
NOVEMBER 2022  W I N E  C LU B  S E L E C T I O N S

W I L L I A M S B U R G ,  V I R G I N I A



Treat Yourself 
TO A ROMANTIC 

WINTER ESCAPE 
here at Wessex Hundred

• One Night in a Tradition room at Wedmore 
Place, with king-sized bed

• Wine Flight for two at the 1619 Wine 
Pavilion

• Lunch at the Gabriel Archer Tavern*

• European-style Continental Breakfast

• Ice Skating for two in Colonial  
Williamsburg (Skate rental included)

• *Lunch experience at the Gabriel Archer 
Tavern does not include any alcoholic 
beverages.

Package prices include gratuity.  
Taxes are not included

Reservations available  
for Thursday, December 1, 2022 
through Sunday, March 19, 2023. 

STARTS AT $335 
PER NIGHT PER COUPLE*

 (Sunday – Thursday), weekends starting at 
$350 per night per couple (Friday & Saturday).

PLEASE CALL (757) 941-0310
TO RESERVE.

Package includes:



   

 
GREETINGS FROM Our Winemaker 

Here we are in October, the greatest month of the year. There are many reasons 

why October should be officially recognized as the greatest Month. One could 

possibly even write a tome on the subject. However, for the sake of brevity I 

would point out the two important points. One being the weather is simply 

wonderful, (except for the first few days of this October) and the other is the 

harvest of grapes is in full motion.

This harvest started out with some dubious patterns but has swung around to be 

quite pleasant. We experienced some great weather in September and were able 

to bring in almost all the whites. Overall, the sugars have not been very high, but 

the grapes have very good flavor and appear to be well balanced. Towards the 

end of September, we started getting in the reds and they too have been lower 

in sugars but good flavors. As usual the petit verdots and tannats are showing 

excellent color and structure. We are hopeful as well for the other reds coming in 

and if they are like the first two, we will be in great shape.

As always, the team has put together a fantastic selection of wines for you. The 

2021 Limited Edition Viognier & Chardonnay is a wine that someday might not 

be Limited, as we will need to make more to satisfy the demand. I really enjoy 

the way the two grapes compliment each other. They each bring a specific nuance 

while maintaining a singular structure. We also have the 2020 Virginia Merlot. 

This is a classic Bistro wine and will pair with a plethora of different foods and 

occasions. I am a firm believer that Merlot does very well in The Commonwealth 

and is beautifully expressed. The third selection is the 2020 Field Blend No. 3, 

Cabernet Franc & Tannat. These two grapes come from Benevino Vineyards who 

we have been working with for many years. Jim is a dedicated grower and I think 

this will become another staple in our repertoire of wines. The two grapes are 

very complementary of each other.

I hope you enjoy the selection of wines and as 

always, we look forward to seeing everyone here 

at the Williamsburg Winery!

Cheers,

Matthew



Classics Club Members receive 1 bottle of each and Discovery Club Members  
receive 2 bottles of each of the below selections:

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

2020 FIELD BLEND NO. 3 (Club Exclusive)
The last of the three field blends we made from the 2020 
vintage, this one is sourced entirely from Benevino 
Vineyards, near Winchester, in the Shenandoah Valley. 
With yields reduced by the weather, we decided to 
combine both the Cabernet Franc and Tannat together. It 
turns out they work well as partners: the Cabernet Franc 
brings red fruit, floral notes, and some spice while the 
Tannat brings power and depth. Enjoy this wine with 
braised beef, prime rib, or lamb. It is showing well now 
but will continue to age well through 2025.

2020 VIRGINIA MERLOT
Our Virginia Merlot is the perfect red wine for fall! 

With aromas of strawberry, cherry, and raspberry, a 
medium body, and a smooth finish, it will be perfect 
to sip by the fire pit. This vintage is sourced entirely 

from two higher elevation sites in the Monticello 
AVA, so it also has a nice acidity which makes it very 

food-friendly. Pair it with chicken, pork, or roasted 
vegetables. Drink now through 2023.

