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An Octagon vintage in 2012
The return of a fine growing season,
following one that denies us a harvest
excellent enough for Octagon, as in 2011,
always accentuates the inherent dynamism
of this wine estate. 2012 was memorable
for us on many levels, beginning by ripening
our reds so well as to assure a 15th Edition
of Octagon, even as the
currently available 2008
vintage was winning Gold
Medal rankings again
at Chicago’s Beverage
Testing Institute, and
the 2009 vintage was
doing the same in three
international competitions
in California and at Wine
Enthusiast (see table,
page 3).
The growing season
commenced a little
ominously, with record
earliness of bud
break exposing us to
damaging frost in early
April, inflicting losses
in Nebbiolo and in
Chardonnay, to the extent
that we have outsourced the latter from fine
growers in Albemarle and Fauquier counties,
and to the south as far as Lynchburg. A drier
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than average month of May required active
irrigation of our younger vines, for a critical
period of approximately two weeks. In later
May, normal rainfall resumed, and so the
season settled into familiar weather, except
that these conditions meant that ripening
would be occurring earlier than usual, in
almost all of our grapes.
Intermittent rains in
September did not
interfere with the
ripening of the reds, but
did contribute excessive
vigor to the Cabernet
Sauvignon, eliminating
it from participation
in Octagon 2012 and
from Reserve bottling.
Nevertheless, the Merlot,
Cabernet Franc and Petit
Verdot presented superb
lots from which to craft
this blend, the leading
red wine in Virginia. At
the same time, a much
anticipated first harvest
from a new 3-yr-old
vineyard in Moscato
increased the supply for Philéo and reserved
some for our extravagantly crafted Malvaxia
Passito.
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Superb Reds in Release in 2013

A natural air of celebration of this fine harvest will extend throughout
2013 in our Tasting Room, with the release of a truly outstanding flight of Reserve
Reds, and a more generous supply of our highly coveted new Vermentino Reserve.
Already in release, the Cabernet Franc Reserve 2010 has succeeded the 2009
vintage, which won the 2012 WInemaker’s Challenge as the finest Cabernet Franc
in the competition, with a vintage of even greater elegance in every sense, including
shelf life. Please note, however, that supplies of this outstanding wine are expected
to expire around Easter, 2013, and collectors are urged to act early.
Arriving in the Tasting Room in 2013, the Petit Verdot Reserve and Merlot Reserve
from 2010 will simply set new benchmarks for both varietals in Virginia. Later in
2013, we expect to release the 2010 vintage of Nebbiolo Reserve, which has won
Gold Medals in two earlier vintages in the San Francisco International Wine
Competition (as the only Nebbiolo to do so, each time).
Octagon 2010 and Cabernet Sauvignon Reserve 2010,
will follow in 2014. We are grateful to share the good
fortune, to present these 2010 Reserves with more than
two perfecting years of winery aging in bottle.

TESTING HIGHLIGHT OF 2013
April 6 & 7 and October 26 & 27
Vertical Tasting and Cellar Sales
of Superior vintages, including Octagon,
Cabernet franc, Cabernet Sauvignon
and Nebbiolo dating from 1999
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A historic “Blind Tasting” sheds new light
on our wines
Gabriele Rausse, our first viticulturist,
joins Luca and Patricia Paschina
in a toast with Malvaxia Passito for
Steven and Bella Spurrier,
visiting the estate in October.

