
 Petit Manseng  
Fauquier County, Virginia  

 

 

 

 

Varietal Composition 

95% Petit Manseng, 2 Principals Vineyard Warrenton VA 

5% Chardonnay, Devils Bliss Vineyard, Leesburg, VA 

 

Tech Data 

ABV:  13.1% 

pH:  3.31 

TA: 7.9 

RS: 0% 

 

Cooperage/Oak 

6 mos. – Neutral Oak 

 

Production 

210 Cases 

 

Winemaker Notes 

Petit Manseng is now one of the most sought after grapes in Virginia.  Its small, thick-skinned grape clusters allow 

the fruit to ripen well, resulting in high acid and sugar levels.  Our Petit Manseng is a dry wine with no residual 

sugar.  However, it’s bursting with natural fruit sweetness and balanced with high acidity, resulting in a beautifully 

crisp, dry wine. 

  

Tasting Notes 

Aromas of kiwi, mango, and honeysuckle fill the nose of our Petit Manseng.  The palate opens with lemon 

meringue, white peach, and hints of honey.  Firm acid and lingering notes of tropical fruit on the finish. 

 

Food and Wine Pairings 

This is a bright, fruit-forward, food-friendly wine.  Favorite pairings include summer salad with creamy buttermilk 

dressing, goat cheese bruschetta, and chicken piccata.  An elegant choice for brunch, it pairs especially well with 

brie, fresh fruit, crepes, cream cheese & bagels, and eggs benedict.  

 

 

 