2021 WESSEX HUNDRED VIOGNIER-
CHARDONNAY (Club Pre-Release) 
This is our second Wessex Hundred white wine blend. In 
2020, the blend was Chardonnay heavy, while, in 2021, 
Viognier takes the lead. With some spring frosts, the yields 
on Viognier were low, but the quality was excellent. Most of 
our estate Chardonnay went into sparkling wine production 
with the small amount remaining going into this blend. The 
Viognier brings aromas of peach, apricot, and tropical fruit 
while the Chardonnay brings freshness and citrus notes. This 
wine will go very well with any kind of seafood. Enjoy now 
through 2024.



Classics Club Members receive 1 bottle of each and Discovery Club Members  
receive 2 bottles of each of the below selections:

2020 FIELD BLEND NO. 3 (Club Exclusive)
The last of the three field blends we made from the 2020 vintage, 
this one is sourced entirely from Benevino Vineyards, near 
Winchester, in the Shenandoah Valley. With yields reduced by 
the weather, we decided to combine both the Cabernet Franc 
and Tannat together. It turns out they work well as partners: the 
Cabernet Franc brings red fruit, floral notes, and some spice 
while the Tannat brings power and depth. Enjoy this wine with 
braised beef, prime rib, or lamb. It is showing well now but will 
continue to age well through 2025.

2020 VIRGINIA MERLOT
Our Virginia Merlot is the perfect red wine 
for fall! With aromas of strawberry, cherry, 

and raspberry, a medium body, and a smooth 
finish, it will be perfect to sip by the fire pit. 

This vintage is sourced entirely from two higher 
elevation sites in the Monticello AVA, so it also 

has a nice acidity which makes it very food-
friendly. Pair it with chicken, pork, or roasted 

vegetables. Drink now through 2023.

2020 VIRGINIA CABERNET SAUVIGNON
 This may be one of our favorite Cabernet Sauvignons yet 
from Virginia. This Cabernet Sauvignon is sourced entirely 
from high altitude sites in the Monticello AVA that were 
unaffected by the frosts that were widespread in 2020, 
so the grapes were able to fully ripen, which is rare in 
Virginia. This wine won’t be released to the general public 
until Spring 2023, but we are sharing it with you, our Club 
Members, now because we think it will be a great wine to 
share for the holidays. Enjoy now through 2025.

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



2020 VIRGINIA MERLOT
Our Virginia Merlot is the perfect red wine for fall! With 
aromas of strawberry, cherry, and raspberry, a medium 
body, and a smooth finish, it will be perfect to sip by the 
fire pit. This vintage is sourced entirely from two higher 
elevation sites in the Monticello AVA, so it also has a nice 
acidity which makes it very food-friendly. Pair it with 
chicken, pork, or roasted vegetables. Drink now through 
2023.

2019 MONTICELLO CHARDONNAY, 
LIMITED RELEASE (Club Exclusive)
We affectionately call this our “Sheldonnay.” It was our 
first and only Chardonnay aged exclusively in our egg-
shaped concrete tanks, which Matthew calls Sheldon 1, 
2, and 3 after the Garfield character. It is a Chablis-like 
Chardonnay: high minerality, crisp acidity, and lots of 
citrus! Enjoy it with fish or poultry. Drink now through 
2023.

2021 WESSEX HUNDRED VIOGNIER-
CHARDONNAY (Club Pre-Release)

This is our second Wessex Hundred white wine blend. In 2020, 
the blend was Chardonnay heavy, while, in 2021, Viognier 

takes the lead. With some spring frosts, the yields on Viognier 
were low, but the quality was excellent. Most of our estate 

Chardonnay went into sparkling wine production with the 
small amount remaining going into this blend. The Viognier 
brings aromas of peach, apricot, and tropical fruit while the 

Chardonnay brings freshness and citrus notes. This wine will 
go very well with any kind of seafood. Enjoy now through 2024.

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

2 bottles of each of the below selections:



2019 ADAGIO
We are excited to share the new 2019 Adagio with you, our 
Connoisseurs Club Members. This is the first vintage to be 
primarily Tannat. The Tannat and Cabernet Sauvignon are 
sourced from Mount Juliet Vineyard while the Petit Verdot is 
estate grown. It is the most ageable Adagio we’ve ever made, 
and we’d recommend opening it between 2024 and 2030. If you 
want to enjoy it now, we recommend decanting it several hours 
in advance to allow it time to open up and serving it with 
lamb, venison, or strongly flavored cheeses.

