


2006 Merlot
   The Merlot is a blend of 90% Merlot 
and 10% Cabernet Franc, all from 
Veritas’ own estate vineyards. The fruit 
came in clean and ripe. At the crushing 
pad, it was processed through the 
crusher-destemmer before beginning 
fermentation.
   They practice délestage fermentation to  
enhance the balance and fruit character 
in their red wines. This is a routine of 
waiting for fermentation to cause the 
cap of skins to rise to the top of the 
liquid. The fermenting must is drawn 
off, causing the cap to fall and drain. The 
liquid is then pumped back into the tank 
and the fermentation action causes the 
cap to rise again. This was repeated daily 
for ten days. 
   Before fermentation was complete, 
the wine was pressed off the skins and 
seeds and racked into barrels - 50% 
French, 30% American and 20% neutral. 
- to finish fermentation. At the same 
time, malolactic fermentation bacteria 
was introduced for complete bacterial  
fermentation to soften the acidity 
components.. The combination of ML 
and oak aging produced wine with fresh 
tannin highlights and good structure for 
aging, with earth tones and softness.
   Andrew states that this wine can be 
held up to five years from harvest, but it 
is ready to enjoy any time. It is medium 
bodied with good tannic structure and a 
slightly spicy, peppery finish. The nose 
offers aromas of cherries and raspberries 
with overtones of soft earthiness. 
   Andrew recommends serving this 
wine at 60° to 65° F, with any red meat, 
salmon, or pasta with marinara sauce. 
The lamb recipe he provided is one of 
their favorites.

2007 Viognier
   Andrew recalls 2007 as a long dry 
growing season, with a lot of rain 
at harvest. He was concerned about 
the Viognier, since harvest timing 
determines it’s finish, ranging between 
the extremes of overly acidic to flabby. 
Viognier must test at 24° Brix (a French 
scale of fructose development) to be ripe 
enough for harvest. In spite of the rain, 
the fruit was ready, and he was pleased 
with the varietal characteristics. The fruit 
came in ripe with good acidity levels.
   This selection is a 100% varietal from 
their own and a collaborating vineyard. 
When the grapes reached the processing 
pad, they were cold soaked on the skins 
for six hours, then the juice was pressed 
off. 80% was fermented in temperature 
controlled stainless steel tanks and 
20% was racked into neutral barrels for 
eight months. The wine did not undergo 
malolactic fermentation. 
   The wine has the lush fruit flavors and 
aromas characteristic of Viognier. It is 
full bodied and lightly golden, with hints 
of apricots, peaches and honey. In fact, 
it is so impressive that in a blind tasting, 
David McIntyre of the Washington 
Post recently awarded it three stars (his 
highest rating).
   Andrew suggests that this selection be 
enjoyed within three years of harvest. As 
with most white wines of the world, it is 
designed to be a young, fruity wine, not 
intended to age for several years.
   He recommends serving it at around 
55° F, for maximum flavor development.  
It is wonderful paired with assertive 
foods - Thai or spicy curry, or as an 
aperitif with nuts, dried apricots and figs. 
The recipe he shares with us is a classic 
early summer dish.

PASTA WITH PEAS, GARLIC AND 
RICOTTA SALATA

This simple fast menu calls for a sophisticated 
Virginia  wine. The pasta suggests a dry white, 
but one with an aromatic, fruity character that 
can play off the sweetness of the peas and fresh 
marjoram. 
  Veritas Viognier  2007 is a stunning match.

1/2 cup extra-virgin olive oil 
4 large garlic cloves, thinly sliced 
1 cup fresh baby peas (1 pound shelled) 
1 pound linguine 
Salt and freshly ground pepper 
1 tablespoon coarsely chopped marjoram 
1/2 cup crumbled or shaved ricotta salata

   Heat the olive oil in a medium skillet. Add the 
garlic and cook over low heat, stirring, until very 
soft and golden, about 3 minutes. Remove from 
the heat. 
   In a large saucepan of boiling salted water, 
blanch the peas in a strainer until just tender, 
about 3 minutes. Transfer the peas to a bowl.  
   Add the linguine to the saucepan and boil until 
al dente. Drain the linguine, reserving 1/4 cup 
of the cooking water. Return the pasta to the 
saucepan and toss with the garlic oil, peas and 
reserved pasta water. Season with salt and pepper 
and sprinkle with the marjoram. Top with the 
cheese and serve at once, accompanied by a spring 
green salad.

