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TOMATO &  
CRAB GAZPACHO

Sourdough Croutons
Williamsburg Winery, A Midsummer Night’s White 2019

TAPAS
Cured Meats | Olives | Pepperoncini | Mushrooms | 

Artichoke Hearts | Cheeses | Pickled Vegetables
Williamsburg Winery, Acte 12 Chardonnay 2018

LANGOUSTINES
Espelette | Charred Leaks | Acorn Squash Romesco

Williamsburg Winery, Barrel Aged Claret 2018

PAELLA
Chicken | Chorizo | Clams | Shrimp | Saffron Rice
Williamsburg Winery, Wessex Hundred Merlot 2017

OLIVE OIL 
ORANGE CURD CAKE

Petite Fleur Custard
Williamsburg Winery, Petite Fleur 2018

DINNER
AT THE

WILLIAMSBURG
WINERY

Spanish
Thursday, 

November 19

Reception at 6 PM 
 Dinner at 6:30 PM

$65 for Wine
 Club Members

(inclusive of tax and gratuity)

Wessex Hall  at The 
Williamsburg Winery

INTERNATIONAL DINNER SERIES

Reservations online at williamsburgwinery.com/events



   

 
GREETINGS FROM Our Winemaker 

As I write this, the 2020 harvest is in full swing. Initially, we received 

a lot of rain in September which made for some tough picking 

decisions, but I think we did well. The Chardonnay, Albariño, and 

Viognier from Wessex Hundred should make for some lovely wines. 

The first part of October rolled in with some fabulous weather and 

we were able to extract some lovely depth and concentration in 

the reds. The one thing that did seem to be troublesome across 

the state was the low sugar numbers, which generally leads to 

lower alcohol; however, that is not necessarily a bad thing if you 

have depth of flavor, which we do. In addition to lower alcohol, 

with the widespread frost throughout most of the state in May, 

Virginia will see lower production numbers in 2020.

Although the Wessex Hundred grapes have all been picked, we still have some 

vineyards delivering grapes, and I expect we should be done by the end of 

October. By being done, I really mean that we will not have to process any more 

grapes. The work tending them will continue for a while. Some of you may have 

noticed we did not have any posting calling for pickers this year. It is not that 

we did not want to have you out here with us; it's just that the vineyard crew 

decided they wanted to try night harvesting. This is a very common practice 

in many wine regions and one that I am all for. The grapes are picked at much 

cooler temperatures, ultimately resulting in better wines. It is also much cooler 

for the vineyard crew. Our photographer, Rob, posted some amazing photos on 

social media. If you have not seen them, you should probably check them out. 

As I said we certainly missed having some of you out here with us, particularly 

Debbi and Doyle, who have been real picking troopers in the past. Maybe next 

year we could fix up some special lights for anyone interested in joining us for 

night harvesting.

Before I trudge back to the crush pad, I just want to tell you how excited I am 

about this quarter's wines. Over the years some of you have asked about a wine 

made exclusively from our concrete eggs, and now you have just that. The 2019 

Monticello Chardonnay is 100% Sheldon, or, as we like to call it, “Sheldonnay." 

This may end up being one of my favorite Chardonnays. Additionally, we 

have the 2018 Limited Release Merlot and Wessex Hundred Petit Verdot. I am 

very pleased with both these reds as we did not make many in 2018, and the 

ones we did we focused a lot of attention on. Both wines have great depth and 

personality, and I am sure you will all get along very well together.

As always, I look forward to seeing everyone around the winery and am 

anxiously waiting for this all to pass so we can once again have you all over for a 

splendid time.

 
  Cheers,



Enjoy these wines specially selected by Winemaker Matthew Meyer for our Club Members:

2019 MONTICELLO CHARDONNAY, 
Limited Release
This is the first ever wine produced by The Williamsburg 
Winery aged exclusively in our concrete eggs, which 
our winemaking team has affectionately nicknamed 
"Sheldon" 1, 2, and 3. Matthew affectionately calls this 
wine our "Sheldonnay." All of the Chardonnay in this 
Club Exclusive was sourced from Crown Orchard in the 
Monticello AVA.  With ripe tropical and stone fruit as well 
as some mineral notes, this Chardonnay would go very 
well with Virginia seafood, roasted turkey or pork.   Enjoy 
now through 2024.