2020 VIRGINIA PETIT VERDOT
Petit Verdot is the most consistent varietal we work with in 
Virginia. Even with 2020 being a difficult vintage, we were 
able to produce some pretty delicious Petit Verdots. This one 
is a blend of grapes from four different vineyard sites. It has 
aromas of blackberry and vanilla and a nice, earthy finish. 
Enjoy this wine with pork chops, steak, or grilled vegetables. 
Best now through 2023.

2020 FIELD BLEND NO. 3 (Club Exclusive)
The last of the three field blends we made from the 2020 

vintage, this one is sourced entirely from Benevino 
Vineyards, near Winchester, in the Shenandoah Valley. 

With yields reduced by the weather, we decided to 
combine both the Cabernet Franc and Tannat together. It 
turns out they work well as partners: the Cabernet Franc 

brings red fruit, floral notes, and some spice while the 
Tannat brings power and depth. Enjoy this wine with 

braised beef, prime rib, or lamb. It is showing well now 
but will continue to age well through 2025.

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



2020 VIRGINIA MERLOT
 Our Virginia Merlot is the perfect red wine for fall! With 
aromas of strawberry, cherry, and raspberry, a medium body, 
and a smooth finish, it will be perfect to sip by the fire pit. This 
vintage is sourced entirely from two higher elevation sites in 
the Monticello AVA, so it also has a nice acidity which makes 
it very food-friendly. Pair it with chicken, pork, or roasted 
vegetables. Drink now through 2023.

2020 VIRGINIA CABERNET SAUVIGNON 
(Club Pre-Release)
This may be one of our favorite Cabernet Sauvignons 
yet from Virginia. This Cabernet Sauvignon is sourced 
entirely from high altitude sites in the Monticello AVA 
that were unaffected by the frosts that were widespread 
in 2020, so the grapes were able to fully ripen, which 
is rare in Virginia. This wine won’t be released to the 
general public until Spring 2023, but we are sharing it 
with you, our Club Members, now because we think it 
will be a great wine to share for the holidays. Enjoy now 
through 2025.

2019 VIRGINIA CABERNET SAUVIGNON
We are almost out of the fantastic 2019 vintage of 

Cabernet Sauvignon sourced from Carter Mountain 
Vineyard. We thought this would be a nice vertical with 

the yet-to-be-released 2020 vintage. The conditions on 
this mountaintop site result in a wine with fresh fruit 

flavors and a nice, smooth finish. Pair it with grilled 
vegetables, grilled chicken, pork chops, burgers, or steak. 

Enjoy now through 2024.

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

2 bottles of each of the below selections:



2019 ADAGIO
We are excited to share the new 2019 Adagio with you, our 
Connoisseurs Club Members. This is the first vintage to be 
primarily Tannat. The Tannat and Cabernet Sauvignon are 
sourced from Mount Juliet Vineyard while the Petit Verdot is 
estate grown. It is the most ageable Adagio we’ve ever made, 
and we’d recommend opening it between 2024 and 2030. If 
you want to enjoy it now, we recommend decanting it several 
hours in advance to allow it time to open up and serving it 
with lamb, venison, or strongly flavored cheeses.

2020 FIELD BLEND NO. 3 (Club Exclusive)
The last of the three field blends we made from the 2020 

vintage, this one is sourced entirely from Benevino 
Vineyards, near Winchester, in the Shenandoah Valley. 

With yields reduced by the weather, we decided to 
combine both the Cabernet Franc and Tannat together. 

It turns out they work well as partners: the Cabernet 
Franc brings red fruit, floral notes, and some spice 

while the Tannat brings power and depth. Enjoy this 
wine with braised beef, prime rib, or lamb. It is showing 

well now but will continue to age well through 2025.

2020 VIRGINIA PETIT VERDOT
Petit Verdot is the most consistent varietal we work with in 
Virginia. Even with 2020 being a difficult vintage, we were able 
to produce some pretty delicious Petit Verdots. This one is a 
blend of grapes from four different vineyard sites. It has aromas 
of blackberry and vanilla and a nice, earthy finish. Enjoy this 
wine with pork chops, steak, or grilled vegetables. Best now 
through 2023.

