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Sweely Estate
Cabernet Franc 2007

The Governors Cup is the most
prestigious wine competition in the
state. The Tasting Panel was most
excited when the 2010 Governors’
Cup judges agreed with our assessment
of Sweely Estate’s outstanding 2007
Cabernet Franc and awarded it a Gold
Medal.

Cabernet Franc is one of the five
grapes permitted to be blended into
the wines of Bordeaux, France. The
unique character of Cabernet Franc
is often best expressed when blended
with the other complementary grapes.

The 2007 Sweely Estate Cabernet
Franc is an excellent example the
positive impact of a little help from
your friends”.

This blend of 78% Cabernet Franc,
14% Malbec, 5% Petit Verdot, and 3%
Merlot features a rich red licorice nose
with plum undertones. A more subtle
than anticipated attack expands in the
mid palate with complexity with dark
cherry tart round tannins and long
finish with a touch of tobacco.

The tannic structure of this hearty
wine would compare nicely to a plate
with steamed broccoli, garlic mashed
potatoes and slice of prime rib covered
in a peppercorn béarnaise sauce.

Tasting this wine three times over
the last ten months (4/09, 10/09,
1/10) provides perspective for the
months ahead. Drinking great now,
the mid palate will likely increase in
complexity over the next six months.
Aged 35% in new French oak, I
recommend drinking this wine now
through June 2011.

Chardonnay
2007
VIRGINIA 1

ALC. 12% BY VOL

Sweely Estate
Chardonnay 2007

Too often, the Chardonnay world
is split into two camps — oak and no
oak. The Tasting Panel was delighted to
taste Sweely Estate’s 2007 Chardonnay
because it fits exclusively into neither of
these camps but took the best of both
worlds (with apologies to Mylie Cyrus).

The vineyard influences on the
Chardonnay grape can not be over
stated.  Chardonnay, perhaps more
than any other grape, provides a blank
canvas for the vineyard to stamp with
its terrior.

With half of this wine aged in new
French oak and half in stainless steel,
the 2007 Sweely Estate Chardonnay
retains the vineyard minerality that
might be lost in a fully oaked vintage
but also features the lightly toasted
undercurrents only oak can provide.
This well balanced approach generates
a uniquely rich, delicate flavor profile.

Opening with a pear filled nose
filled and a hint of vanilla, this 100%
Chardonnay possesses a sharp attack
leading to a rich mid palate filled with
green apple. The pear infused finish
includes generously round tannins.

The body of this wine stands up
exceedingly well to richer dishes such
as lobster and roast chicken that can
be tough to match. Winemaker
Franz Vente recommends pairing with
Sunday brunch omelet.

One must be careful not to serve
this Chardonnay too cold. 45° is
appropriate, as it will warm in the glass;
cooler and you may lose the minerality.
I recommend drinking this wine now

through December 2010.

Talapia w/Sweely Estate Chardonnay
Tomato Reduction

(4 Servings)
Ingredients:
4 Tilapia filets (4-6 oz each)
2 Garlic cloves
5 tbs EVOO
Vic Sweely Estate Chardonnay
1280z  Can Tomatoes

¢ Greek Olives — pitted
Vi ¢ Shredded Fresh Basil
Salt & Pepper to taste

1) Preheat oven to 400 F

2) Cook garlic in 2 tbs EVOO in 2 quart
oven-proof dish over moderate heat on
stovetop until garlic just softened (1-2
minutes) Add Chardonnay and boil
until reduced by Y2 (approx 3 minutes.
Add tomatoes w/juice, and break the
whole tomatoes w/spoon.  Simmer
and occasionally stir until thickened
(approx 20 min. Add salt and pepper
to taste.

3) While sauce is cooking, finely chop the
olives and basil (a food processor can be
used). Add 2 tbs EVOO to chopped
mixture.

4) Place fish filets on a flat surface with
the skin side down and season w/salt
and pepper. Spread Y of the olive
mixture on each filet and roll from the
narrowest end toward the widest end.

5) Place rolled filets with the seam-side
down in the tomato sauce in the pan.
Drizzle with the remaining EVOO
and bake uncovered until done (12-15
minutes)

6) Serve with tomato sauce spooned over
filet roll. Delicious with sauté spinach
or broccoli rabe and steamed rice.

Cabernet Franc Coq Au Vin
(4 Servings)

Ingredients:

3 ths EVOO

2-3 Slices bacon chopped
4 Chicken thighs w/legs
Vi ¢ Seasoned Flour
(w/salt & pepper)
4med Carrots sliced % thick

Iclove Garlic minced

2¢ Pear]l Onions (thawed if
frozen) or 2 large
sweet onions chopped (cont.)



