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The wines of New Jersey and the Atlantic Seaboard are
on the rise. Noteworthy improvements in winemaking and
the unique styles of East Coast wines are attracting grow-
ing numbers of open minded, wine enthusiasts. East Coast
consumers are increasingly interested in drinking local
wines, and liberalized wine laws and regulations make it
easier for them to do so. Their thirst for good wine and for
learning more about the wines made in their own states

is driving the dramatic growth in wine tourism and rising
sales made through the tasting room.

The East Coast wine industry has expanded rapidly in
recent years. The number of East Coast wineries more than
tripled between 2000 and 2017, increasing from 405

to 1720, surpassing the number of wineries in California
in the year 2000. New York saw the largest growth in
absolute terms, but Maryland had the largest percentage
increase. The number of wineries in New Jersey increased
almost 180 percent over this time period.

Growth in Number of Wineries, 2000-2017
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In the light of these developments, the International Wine
Review {IWR) is publishing a series of reports in 2019 on
the wines of the Atlantic Seaboard. Prepared in collabo-
ration with the Atlantic Seaboard Wine Association and
local wine associations, each report in the series focuses
on the wineries, winemakers, vineyards, the regulator
framework and future prospects o?/the industry in ech
state. The reports also include extensive tasting notes and
ratings of the principal wineries in each state. The reports
are based on extensive field research, tastings and inter-
views with local winemakers and industry leaders.

This is the third in a series of reports on the wines of the
East Coast, from North Carolina in the south fo New
Yorks's Finger Lakes 800 miles to the north. The first report
in the series, Wines of the Finger Lakes, was published in
January 2019, and the second, The Wines of Maryland,
was published in April 2019. The states included in the
series, New York, New Jersey, Pennsylvania, Maryland,
Virginia and North Carolina have about 20 thousand
acres of vines. These states and the regions within them
differ in terms of terroir, wine history, grape varieties
grown, and development path of the wine industry.
However, they are in many respects more similar than
different. In this preface, we examine the similarities. The
individual reports that follow explore the unique features of
each growing area.

East Coast: Acres of Wine Vineyards, 2017
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History

Wine production has a long and colorful history in the
East. Up and down the coast, one of the first things Euro-
pean settlers tried to do was grow grapes and make wine.
They saw a profusion of wild grapes, from the Muscadines
of the south to the Labruscas of the north, giving hope they
could grow the European varieties familiar to them. They
all failed: Edward Antill in New Jersey, Lord Baltimore in
Maryland, Thomas Jefferson in Virginia, William Penn in
Pennsylvania, efc., and soon began making wine from
native grapes (e.g., Concord, Isabella, Scuppernong) and
chance hyErids (e.g., Catawba, Niagara). Later on, in re-
sponse to phylloxera, French agronomists developed large
numbers of French-American hybrids, several (e.g., Cham-
bourcin, Seyval Blanc, Vidal Blanc, Vignoles), ofgwhich
are still widely grown throughout the East, thanks in part to
a Baltimore journalist, Philip Wagner, who advocated on
their behalf throughout the East. The European grape, vitis
vinifera, only took root with the advent of modern tungi-
cides and the development of techniques to prevent winter
kill, popularized by Dr. Konstantin Frank in the Finger Lakes
in the 1950s.

Legal and Financial Framework

After Prohibition, the states sought to regulate the wine
industry by discouraging entry and prohibiting single
ownership of all three tiers—production, distri%ution, and
retail. Wineries were thus prohibited from selling wine
at the winery and from directly distributing wines to retail
stores. Wineries could only sell through distributors, which
were often uninterested in selling the products of small
producers. Some states, like Pennsylvania, set up a state
monodpoly to distribute and directly sell wines. With a
vested inferest in the three tier system, distributors and
state monopolies were politically successful in preventing
reforms for decades.