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



designed to pair with   
2021 WESSEX HUNDRED VIOGNIER-CHARDONNAY

Yield: 2 quarts 

INGREDIENTS: 
• 1/3 lbs butter
• 1/3 lbs flour
• 2 small onions, small diced
• 1/3 head of celery, small diced
• 1/3 T minced garlic
• Salt and pepper
• 5 1/3 cups whole milk
• 1 1/3 T hot sauce
• 1 oz Worcestershire sauce
• 1 lbs pounds crab meat (use lump 

meat), picked over for cartilage
• 1/2 tsp sherry
• 1 tablespoon finely chopped parsley
• ¼ cup Thyme, fresh chopped
• 1/2 cup clam juice or seafood stock

She Crab Soup

WINE PAIRING RECIPES

1. Melt the butter. Sauté onions, celery, and garlic 
until soft. Slowly add flour to make a roux.

2. Cook until a blonde roux.

3. Slowly add milk and clam juice. Be sure not to 
clump up the soup.

4. Simmer on low heat until flour is cooked out. 
Slowly fold in crab.

5. Bring back to a simmer.

6. Season with salt, pepper, hot sauce, 
Worcestershire, sherry, parsley and thyme.

7. Serve immediately or cool down.

METHOD: 



 

Classic Meatloaf

from our Wessex Hundred Chef  Jake Wechsler

• 1 cup panko breadcrumbs
• 1 large yellow onion, small diced
• 2 lb ground beef, preferably not lean
• 2 eggs
• 3 garlic cloves, minced
• 1 tsp Worcestershire Sauce
• 1/4 cup tomato ketchup
• 1/4 cup chopped parsley
• 1 tsp dried thyme
• 2 tbsp Kosher salt
• 1 tsp black pepper

MEATLOAF GLAZE:
• 1/2 cup tomato ketchup
• 2 tbsp cider vinegar
• 1 tbsp brown sugar

INGREDIENTS:

designed to pair with  2020 FIELD BLEND NO. 3

1. Preheat oven to 350F. Oil or spray a loaf tin.

2. Glaze: Mix all ingredients together in a small bowl. Set 
aside.

3. Meatloaf: Place breadcrumbs in a very large bowl.

4. Add remaining ingredients. Mix well using your 
hands. Form into a loaf shape.

5. Transfer into loaf tin. Brush generously with glaze, 
using about 1/2.

6. Bake for 45 minutes. Remove from oven and brush 
with most of the remaining glaze. If there is excess fat 
pooling, scoop/pour it off.

7. Bake for a further 30 minutes. Remove from oven.

8. Stand for 10 minutes before turning out and cutting 
into thick slices.

METHOD: 



UPCOMING 2022 
FALL FESTIVALS

November 4-5 
Urbanna Oyster Festival 
November 12 
Thomas Jefferson Wine Festival 
November 19 
Taste by the Bay

Join Us for 

Thanksgiving
A DELIGHTFUL HOLIDAY FEAST

November 24, 2022
Our Wessex Hundred culinary team 
will create a delicious, all you can 
eat holiday buffet with their twist 
on classic dishes. Three seatings 

are available 11 a.m., 1 p.m., 
and 3 p.m. for you

 to select from. 

Thanksgiving 
MENU

Salads and Starters
Classic Caesar Salad | Romaine Hearts 

Brioche Croutons | Parmesan

Mixed Greens | Roasted Apples 
Candied Walnuts 

 Pomegranate Seeds | Goat Cheese 
Cracked Pepper Balsamic Vinaigrette

Sliced Fresh Fruits and Berries 
Honey Vanilla Yogurt

Canapes
Mini Assorted Quiche

Goat Cheese Stuffed Mushrooms 
 Herb Breadcrumbs

Persimmon and Brie Crostini
Traditional Deviled Eggs

Carving Station
Herb Roasted Turkey Breast 

Cranberry Orange Relish | Turkey Gravy

Bourbon Brown Sugar Ham 
 Whole Grain Mustard

Buffet
Herb Roasted Farroe Island Salmon 

 Wild Rice Pilaf | Citrus Herb Butter Sauce
Sage Stuffing

Brown Sugar Glazed Sweet Potatoes
Yukon Gold “Smashed” Potatoes

Green Beans Almondine 
Shallot Herb Butter

Desserts
Pumpkin Pie | Vanilla Whipped Cream

Deep Dish Apple Pie
Bourbon Pecan Pie

 

 
 $75 adults | $45 kids 4-10 (3 & under no charge)

3 seatings: 11:00, 1:00 and 3:00 with 90 minute seating limit.


