Co-fermented with 20% whole cluster with ambient yeasts. Aged for 10 months in neutral 
French 228L barrels. Bottled unfiltered.

ABOUT THE WINERY
Lightwell Survey is a Virginia winery producing small batches of lively reds, dense whites and 
unique combinations of the two with no preconceived descriptions or traditional aspirations. 
All wines tout acidity and crisp elegant fruit while maintaining unique character throughout.

WINEMAKER
Ben Jordan is the winemaker and vineyard liaison for Lightwell. He joined the brothers, Jay 
and Sebastian Zutant, lured by the possibility of working as a micro-negoce on the fringes 
of the wine industry in Virginia. Prior to Lightwell, Ben worked for a wine importer in San 
Francisco and made wine in Sonoma County before returning to his home state to join the 
evolution of East Coast wine. Ben also produces wines for Early Mountain Vineyards and 
Midland Construction. 



PARADISE SPRINGS WINERY 
TANNAT

VINTAGE: 2016

COMPOSITION: 100% tannat

PH: 3.65

ACID: 5.7 

ALCOHOL: 13.7%

RETAIL PRICE:  $55

WHOLESALE PRICE: $36

DISTRIBUTED IN: VA, MD, DC and CA

CASES PRODUCED: 223

WINEMAKING NOTES
Grapes were harvested early, transported and refrigerated on site at 40 F overnight. The next 
day the grapes were destemmed into fermentation bins. The bins were allowed to cold soak 
for two days and then immediately heated in a hot room to inoculate the must with BM 45 
yeast. Fermentation lasted 12 days during which time the Tannat stayed on its skin for two 
more days of post fermentation maceration. It was then pressed off to settle for two days 
until it was moved into barrels. The wine aged 22 months in one-year American oak from 
Berthomieu cooperage and new French oak from Ermitage cooperage. 2016 Tannat was 
bottled on August 22, 2018.

ABOUT THE WINERY          
Paradise Springs lies on 36 acres in a corner of Clifton, VA, on the edge of Fairfax County. 
Founded in 2007 as a family business, their first vintage was crafted that fall, a Reserve 
Cabernet Sauvignon and has since seen exceptional growth due to the rich fertile soils 
within the Occoquan Watershed. In early 2014 Paradise Springs expanded to Santa Barbra. 
Paradise Springs would be the first “bi-coastal” winery brand in the United States, standing 
for the highest quality of wine while achieving varietal correctness in a region.

WINEMAKER
Rob Cox was born in Carroll County, Maryland. From a family of produce farmers Rob was 
predisposed to continue working with the land. He first studied Business at Frostburg State. 
After graduation, Rob attended the University of Maryland’s Institute of Applied Agriculture 
concentrating on Agronomy. After finishing at Maryland Rob pursued at career in golf 
course management having helped build a number of golf courses throughout the Mid-
Atlantic before settling in Virginia. Arriving in 2001, Rob started to pursue his interest in wine 
by working in the Virginia wine industry while beginning in the UC Davis extension service 
winemaking certificate program. Rob has worked with a number of wineries throughout the 
state for the past 15 years before joining the Paradise Springs Winery team as a Consulting 
Winemaker in 2007-2008 and as Head Winemaker in 2011.