Beginning in the 1960s and 70s, states passed Farm Win-
ery Laws to reduce license fees and permit grape grow-
ers to sell their own wine at tasting rooms, farm markets,
and retail stores. Pennsylvania passed the first such law

in 1968, followed by North Carolina (1973), New York
(1976), Virginia (1980), and New Jersey (1981). As part of
their reforms, most states allowed their wineries to sell di-
rect o consumers, but out of state wineries were prohibited
from doing so. In 2005 the US Supreme Court ruled that in
state and out of state wineries hocrto be treated equally.
One by one, the states responded by adopting legislation
to allow direct shipping from wineries anywhere.

Viticulture

Over the past decade or more, East Coast wineries have
begun to put the focus on the vitis vinifera grapes that
originate in Europe rather than hybrids and the grapes
native to North America. However, non vinifera varieties
continue to play an important role, especially in North
Carolina, Pennsylvania and New York.

Growers are learning where to plant grapes and how to
match varieties to terroir, thanks in part to the agricultural

experiment stations of land grant universities like Cornell,
Penn State and Rutgers. Many of the original vineyards

in the East were plantings of convenience. Farmers

who could no longer survive off tobacco or dairy cattle
planted grapes instead. Or couples looking for a change
of lifestyle would build a home and plant a vineyard in a
location for its beautiful views. The original plantings were
also often to popular varieties like Cabernet Sauvignon
better suited to a warmer, drier climate. Today, most new
vineyards are being sited only after careful soil analysis
and with the advice of viticulture experts, and growers are
replanting with varieties better suited to their terroir.

Winemaking.

There have always been outstanding winemakers in the
East like Jim Law and Michael Schapps in Virginia, Her-
mann J. Weimer in the Finger Lakes, Louis Caracciolo, John
Altmaier, and Cameron Stark in New Jersey, Dave Collins
and Ed Boyce and Sarah O’Herron in Maryland, and
Chuck Jones and Mark Friszolowski in North Carolina, and
the numbers are growing fast. The region is also begin-
ning to attract young winemakers from all over the world.
Jacques van der Vyver of Chateau BuDe in Maryland and
Stephen Bernard of Keswick in Virginia hail from South
Africa. Matthieu Finot of Virginia's King Family and Morten
Hallgren of Ravines in the Finger Lakes come %lrom France;
Luca Paschina of Barboursville in Virginia hails from Italy.
Other winemakers come from Germany, Portugal, and, of
course, California.

The homegrown winemaking talent is also getting bet-

ter and better thanks to first rate enology and viticulture
training offered at universities and community colleges
throughout the East. Of particular note is the viticulture and
enology program at Cornell University and the degree
programs offered at Surry Community College in North
Carolina and the Community College of the Finger Lakes in
New York.

Even more important, perhaps, is the growing number of
agricultural extension agents offering advice on growin
grapes and making wine and viticulture consultants ang
winemaking consultants. In addition, winegrowers have
formed their own, often informal groups to exchange ideas
and taste wines with the goal of learning from experience
to improve winemaking. New Jersey’s Winemakers Co-
Op is a good example of wineries joining together to put a
marketing focus on high quality wines.

Climate and Grapes

The climate of the East is, in general, humid with rainfall
throughout the growing season. This puts a premium on
gi]rope varieties that have the thick skins and loose clusters
that give good disease resistance. Vinifera varieties like
Albarifio, Petit Manseng, Vermentino, and Viognier show
excellent promise among the whites, and Cabernet Franc
and Petit Verdot are especially promising among the reds.
French hybrids like Chordone{ Chambourcin, Traminette,
and Vidal Blanc do especially well and may be the only
\é%ri%ﬁes than can make good wine in a wet year like
18.
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As shown by the graph for the Finger Lakes above, the
climate is warming throughout the Atlantic Seaboard

as it is everywhere else in the wine world. This presents
problems like heavier rainfall and more frequent extreme
weather events, but it also extends the growing season. As
a result, over time we can expect continued changes in the
grape varieties successfully grown as well as changes in
where they’re grown.
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The Future