Last October, while visiting as Guest Speaker at the Virginia Wine Summit
in Richmond, Decanter editor Steven Spurrier sat down with us after visiting several
wineries, for an evening of dining and extensive tastings at Palladio with Gabriele
Rausse, Barboursville’s viticulturist in our founding years. Here, he was able to
experience a tasting in depth through our vintages going back to 1998, and to
verify the great continuity in excellence and age worthiness in award-winning wines
through 13 years in bottle. In addition to his intensely busy calendar in wine criticism
and international consulting, Mr Spurrier is himself now a winegrower in Southern
England, one of the pioneers in reviving the country’s production of sparkling wine
in the style of Champagne. As the moving force behind the famous “Judgment of
Paris” blind tasting of French and Californian wines in 1976, he was the natural critic
to invite to the Virginia Wine Summit’s international tasting. Having fared very well
in numerous New World-centered wine competitions for more than ten years, this
essentially Old World blind tasting, taking place in Virginia, was an even more natural
and successful comparison with wines whose growing regions Virginia resembles best.
Our Cabernet Franc Reserve 2009 and Nebbiolo Reserve 2008 were preferred in blind
tastings by 160 enthusiasts, including critics, the public and the trade, over French and
Italian peers in international distribution within a similar price range.
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Heeding the truth of terroir

Sauvignon Blanc
The 2012 harvest presented a milestone in our white wines program,
with the three new Sauvignon Blanc clones we planted in 2009 and 2010
contributing to a vintage of dramatically higher quality than we have ever
achieved in this varietal. Encouraged by consultations with Denis Dubourdieu
of the University of Bordeaux, we all concurred that our terroir is indeed
conducive to Sauvignon Blanc as elegant and as concentrated as it occurs in
the similar climate of Bordeaux, and that results from our one previous planting (1984), were limited by clonal selection. Four years ago, our viticulturist
Fernando Franco traveled to New Zealand to interview grape-growers worldfamous for this varietal, and to make his selection of clones especially suited to
our soil and climate. With this vintage’s harvest, we repaid our hopes and expectations in full, as we may all celebrate
at the new vintage’s release, March 16, along with Pinot Grigio and a superb selection of charcuterie, fine local and
imported cheeses, and breads from Palladio Restaurant. See our Calendar of Events, here and on-line, for details.
A vine row of one of our new
plantings of Sauvignon Blanc,
undressed of protective netting
for its harvest. Not until our new
plantings had this grape been
so aromatically attractive
to the birds and the bees as it also is to us, at last.

Cabernet Franc
Given that the winery is noted, throughout the wine world, for red wines
of long aging potential, 2013’s vineyard expansions will remind us of just where this
renown comes from. Ever since our founding in 1976, Cabernet Franc has exhibited
the most stunning vintage consistency among the reds, and since the arrival of Luca
Paschina in 1990, has irreversibly secured its destiny for bottling as a varietal, not
just in blending, where its contribution to Octagon has been praised by critics as
distinguished as Michael Broadbent.
Since the conspicuously elegant 1993 vintage, this previously unsung wine varietal
has cultivated a distinctive name for itself, and for the quality of this new growing
region. With the 1997 vintage winning our Governor’s Cup, the course of red wine
development in Virginia was quite definitively set, encouraging us further to develop
the most awarded Cabernet Franc on the East Coast, cited just last year at the Best
Cabernet Franc at California’s Winemaker Challenge, an international competition.
The challenging 2011 growing season showed again how superbly resilient this grape is, in its several parcels at our
estate, furnishing another Reserve-grade selection of Cabernet Franc, in a vintage which could not support an Octagon
blend. Evolving fully, without herbaceous flavors or bitter tannins, Cabernet Franc won yet a greater hold on our commitments. 2013 will see 5 acres of one of our superb Goodlow Mountain sites, among very few remaining, dedicated to
new planting in Cabernet Franc. We allow the truth of terroir to speak for itself, educating us by its affinity for this grape.
The passion to produce the finest Cabernet Franc that can be drawn from the ground, is not one we could shake.
The pre-eminence of Cabernet Franc
in our estate is spelled out in 3 acres
sloping between the winery and
the driveway, the first vines a visitor
encounters at Barboursville and
deservedly, the varietal calling card of
our growing region.
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Beverage Testing Institute

2007 Malvaxia Passito 93 points Gold Metal

More than a decade ago, shown here in our 2000
vintage, we adopted the centuries-old Passito
technique of air-drying our grapes for their greatest
and most elegant concentration and balance of
sugars and acids. At every
turn, the wise intervention
of Nature has created in
Malvaxia Passito the most
illustrious dessert wine in
Virginia.