2018 WESSEX HUNDRED PETIT VERDOT
Year after year, even under tough weather conditions, our 
Wessex Hundred estate Petit Verdot is consistently one of 
our best quality red wines. 2018 was no exception despite 
the wettest harvest in recent memory. With a combination 
of blackberry, violet, and earthy notes, this wine would be 
excellent served with mushroom dishes, beef tenderloin, and 
game. Drink now through 2028.

2018 VIRGINIA MERLOT, Limited Release
The third of only four red wines produced from the 

2018 vintage to be released, this Club Exclusive features 
all of the classic notes of old world Merlot with fresh red 

fruit, some earthiness, and baking spices. This cooler, 
wetter vintage also means that there is lower alcohol 

and higher acidity in this year's release, which makes it 
very food friendly and a good choice for your upcoming 

holiday meals. Best now through 2022.

750 ML

November Selections
C L A S S I C S  &  D I S C O V E R Y  C L U B



Enjoy these wines specially selected by Winemaker Matthew Meyer for our Club Members:

2018 WESSEX HUNDRED PETIT VERDOT
Year after year, even under tough weather conditions, our 
Wessex Hundred estate Petit Verdot is consistently one of 
our best quality red wines. 2018 was no exception despite 
the wettest harvest in recent memory. With a combination 
of blackberry, violet, and earthy notes, this wine would be 
excellent served with mushroom dishes, beef tenderloin, and 
game. Drink now through 2028.

2018 VIRGINIA MERLOT, Limited Release
The third of only four red wines produced from 

the 2018 vintage to be released, this Club Exclusive 
features all of the classic notes of old world Merlot 

with fresh red fruit, some earthiness, and baking 
spices. This cooler, wetter vintage also means that 

there is lower alcohol and higher acidity in this 
year's release, which makes it very food friendly and 

a good choice for your upcoming holiday meals. 
Best now through 2022.

2017 WESSEX HUNDRED 
CABERNET FRANC
We held back some of this release exclusively for our 
Club Members. This will be the last Wessex Hundred 
Cabernet Franc for some time as all of the 2018, 
2019 and 2020 estate Cabernet Franc were used to 
make the Wessex Hundred Dry Rosé. With notes of 
raspberry and a nice structure, this will pair well with 
turkey or ham. Enjoy now through 2025.

750 ML

November Selections
C L A S S I C S  &  D I S C O V E R Y  C L U B  – R E D S  O N L Y



2018 WESSEX HUNDRED PETIT VERDOT
Year after year, even under tough weather conditions, our 
Wessex Hundred estate Petit Verdot is consistently one of 
our best quality red wines. 2018 was no exception despite 
the wettest harvest in recent memory. With a combination 
of blackberry, violet, and earthy notes, this wine would be 
excellent served with mushroom dishes, beef tenderloin, and 
game. Drink now through 2028.

2019 MONTICELLO CHARDONNAY, 
Limited Release
This is the first ever wine produced by The Williamsburg 
Winery aged exclusively in our concrete eggs, which 
our winemaking team has affectionately nicknamed 
"Sheldon" 1, 2, and 3. Matthew affectionately calls this 
wine our "Sheldonnay." All of the Chardonnay in this 
Club Exclusive was sourced from Crown Orchard in the 
Monticello AVA. With ripe tropical and stone fruit, as 
well as some mineral notes, this Chardonnay would go 
very well with Virginia seafood, roasted turkey, or pork. 
Enjoy now through 2024.

2018 VIRGINIA MERLOT, Limited Release
The third of only four red wines produced from 

the 2018 vintage to be released, this Club Exclusive 
features all of the classic notes of old world Merlot with 
fresh red fruit, some earthiness, and baking spices. This 

cooler, wetter vintage also means that there is lower 
alcohol and higher acidity in this year's release, which 

makes it very food friendly and a good choice for your 
upcoming holiday meals. Best now through 2022.

750 ML

November Selections
C O N N O I S S E U R S  C L U B



2017 ADAGIO
We once again are excited to once again present the 2017 
Adagio to you, our Connoisseurs Club Members! Our 
goal is to make Adagio the ultimate expression of the best 
of the vintage, and we only make it in the highest quality 
harvests (we did not produce a 2018 vintage of Adagio). It is 
delicious now, but will be best from 2021 to 2027.

