


Barboursville Cabernet Franc 
2007

Viticulture in Virginia is still relatively 
new but this wine is truly an old vines wine as 
it comes from one of the founding vineyards 
planted in 1976.

The old vines have significant root 
structures that pull from deeper in the soil, 
they also tend to produce slightly smaller 
yields and more intense flavors.

Barboursville’s Cabernet Franc is one of its 
strongest wines.  After spending better than 
a year in barrel (both new and experienced 
barrels), this wine may be described by some 
as underoaked.  I beg to differ. 

By choosing a more subtle use of oak, I 
find more plum and cherry on the approach 
and mid palate while the finish lingers with 
interwoven layers of anise, plum and overripe 
red cherry.  The most delicate undertone of 
chocolate can be found at the tail end of the 
well rounded finish.

Winemaker Luca Paschina firmly believes 
Cabernet Franc is a very good grape for his 
microclimate. Even in lesser vintages, the 
Cabernet Franc stands tall.  In addition, 
the grape has been so popular, both as a 
stand alone varietal and a blending grape, 
Barboursville is adding another six acres of 
three select French clones next year.

I find this wine to be readily drinkable 
now but it is getting better in the bottle, 
even in the six weeks between my two 
tastings.  The wine will continue to evolve 
its complexity over the next few months.  I 
have three bottles in the cellar, I look forward 
to watching them evolve over the winter and 
into the spring.

Enjoy this fine vintage with Chef Melissa’s 
Duck recipe or any braised meats or grilled 
vegetable dish.  It also pairs remarkably well 
with turkey.

Barboursville Brut N.V.
(nonvintage) 

As a rule, Americans do not drink 
sparkling wine on a regular basis, 
saving it only for very special occasions.  
Barboursville’s Brut provides good reason 
to question this practice.  

Served to each and every guest upon 
arrival at both Palladio and the highly 
decorated Inn at Little Washington, this 
90% Pinot Noir / 10% Chardonnay blend 
is a cheerfully dry aperitif.  

Somehow the bubbles rising uniformly 
in the flute seem to be celebrating their 
release from the bottle.  The nose is 
filled with slightly subdued fruit, vanilla 
bean and a touch of bread dough.  The 
midpalate and finish are dominated by 
pear undertones that linger dancing on the 
finish.

Winemaker Luca Paschina said his goal 
was to create a sparkling wine driven by 
the fresh floral aromas with more moderate 
acidity.  To achieve this goal he chose to 
use a secondary tank fermentation rather 
than within the bottle. 

Barboursville has experimented 
adjusting the percentages of Pinot Noir 
and Chardonnay between bottlings of this 
non vintage wine.  The latest blend has 
tasting room visitors favorably comparing 
the Brut to Prosecco.

Sparking wine, in general, is not 
designed to be aged.  This wine is best in 
the next 12 months. Please don’t keep the 
wine in the refrigerator for more than a few 
days.  Sparkling wine should be cellared as 
close to 55 degrees as possible until prior 
to serving then place the bottle in an ice 
bucket with ice (and water) a favorite light 
appetizer.

Pan Roasted Duck Breast 
with Dried Currant Sauce

Serve with Barboursville Vineyards 
Cabernet Franc, 2007

Serves 4

2 each	 whole duck breasts (4 halves)
to taste	 salt & pepper
2 tbl	 olive oil
1 each	 shallot, minced
1 cup	 dried currants
1 cup	 Barboursville Vineyards 

Cabernet Franc	
¼ cup	 Demi Glace (found in 

specialty grocery stores)
to taste	 salt & pepper

To prepare sauce:
1.	Heat olive oil in a heavy bottom sauce 

pot on medium heat.
2.	Add shallot and sauté until soft.
3.	Add currants and wine. Reduce heat to 

medium-low.
4.	Reduce liquid by ¾.
5.	Add demi-glace and reduce by ¼.
6.	Season with salt and pepper.

To prepare duck:
1.	If breasts are still whole, cut into two 

separate halves.  Trim skin, leaving 
about ¾ of skin still attached.  Score 
skin with three diagonal cuts.

2.	Season both sides with salt and pepper.
3.	Heat a heavy bottom sauté pan in 

medium-high heat.
4.	Place duck, skin side down.  Cook 

until skin is very brown and crispy, 
approximately 5-8 minutes.

5.	Flip duck and cook for another 
3-5 minutes (depending on desired 
doneness – 3 minutes for medium rare, 
add more time for more doneness).