All the stars appear to be in alignment for continued
improvement in East Coast wine. In another decade

we may very well look back and say there has been a
“revolution” in the quality of wines coming from the Atlantic
Seaboard. What's clear at the present is that each state
has some outstanding winemakers making world quality
wine. At the same time, most wineries are still producing
wines of average quality. Raising the average quality

of wine depengs on many factors: enlightened public
policies and support on tKe part of the states; continued
strengthening of extension services and university-based
viticulture and enology programs; new investment to
increase the supply of high quality grapes and state of
the art winemaking; and more retai?distribution of wines
to increase their visibility in the market and to strengthen
incentives to raise quality and value. As indicated above,
we think all of these factors are currently moving in the
right direction and promise a very bright future for the
wines of New Jersey and other states of the East Coast.

The i-winereview.com is published by the International
Wine Review, LLC. Our office is located at 6625 Old
Chesterbrook Road, Mclean, VA 22101. Our email
is: info@iwinereview.com Rates for individual online
subscriptions are $89 annually. Commericcal online
subscriptions for wine companies and member of the
wine trade are $149 annually. Subscriptions include
exclusive access to all online resources of i-winereview.
com. Contact us about eligibility and rates. Subscriptions
may be purchased online at www.i-winereview.
com Individual reports are also available for $25.
Reproduction of the material contained herein, including
copying, without written permission is prohibited by law.
Media, wine importers, distributors and retailers may
use brief portions of this material in its original form if
attributed to the International Wine Review.




Beneduce Vineyard

New Jersey is one of the smallest wine producing states in
the mid-Atlantic, but it has come a long way since its Farm
Winery Act was approved in 1981. That Act provided the
impetus for dramatic improvements in both the quality and
quantity of New Jersey wine. Growers began planting
French American hybrids and vitis vinifera to replace
native, labrusca varieties. The state legislature passed
legislation to earmark excise tax revenues for viticulture
research carried out by the Rutgers University Agricultural
Experiment Station, and Rutgers Cooperative Extension
agents provided hands-on technical support to growers.

A new quality assurance program was introduced, and
wineries began employing skilled, professionally trained
winemakers. As a result, New Jersey wines have received
critical acclaim from some of the country’s best known
wine reviewers, and wineries have embarked on ambitious
investments in winemaking equipment and elegant tasting
rooms. The New Jersey wine industry now finds itself

in a virtuous cycle of continuous quality improvement,
investment, and consumer demand for its wines.

The Farm Winery Act opened the door to the establishment
of new wineries in New Jersey. Prior to 1981 the number
of winery licenses were limited to one per one million
residents, and wineries could not produce more than 5
thousand gallons of wine from New Jersey grapes without
a specidal ﬁcense. Only seven licenses were ever issued
between Prohibition and passage of the Farm Winery Act.
Today, New Jersey has over 50 operating wineries (80
bonded wineries, according to the TTB) and 1582 acres
of bearing vineyards (see graph)'. Vineyard acreage has
tripled over the past quarter century. As shown in our
tasting notes, several New Jersey wineries are making
outstanding wines. And all the elements required for
continued expansion and improvement seem to be in
place.

' The graph is constructed using TTB (Alcohol and Tobacco Tax and Trade Bureau
of the US Department of the Treasury) data on the number of bonded wineries,
which overstates the number of working wineries.

New Jersey: Number of Bonded Wineries
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As with other American colonies, early settlers tried their
hand at growing grapes and making wine with some
success. In 1767, London’s Royal Society of the Arts
recognized two New Jersey vintners for their success in
producing the first bottles of quality wine derived from the
colonial agriculture. But it wasn't until 1864 that the first
commercial winery was established. In that year French
immigrant Louis Nicolas Renault established the Renault
Winery and began producing New Jersey “champagne”.
It survived Prohibition by selling wine as a medicinal tonic
and by the 1970s had 1400 acres of labrusca varieties
like Catawba, Niagara, and Concord and French-
American hybrids and produced 225 thousand gallons of
wines; it recently went bankrupt, but new investors plan to
restore the winery.