(continued from page 2)

1 bottle  Sweely Estate Cabernet Franc
lcup Chicken broth

2sprigs  Fresh Thyme (1/4 tsp dried)
Bay Leaf

1) In Dutch oven, heat EVOO over
medium heat. Add bacon and cook
until crisp. Move bacon to dish.

2) In plastic or paper bag, shake chicken
pieces in seasoned flour undil lightly
coated.

3) Brown the chicken in the bacon fat
(4-5 minutes per side) and transfer to
dish w/bacon.

4) Sauté carrots, garlic and onions until
just brown (5 minutes)

5) Pour in ¥2 wine and cook over high
heat for approx. 7-8 minutes Add the
chicken broth and remaining wine.
Bring to a boil and add the chicken,
bacon and herbs.

6) Bring back to a boil and then simmer
for 45 minutes. Remove the bay leaf
and time.

7) Serve with buttered baby potatoes or
egg noodles.

~r MEMO ~r
/N TO MEMBERS ’*

This month you will notice a $1.00
per bottle increase to your cost. For one
bottle members the new price is $15.95
per month. For two bottle members the
new price is $26.95. Taxes and ship-
ping are additional.

This is our first price increase since
2002. During this time we have seen a
$5 increase in average value of the wines
we deliver to your door. Last year the
average price of each bottle delivered
was $19. We have held firm against this
increase for a number of years, but this
year we had to make the change in order
to continue to bring you the wines and
information you deserve and value.

Thank you for understanding and
please let me know if you any ques-
tions.

Cheers!

Willis Logan
President, Virginia Wine Club
434.409.7433 or

wlogan@vawineclub.com

Editor’s Note: by Neil Williamson (editor@vawineclub.com)

The Governors’ Cup

By the time you receive this missive, the 2010 Governors’ Cup will be awarded.
The Tasting Panel is excited that this month’s secondary bottle the 2007 Sweely Es-
tate Winery Cabernet Franc is in contention for the title (only gold medal winners
are eligible).

We are lucky to be able to taste a great deal of great Virginia wine and bring you
the best each and every month. It is gratifying and self affirming that the Judges of
the Governors’ Cup came to the same verdict we did — this is a great bottle of wine.
Is it a Governors’ Cup winner? Only time will tell. The announcement is in Rich-
mond as part of the Virginia Wine Expo February 26-28.

Feedback

I want to personally thank all of the readers who have taken the time to let me
know their impressions of the wines we ship. Whether you dropped me an e-mail at
editor@vawineclub.com or speak to me at a tasting. I sincerely value this feedback
more than you will know.

The Virginia Wine Club team is cooking up some new ideas for the club that
we will be unveiling in the coming months, each and every one the concepts we
are developing is designed to have you learn more about Virginia wine and for us to
learn more about you.

Perhaps you have an idea for the club you would like to share; please let me know.

Thank you for being a member of the Virginia Wine Club and taking the time
to read The Virginia Wine Journal. I consider myself lucky to be a part of your Vir-
ginia wine journey.

Respectfully submitted,

Neil Williamson

Editor, Virginia Wine Journal

Chairman, Virginia Wine Club Tasting Panel

VINCABULARY - (n.) Vin-kib-yoo-lehr-ee

Oaked - adjective — wine snob slang used to describe the level of oak influences on a
wine. Example — “This over oaked Chardonnay has a full buttery finish” or “The Cabernet
was so over oaked, I got splinters”.

Most wineries use oak barrels from a variety of sources to age their wines. Some rely
on only French oak from old growth forests of Europe others have experimented with
American and Hungarian oak barrels. In addition some wineries place oak chips into their
fermentation tanks to impart the “oakiness” to their wines.

Barrel char level is another winemaking decision, low medium or high toast describe the
amount of open flame singe the cooper (barrel maker) allows the barrel to receive. The
scorching caramelizes the surface sugars of the wood dramatically impacting the flavor
imparted to the wine.

The age of the barrel matters a great deal in terms of the flavor it imparts to a wine. Barrels
are like tea bags, the first time you use them you get a strong cup of tea, and the subsequent
cups are less strong.

Many winemakers use a barrel rotation pattern where they use new oak for a white wine
first then cycle the barrel into red wine production. At a cost of between $600 to $1,000
a barrel, barrel management is an important part of the winemaking business.
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