A ripened cluster of Vidal,
undisturbed by wasps and
bees yet crucial to our
Malvaxia and Philéo for its
vibrant acidity.

Here the wasp (above)
breaks open the Moscato
grape and the bee (below)
extracts its juice, in the
impregnation of the fruit
with yeast of our terroir.

Over the last decade, since the introduction of our Passito style in producing Malvaxia,
vintage after vintage has been bathed in Gold Medals to match the sumptuous glow of
the wine, itself. Across the country, Malvaxia Passito has won top honors in its class, and
superlatives from the leading lights of wine criticism abroad, including Andrew Jefford,
Jancis Robinson, and Michael Broadbent.
Now, in a sequence of trials in its competitive field, this beautiful wine has made history,
moving from the San Francisco International Wine Competition’s Double-Gold Medal in
2010, for the 2006 vintage, to its Double-Gold Medal and Best in Class designation, for the
2007. In 2012, this vintage defeated 99 wines in every category of dessert, until all that
was left standing was a wine even better than we knew.
Yet, we have not been surprised to discover the wine defining our terroir in more ways
than one, and illustrating the greatest poem ever written about viticulture while it’s at it.
Virgil, writing about nourishing a culture of bees in Book IV of the Georgics, 30 BC, urges
the feeding of Psithian wine to restore a hive, a raisin wine drawn from drying of its grapes,
as we do with Malvaxia Passito. Viticulturists and literary historians have never identified
the Psithian wine, but Malvaxia has done; hornets, wasps, and bees are indifferent to Vidal,
one of its two constituent grapes, but are passionate about its other one, Moscato, which
flourishes throughout the Mediterranean.
For many years, we have known that the fermentation of our Malvaxia Passito has
spontaneously commenced with our vineyard’s ambient yeasts; and we have allowed
fermentations over very long periods (several months, rising and abating). We have
shown that such fermentation is ideal, while cultured yeasts have never given comparably
articulate complexity and depth in the wine. It had been by observation and intuition that
we came more than to tolerate, but to welcome the hornet’s biting puncture of the grape,
and the bees’ feasting on its extract, as the probable harbinger of our native yeasts.
Now, evidence reported in oenological journals has verified that the yeast microbes which
a hornet will harbor resemble those found in our Malvaxia Passito’s naturally originating
fermentation.
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A fresh generation in Barboursville sparkling wines
Drawing on our Founder’s Italian Terroir
The rolling hills
of immaculate
Pinot Noir vines
at Tenuta Il Bosco
resemble our
terrain at
Barboursville, but
enjoy the much
cooler climate in
which the grapes
for sparkling wine
will thrive the
best.