Today, New Jersey’s oldest winery under continuous
ownership is Tomasello, established by Frank Tomasello

in 1933 after Prohibition was finally repealed. For most of
its history, Tomasello primarily sold dessert and sparkling
wines made from native grapes like Catawba, Niagara
and Concord. Starting in the 1970s, they began planting
French hybrid grapes, and today they grow mostf;/ vinifera,




making excellent wines from Bordeaux varieties (see
reviews in the tasting notes section of this report).

The decade of the 1980s was a revolutionary time for
New Jersey wine. The 1981 Farm Winery Act authorized
growers with at least three acres of vines to produce and
sell up to 50 thousand gallons of wine annually. In 1985
the Act was amended to allow wineries to sell their wines
at retail outlets. In 1984 Dr. Gary Pavlis joined Rutgers
University as professor and agricultural extension agent

to advise new growers and wineries. The Garden State
Winegrowers Association was created in 1987 to promote
the state’s wines, and the New Jersey Wine Industry
Advisory Council was set up in 1985 to allocate a portion
of the state’s excise tax on wine for marketing purposes.
Wineries moved on from labrusca to growing French-
American hybrids like Chambourcin, Chancellor, and Baco
Noir, and the state’s serious wine consumers began to buy
New Jersey wines.

Journalists began to take note. Howard Goldberg, the
esteemed wine critic of the New York Times, visited eight
of the state’s fourteen wineries in 1995 and commented
positively on the wines, comparing them with those of New
York’s North Fork. But he noted the challenge ahead:

“A big difference is that North Fork wineries, spaced
minutes apart, have forged a regional identity and
national reputation. New Jersey’s producers, more widely
dispersed, are generally smaller-scale operations with
fewer resources. “ Unfortunately, New Jersey still lacks the
concentrated cluster of premium wineries that would attract
wine tourists from the East’s population centers.

Frank Salek of Sylvin Farms was the first to plant vinifera
varieties in the state in 1977. By the late 1980s other
wineries were doing so, too. Inspired by the vineyards of
France and ltaly, Louis Carracciolo began planting vines in
the late 1970s and opened his Amalthea Winery in 1981.

In 2010, New Jersey wineries were shocked by a ruling
that the state was in violation of the 2005 US Supreme
Court decision (Granholm v. Heald) that states cannot
discriminate between in state and out of state wineries.
Until this time, New Jersey farm license wineries were
directly distributing to retail outlets while out of state
wineries were forced to go through the three tier system.
As a result, in 2012 the state legislature enacted a law
allowing all wineries, in state and out of state, to sell direct
to individual clients and permitted wineries to open up to
fifteen retail outlets.

Inspired by the Paris Tasting

of May 24, 1976, where little
known California wineries won
a blind tasting against some of
France’s most famous wines, the
American Association of Wine
Economists (AAWE) in 2012
organized another, tongue-in-
cheek blind tasting, this time of
New Jersey and French wines at

: structure of the tasting as similar

i as possible to that of the original Paris contest. The nine
i judges included a mix of established wine critics and

i experienced tasters. In terms of rank ordering, New

i Jersey “won” the Chardonnay vs. White Burgundy
i contest placing three Chardonnays among tﬁe top four

i wines. But France “won” the Bourdeaux-Style Reds vs.

i Bordeaux contest, similarly placing three Bordeaux

i wines among the top four. The top-rated New Jersey

i Chardonnays were the Unionville 2010 Pheasant Hill

: Single Vineyard and the Heritage 2010 Chardonnay.

i The top-rated New Jersey Bordeaux blends were the

i Heritage 2010 Estate Reserve BDX and the Tomasello

i 2007 Cabernet Sauvignon Oak Reserve. The full results
i of the tasting can be found in the article we earlier

i published on the iwinereview blog (https://tinyurl.com/
yxp9fnstL As with the original Judgement of Paris

i tasting, the Judgement of Princeton results were not

i statistically significant., but it served to demonstrate the

i rising stature of New Jersey wine.