2019 WESSEX HUNDRED ALBARIÑO
We love Albariño at Wessex Hundred so much that we 
planted 2 additional acres recently to add to our existing 2 
1/4 acre vineyard block, and this 2019 release may be our 
favorite Albariño to date. Crisp and juicy with peach and 
tropical fruit notes, it would go very well with hors d'oeuvres 
or seafood. Enjoy now through 2022.

2017 VIRGINIA CABERNET FRANC 
 We are sharing some of the last of this 2017 Cabernet Franc 

with you, our Connoisseurs Club Members! This release 
received a 90 point rating from Wine Enthusiast and is a 

great fall weather red. With raspberry and pepper notes, it 
will go well with grilled dishes. Drink now through 2022.

 

Enjoy these wines specially selected by 
Winemaker Matthew Meyer for our Club Members.



2018 WESSEX HUNDRED
PETIT VERDOT
Year after year, even under tough weather conditions, 
our Wessex Hundred estate Petit Verdot is consistently 
one of our best quality red wines. 2018 was no exception 
despite the wettest harvest in recent memory. With a 
combination of blackberry, violet, and earthy notes, this 
wine would be excellent served with mushroom dishes, 
beef tenderloin, and game. Drink now through 2028.

2017 WESSEX HUNDRED 
CABERNET FRANC
We held back some of this release exclusively for 
our Club Members. This will be the last Wessex 
Hundred Cabernet Franc for some time as all of the 
2018, 2019 and 2020 estate Cabernet Franc were 
used to make the Wessex Hundred Dry Rosé. With 
notes of raspberry and a nice structure, this will 
pair well with turkey or ham. Enjoy now through 
2025.

2018 VIRGINIA MERLOT, Limited Release
 The third of only four red wines produced from the 

2018 vintage to be released, this Club Exclusive features 
all of the classic notes of old world Merlot with fresh 

red fruit, some earthiness, and baking spices. This 
cooler, wetter vintage also means that there is lower 

alcohol and higher acidity in this year's release, which 
makes it very food friendly and a good choice for your 

upcoming holiday meals. Best now through 2022.

750 ML

November Selections 
C O N N O I S S E U R S  C L U B  – R E D S  O N L Y



2017 ADAGIO
We once again are excited to once again present the 
2017 Adagio to you, our Connoisseurs Club Members! 
Our goal is to make Adagio the ultimate expression 
of the best of the vintage, and we only make it in the 
highest quality harvests (we did not produce a 2018 
vintage of Adagio). It is delicious now, but will be best 
from 2021 to 2027.

2017 VIRGINIA CABERNET FRANC
We are sharing some of the last of this 2017 

Cabernet Franc with you, our Connoisseurs Club 
Members! This release received a 90 point rating 
from Wine Enthusiast and is a great fall weather 
red. With raspberry and pepper notes, it will go 

well with grilled dishes. Drink now through 2022.

2017 WESSEX HUNDRED PETIT VERDOT
We thought it would be fun for our Connoisseurs Club 
Members to include a mini-vertical of the Wessex Hundred 
Petit Verdot. 2017 and 2018 were drastically different vintages. 
2017 was warm and very dry during harvest, while 2018 was 
cool and wet. You can definitely taste the vintage differences in 
these wines. Enjoy this 2017 vintage from now through 2027.

Enjoy these wines specially selected by 
Winemaker Matthew Meyer for our Club Members.



designed to pair with  2019 LIMITED RELEASE CHARDONNAY

INGREDIENTS: 
• 6 raw Virginia oysters in-shell, 

preferably Big Island Aquaculture
• 6 strips of bacon, preferably Edwards
• 1 tbsp butter
• 1 tsp minced shallot
• 1 tsp minced garlic
• 3⁄4 cup chopped arugula
• 3⁄4 oz Absinthe or Pernod
• 1/3 cup Grayson Cheese from 

Meadow Creek Dairy

Virginia Oysters Rockefeller
CELEBRATE VIRGINIA OYSTER MONTH

WITH THIS CLASSIC RECIPE!

METHOD: 
1. First, place the oysters under the broiler or in 

a very hot oven for about 1 minute until they 
barely open. Remove, and set aside. Be careful 
not to spill the liquid out of the shell. You 
don’t want to dry them out.