Happy vindications of our estate’s Piedmont terroir, for Bordeaux reds and for the Rhone
Valley’s Viognier and the Loire’s Sauvignon Blanc, eventually came to highlight limitations for the
cultivation of grapes for sparkling wine of the same, world-class quality. We therefore resolved
to discontinue cultivation of grapes for sparkling wine, while not sacrificing our interest in it.
Fortunately, within the incomparable family of wine estates operated by our founder Gianni Zonin in
Italy, there is one which draws the commendation of the world in sparkling wines, to which we could
turn for a historic, intercontinental winemaking collaboration -- Tenuta Il Bosco, in the sub-alpine
hills between Piemonte and Milan known as Oltrepò Pavese, just south of the Po River.
The only grape designated by DOCG regulation for such wines in the region - Denominazione
di Origine Controllata e Garantita - is Pinot Noir. The opportunity to collaborate with old world
colleagues, unique as it is for us as Virginia vintners, was irresistible also for allowing us to present
Pinot Noir in its other traditional face, as an elegant sparkling wine.
Working at Tenuta Il Bosco with three winemaking colleagues and a distinguished consultant from
Champagne, allowed us to craft two sparkling wines paralleling our finer reds and whites in foodpairing capability and complexity. The cooler climate of Oltrepò Pavese is ideal for the cultivation
of Pinot Noir for sparkling wine, which then gains gratifying concentration in 36 months or more
of aging on the lees. As the wine is disgorged in the metodo classico, our native command of the
Barboursville style focused us on the sympathetic selection of the finishing dosage, the defining
infusion of a rich solution of older wine and pure cane sugars. Several hours of trials, with all of our
collaborators participating, were devoted to discovering the mouthfeel and balance of sweetness
and acidity which present our food-friendly style in wine.
This entire process has been the most exciting adoption of old world technique in our crafting of
fine wines since the introduction of the iconic Malvaxia Passito. These gorgeous wines are a true
expression of Barboursville.
In the extensive Romanesque cave at
Tenuta Il Bosco, the sparkling wines undergo
a minimum of 36 month of aging.

Gathering with Luca to appraise the settling
of the yeast sediment in a new bottle of
the Brut Rosé, are Domenico Zonin of our
founder’s family, Piernicola Olmo of Tenuta Il
Bosco, winemaker, and our consultant from
Champagne, Nicolas Seconde.
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Virginia History and Ours
In Architecture and Wine

Luca hosting an informal dinner at Palladio presided over by Governor
McDonnell (right) and the First Lady (left) at heads of the table, for
journalists visiting Virginia from Europe to discover our growing region.

Three years ago this Spring, our winemaker Luca Paschina was tasked with planting a small
vineyard of Chambourcin, on the grounds of the Virginia Governor’s Mansion in Richmond. The vines
had already matured enough by 2012 for their their grapes be blended with Bordeaux varietals
contributed by members of the Virginia Wine Board - Veritas, King Family, James River, Breaux, Silver
Creek, Point Breeze, along with Barboursville - to produce the first vintage of the Governor’s wine, in
time to mark 2013’s Bicentennial Celebration of the Governor’s Mansion. The Executive Mansion is
therefore in “compliance” with the House of Burgesses’ historic Acte 12 of 1619, obligating all men
of 18 years and older to plant at least 10 grape vines in their land. This first vintage, encouraged
by First Lady Maureen McDonnell, personally, as part of her tireless activities in promotion of
Virginia wines in Europe, Asia and North America, will be shared with visitors attending the mansion
Bicentennial.
We are honored that the story of Luca Paschina’s contribution to the wine is reflected on the back
label of the bottle. A member of the Virginia Wine Board under 4 Governors, his work in directing
wine industry tax revenues to vital programs in research at Virginia Tech and the marketing of
Virginia wines has leveraged the resources of the Board to raise standards and demand for Virginia
wine. But for many years, we have been honored to produce the private label wines of Monticello
and of Montpelier, the two historic estates just to the south and to the north of ours, respectively,
with whom Governor James Barbour originated the strong relations which our winemaking and
travelling visitors sustain today.
As fate would have it, the first occupant of the VIrginia Governor’s mansion was the proprietor
of this estate, James Barbour, who was able to retire in 1814 to his own new mansion, designed
by Thomas Jefferson. We naturally plan celebrations of the Bicentennial of this historic Virginia
landmark, which we have preserved with great care since our founding in 1976. Luca has created
an extremely limited-edition commemorative bottling, of which we will say no more during this next
year of aging. But there will be more about
the Barbour mansion’s Bicentennial, as
2013 goes on, at barboursvillewine.com.

Virginia First Lady
Maureen McDonnell
tastes her own first vintage
of Chambourcin with
Luca, at the Governor’s
vegetable garden.

7
NEWSLETTER 2013.indd 7

14/01/13 16.33