In addition to legislation favorable to farm wineries, New
Jersey has several other elements in place to support

the further development of the industry. Wine marketing
by the Winegrowers Association is supported by a 50
percent rebate on excise taxes paid by wineries, and
there is pending legislation to increase the rebate to 100
percent In addition, the annual New Jersey Governor’s
Cup has been formalized and given increased credibility
by contracting the Beverage Testing Institute to carry out
the tasting on behalf of the state.

Rutgers’ Dan Ward (photo by Nick Romanenko)

Rutgers University, New Jersey’s land-grant college, and
the Rutgers Universi(t}/ Agricultural Experiment Station
at Salem Hills provide research and technical support

The Judgement of Princeton

Princeton University. They kept the




for the wine industry. Rutgers’ Dan Ward is the state
pomologist, and Rutgers Cooperative Extension agents
throughout the state provide technical assistance to

the growers and winemakers of the state. Training and
technical assistance have helped to raise fruit quality
and contribute to a growing tocus on producing the

best quality wines. [n 2014, the New Jersey Center for
Wine Research and Education was established within the
Agricultural Experiment Station, signifying an increased
focus on grapes and wine.

Groups like the Winemakers Co-op also contribute

to the quality movement in New Jersey. A marketing
association of some of the state’s finest wineries
(Beneduce, William Heritage, Unionville, Working Dog,
and Hawk Haven), the goal of the Co-op is to highlight
and encourage premium New Jersey wine production.
John Cifelli, formerly Executive Director of tﬁe Garden
State Winegrowers Association, is Executive Director of

the Co-op.

Vineyards are planted throughout New Jersey. Most are
located in a large appellation in the south-southeast por-
tion of the state called the Outer Coastal Plain and the
newly created sub-appellation called Cape May. A few
are in a smaller appellation in the northwest of the state
called Warren Hills. And others are scattered around other
counties of the state.

Americon Viticultural Areas

Outer Coastal Plain

The Outer Coastal Plain AVA was approved in 2007. This
is a large, mostly flat AVA covering 2.25 million acres with
moderating weather influences from the Atlantic Ocean to
the east and the Delaware Bay to the west. The 1.1 million
acre Pinelands National Reserve is located within the Out-
er Coastal Plain. The soils are predominantly well drained,
sandy loam. Auburn Road, Hawk Haven, Sharrott, and
Tomasello are among the 30 or so wineries located here.
Given the historical importance of the Chambourcin grape
in the Outer Coastal Plain, several wineries joined to-
ether to create Coeur d’Est, a Chambourcin-led Bordeaux
lend. In 2008, the wineries behind the creation of the
Outer Coastal Plain AVA created the regional growers
organization the Outer Coastal Plain Vineyard Association
(OCPVA), which established a working partnership with
the Rutgers Agricultural Research and Extension Service,
applied for and received USDA research grants to improve
viticulture, and sponsored grape growing symposia with
international experts. In our experience, these are all the
kinds of activities that lead to a wine region taking off.

Cape May Peninsula

Just approved in 2018, Cape May is a sub AVA of the Out-
er Coastal Plain covering 126 thousand acres. Bordered
entirely by water and the New Jersey Pinelands, it has
more moderate temperatures, more frost free days, higher
GDD (3491 GDD at Cape May Airport), and a Yonger
growing season than areas to the northwest. lts soils are
also loamy sand, and 90 percent of its vines are vinifera.
There are currently seven commercial vineyards, including
Hawk Haven, with a total of 115 acres of vines and plans
to plant an additional 147 acres in coming years. Rutgers
Cooperative Extension assisted local growers to apply to

the TTB for a distinct Cape May Peninsula AVA.