2. Crisp the bacon, and dice into rectangular 
pieces.

3. In a small sauté pan over medium heat, add 
butter.

4. Once the butter is hot, add minced shallot and 
cook for about 30 seconds until just before it 
begins to brown. Then add minced garlic and 
cook for a few seconds more.

5. Add chopped arugula and cook for 30 
seconds. Add Absinthe or Pernod, and cook 
about 15 seconds more.

6. Place mixture into a bowl.
7. Now, pop the tops off the cooled oysters, and, 

using an oyster knife or paring knife, sever the 
adductor muscle that anchors the oyster to the 
bottom of the shell.

8. Remove any bits of shell that may have fallen 
in with the oyster.  Those are not too fun to 
eat.

9. On each oyster, place about 2 teaspoons of the 
arugula mixture and a dollop of the cheese. 
Sprinkle pieces of the bacon on top. Return 
the oysters to the broiler until the cheese is 
browned. Let cool slightly, and serve warm.

WINE PAIRING RECIPES



INGREDIENTS: 
• 5 roughly 6 ounce bone-in 

pork chops, preferably 
Autumn Olive Farms

• 4 cups water
• 1/4 cup salt
• 1/4 cup apple cider
• 1/4 cup brown sugar
• 1/2 cinnamon stick
• 1 whole clove
• 1 tsp black peppercorns
• 1 garlic clove, smashed
• 1 bay leaf

designed to pair with  2018 LIMITED RELEASE MERLOT

from our Wessex Hundred Culinary Team

Autumn Pork Chops
WITH PUMPKIN PANCAKES

METHOD: 
1. Whisk all ingredients except the pork together in a 2 gallon 

container.
2. Add the pork chops and allow to brine for 48 hours.
3. Remove pork chops and discard liquid.
4. Pat the pork chops dry and grill until the pork reaches an 

internal temperature of 145.
5. Allow the pork chops to rest for at least 5 minutes prior to 

serving over pumpkin pancakes (see recipe below) and top 
with a local Apple Butter, such as Ann's, and serve with 
brussels sprouts or green vegetables of your choice.

INGREDIENTS: 
• 1 cup all purpose flour
• 1 tbs brown sugar
• 2 tsp baking powder
• 1 tsp baking soda
• 1 tbs ground cinnamon
• 1 tbs ground cardamom
• 1 tsp kosher salt
• 1 tbs local honey
• 2 tbs extra virgin olive oil
• 1 cup pureed roasted 

pumpkin
• 1 cup buttermilk
• 1 large egg
• 1 tsp turmeric

METHOD: 
1. Combine all dry ingredients in a large bowl.
2. Combine all other ingredients in a separate 

bowl and fold together slowly.
3. Get a cast iron skillet on the stove and 

add a tbs of oil and get it very hot 
almost smoking.

4. Use a 2 oz scoop or large 
spoon to measure out the 
batter and them to the 
skillet, two at a time.

5. Cook 90 seconds on 
each side then transfer 
to a pan lined with 
parchment paper so 
excess oil can drain.

6. Repeat steps 4 and 5 until all batter 
is used up.

7. Serve under pork chops.

A U T U M N  P O R K  C H O P S

P U M P K I N  P A N C A K E S



Holidays
AT THE WILLIAMSBURG WINERY

THANKSGIVING DAY 
AT THE GABRIEL ARCHER TAVERN

Thursday, November 26
Open 11 AM-7 PM

Menu and reservations online at williamsburgwinery.com/gabrielarchertavern

INTERNATIONAL DINNER SERIES: 

HOLIDAY TRADITIONS AROUND THE WORLD
Friday, December 11

Reception at 6 PM / Dinner at 6:30 PM
$65 for Wine Club Members (inclusive of tax and gratuity)

Wessex Hall at The Williamsburg Winery
Menu and reservations online at williamsburgwinery.com/events

CHRISTMAS DINNER
AT THE GABRIEL ARCHER TAVERN

Friday, December 25
Open 4 PM-8 PM

Menu and reservations online at williamsburgwinery.com/gabrielarchertavern

NEW YEARS EVE DINNER 
AT THE GABRIEL ARCHER TAVERN

Thursday, December 31
Open 5 PM-9 PM

Menu and reservations online at williamsburgwinery.com/gabrielarchertavern