6.	Drain on paper towel.  Allow to rest for 
3-4 minutes before serving.

To serve:
1.	Serve with soft polenta (follow package 

directions) and wilted baby spinach 
(wilt in hot pan with olive oil and 
a splash a Barboursville Vineyards 
Cabernet Franc, season salt & pepper).

2.	Slice duck breast into 6-8 slices.  Place 
polenta in middle of plate. Fan duck 
around bottom half of polenta. Place 
small amount of spinach at top of 
duck. Drizzle sauce all the way around, 
spooning a good bit over duck.

3.	Garnish with the figs.



Give the gift of a Virginia Wine of the Month Club Membership!

Merry Christmas, Happy Holidays and 
Cheers for a Joyful New Year!

1.800.826.0534

Brut, Extra Brut, Et tu Brutus?
Brut is a term used to dictate the sweetness of a sparkling wine. The vast majority 
of sparkling wines are made in a brut or dry (not sweet) fashion. The United States 
does not have labeling guidelines for sweetness of a wine but the European Union 
has established technical specifications regarding these terms:

Brut Natural or Brut Zéro (less than 3 grams of sugar per liter) 
Extra Brut (less than 6 grams of sugar per liter) 
Brut (less than 15 grams of sugar per liter) 
Extra Sec or Extra Dry (12 to 20 grams of sugar per liter) 
Sec (17 to 35 grams of sugar per liter) 
Demi-Sec (33 to 50 grams of sugar per liter) 
Doux (more than 50 grams of sugar per liter)

Editor’s Note:

With the holidays fast approaching, members have been asking about 
me about wine gifts. I always encourage members to give a fun white 
Virginia wine, like the enclosed Barboursville Brut as a party gift. Arriving 
with a fine bottle of Virginia wine that you’ve enjoyed in the past makes for 
great conversation.

When ever I attend a dinner party, I tend to lean toward a Virginia red. 
Cabernet Franc, Sangiovese, Norton or even Malbec are all exciting varietals 
from the Old Dominion.

If you are still looking for that unique holiday gift for some one on your 
list, think of a Virginia Wine Club membership. Prior to becoming directly 
involved in the wine club, I gave wine club gifts to several clients and friends. 
Every month as their shipment arrives they are reminded of you. Truly it is 
an excellent gift. 

I want to thank the many members who have contacted me with their 
thoughts on our shipments. Sharing your thoughts about the wines helps us 
as we move into the year ahead.  We have great things planned for 2010 at the 
Virginia Wine Club. It is my privilege to be along this part of your wine journey.

All of us at the Virginia Wine Club wish each of you a happy holiday sea-
son. If your friends and family are close, hold them close. If they are far away, 
hold them near in your heart. 

Respectfully Submitted,

Neil Williamson
editor@vawineclub.com

Fritelle al Casera
Fritter of Casera Cheese

Serve with Barboursville Vineyards Brut 

Buckwheat Flour and Casera Cheese 
are common products of the Valtellina 
area in the northern Lombardy Region.  
These products can be purchased here 
in the US at specialized grocery stores 
or cheese shops.  The flour should not 
be too difficult to locate, but the cheese 
may prove more difficult.  Casera is made 
from raw cow’s milk.  If you can not 
locate this specific cheese, look for a high 
quality Gruyere or Fontina.  Serve at your 
next cocktail party with flutes of chilled 
Barboursville Brut.

½ lb.	 buckwheat flour
¼ lb.	 all purpose flour
2  tsp	 salt
2  oz.	 grappa or other clear liquor 

(vodka)
1-3 cup	 sparkling mineral water
½ lb.	 casera cheese, 

cut into ½’’ cubes
	 frying oil

1.	Mix flours and salt together in a 
mixing bowl.  Whisk in the grappa and 
sparkling water until batter resembles 
thick pancake batter.  

2.	Refrigerate for at least 30 minutes.
3.	Heat oil to 325* in a deep, heavy 

bottom pot or portable frying machine.
4.	Place cheese cubes in batter and coat 

completely.
5.	Drop cheese cubes in oil, one at a 

time.  Do not overcrowd the pot or the 
fritters may burst.

6.	When fritters are golden brown, 
remove from the oil and drain on an 
absorbent towel. 

7.	Keep fritters warm while frying the 
remaining fritters.

8.	Place on a tray for a canapé option at a 
party.

9.	Serve with chilled Barboursville Brut, 
N.V.

From Palladio Founding Chef 
Melissa Close

Vincabulary – (n.) Vin-kăb-yoo-lehr-ee
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