GRILLED LEG OF LAMB
Spring is here and what better venue than a lamb 
on the grill with fresh new spring vegetables served 
on the first warm evening outside.  This fabulous 
and easy grill recipe tastes best with a medium-
weight red that has soft tannins, such as the  
Veritas Merlot 2006.
One 4- to 5 pound boneless leg of lamb, 
       not butterflied 
1/4 cup extra-virgin olive oil 
8 large garlic cloves, smashed and 
        coarsely chopped 
2 tablespoons minced rosemary 
Salt and freshly ground pepper 

   Spread the lamb on a work surface. With a bon-
ing or paring knife, cut between the muscles and 
separate them using your fingers. Trim away any 
excess fat and gristle. 
   In a large, shallow dish, combine the olive oil, 
garlic and rosemary. Add the lamb and turn to 
coat. Let marinate at room temperature for 4 
hours, turning a few times. 
   Light a grill. Season the lamb with salt and 
pepper; do not scrape off the garlic or rosemary. 
Grill the lamb over a hot fire, turning often, until 
an instant-read thermometer inserted in each 
piece registers 125° to 130° for medium-rare. The 
times will vary according to the size and shape 
of the lamb leg, anywhere from 8 minutes for a 
6 ounce piece to 20 minutes for a 1 1/2 pound 
piece. Transfer the lamb to a carving board as each 
one is done, cover loosely with foil and let rest for 
15 minutes. Thinly slice the lamb and serve with 
grilled asparagus and spring greens. 



Virginia Wine of the Month Club 
Membership

Virginia Wines!

Perfect for Celebrations

1.800.826.0534

Upcoming Virginia Wine Events
May 1: Sunset Wine Tasting, West Manor, Forest, 
VA
Information: 540.562.0992
www.kidneyva.org/sunsetwine

May 1: 250th First Friday Wine Walk, Old Town 
Warrenton
Information: 540.349.1231
www.fauquiercounty250th.com

May 2: Blacksburg Fork and Cork, A Food, Wine 
and Art Festival, First and Main, Blacksburg, VA
Information: 540.443.2008
www.blacksburgpartnership.org/fork

May 2-3: Montpelier Wine Festival, James Madi-
son’s Montpelier, Orange, VA
Information: 540.672.5216
www.montpelierwinefestival.com

May 9: Festival of Spring, Luray, VA
Information: 540.743.7700
www.luraydowntown.com, click on “Events and 
Festivals”

May 9: AT&T Spring Town Point Virginia Wine 
Festival, Town Point Park, Norfolk, VA
Information: 757.441.2345
www.festeventsva.org

May 15-17: Spring Wine Festival and Sunset Tour, 
George Washington’s Mt. Vernon, Mt. Vernon, VA
Information: 703.780.2000
www.mountvernon.org/calendar

May 16: Virginia Wine and Craft Festival, Front 
Royal, VA
Information: 540.635.3185
www.frontroyalchamber.com, click on “Wine & 
Craft Festival”

May 16-17: Virginia WineFest, Ash Lawn-High-
lands, Home of President James Monroe, Charlot-
tesville, VA
Information: 434.293.8000
www.ashlawnhighland.org/se--winefestival.htm

Continued on page 3, column 1.

Our Twentieth Anniversary!
Calling All Members!

Join our FACEBOOK Group
“Va Wine of the Month Club”

Our new website welcomes you:
www.vawineclub.com

   Plan for an extended visit to check out Virginia 
wine events, look over previous newsletters, find that 
perfect recipe for tonight’s dinner, order a wine gift 
for a special person, or to test your knowledge of all 
things in the world of wine!

Continued from page 3, column 2
:

May 23: ValleyFest, Shenandoah Valley Beer and 
Wine Festival, Massanutten Resort, McGaheysville
Information: 540.434.3862, x108
www.massresort.com, click on “events/concerts & 
festivals”

May 30:  Town Center Art & Wine Festival at the 
Fountain, Fountain Plaza, Virginia Beach, VA
Information: 757.498.0215
www.vabeachtowncenter.com, scroll to “3rd annual...

May 30-31: Nelson County Folk Life Festival at 
Pharsalia, Tyro, VA
Information: 434.263.7015
www.pharsaliaevents.com

May 30-31: Vintage Virginia, Bull Run Regional 
Park, Centreville, VA
540.745.3378
www.vintagevirginia.com

 Our listing includes multi-winery events only. For informa-
tion on this month’s individual winery events, visit your favorite 
winery’s web site for special dates, or visit www. virginiawine.org.
   Our suggestion: call ahead before traveling long distances to 
attend an event - verify that the date and place are when  and 
where you anticipate them to be.
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