
2022 Viognier
Virginia

Winemaker Notes

Light and fruit-forward, this Viognier greets the senses with delicate aromas of
honeysuckle, white blossoms, and freshly cut stone fruit. The nose is lifted and
graceful, offering whispers of apricot and peach. On the palate, gentle texture
and bright freshness create an impression of effortless elegance, allowing the
floral and orchard notes to linger.

Season

The 2022 vintage in Virginia rewarded attentive farming and thoughtful harvest
timing. A warm summer built strong ripening energy, while periodic rain
maintained vine balance and freshness in the fruit.

A long, favorable autumn provided hang time to pick at optimal maturity,
developing excellent flavor and natural acidity.

Winemaking

Whole cluster direct pressed. Fermented cold in stainless steel. Full malolactic
fermentation. Aged in stainless for 3 months.

Varietals:
Appellation:
Fermentation:
Oak Maturation:
Alcohol:
pH:
Total Acidity:
Residual Sugar:
Case Production:

93% Viognier, 5% Petit Manseng, 2% Chardonnay
Virginia
Stainless
None
12.9%
3.65
4.75 g/L
0%
422 Cases

7 LADY VINEYARDS