Warren Hills

Created in 1988, the Warren Hills AVA covers 182
thousand acres with elevations ranging from 160’ at the
Delaware River to a high of 1500 on Kittatinny Mountain
and soils of sandy loam over sedimentary bedrock. The
growing season is about 180 days long with some frost
risk. Most the grape varieties grown are French-American
hybrids, but vinifera grapes are successfully grown on

south-facing slopes. Alba is the best known vineyard in
this AVA.

Wines made from grapes grown outside these three AVAs
carry as their appellation the name of the county. A fourth
AVA, Central Delaware Valley, overlaps parts ot Delaware
and New Jersey along the Delaware River, but no vine-
yards are located on the New Jersey side of the river.




Syrah Grapes at Heritage Vineyard

New Jersey grows both vinifera and hybrid grape variet-
ies. While there are no recent survey data for New Jersey
on plantings by variety, a review of the wines produced

by the principal wineries suggest a pattern similar to that
o{neigﬁboring regions like southeast Pennsylvania and
Maryland. New Jersey vineyards provide about two-thirds
of the grapes used in wine production; approximately one-
third o?gropes are imported from neighboring areas and
western states like California and Washington State?.

White Vinifera Varieties

Several vitis vinifera varieties do well in New Jersey, includ-
ing Albarifio, Chardonnay, Gewirztraminer and Griner
Veltliner. Based on Virginia’s experience, one might also
expect Petit Manseng to make both good dry and sweet
wines in New Jersey®.

Albarino

Albarino is a white variety native to humid areas of north-

2 Garden State Wine Growers Association (2017), The Economic Impact of New
Jersey Wine and Vineyards--2016.

% Fox Hollow makes a Petit Manseng dessert wine, but we didn't have the
opportunity to taste it.

ern Portugal and Spain close to the coast. It has tough skin,
loose bunches and few disease issues. It also has a pretty
floral bouquet and bright acidity on the palate. As such it
is a good match for the New Jersey’s Outer Coastal Plain
and is a promising addition to the portfolio of successful
grapes and wines that New Jersey wineries can offer their
customers. Hawk Haven Vineyard's successful Albarifo
shows the potential of this variety.

Chardonnay

Chardonnay in New Jersey produces commercially viable
yields and is grown throughout the state. Early bud break

makes it susceptible to spring frosts. It's also susceptible to
rot and damage from cold winters and is more susceptible
to powdery mildew than most other varieties. Among

the Chardonnays we tasted, those from Unionville, White

Horse, and Wiﬁ/

iam Heritage were particularly successful.
Griner Veltliner

Austria’s national grape is attracting growing interest in
the East. What makes Griner so special is its brisk acid-
ity and high extract, which yield a wine that can be full in
body and rich in aromatics. It also has the advantage that
it can be produced in different styles, from light and fresh
to dense and richly textured, depending on the vintage
and the wine desired. It's a grape variety that is quickly
gaining popularity on the East Coast. We especially like
Bellview’s Griner Veltliner.

Petit Manseng

Originally from the Jurangon in Southwest France, an area
of heavy rainfall similar to Virginia, Petit Manseng's cold
hardiness and resistance to bunch rot make it a good
match to New Jersey’s climate. It's also very late ripening,
about 20 days after Chardonnay, so it's best suited to ar-
eas with longer growing seasons. It has tiny berries (which
explains its name), very loose clusters, and produces both
high acidity and high sugars. Petit Manseng wines are very
aromatic and usually show notes of candied fruit, honey,
and spice. It makes wine in a variety of styles, both distinc-
tive dry and off-dry wines, and it makes excellent dessert
wines given its high acid and sugar levels. It also shows
great promise as a blending grape with Chardonnay, Viog-
nier and other varieties.




Red Vinifera Varieties

Several red grape varieties do well in New Jersey when
Flanted in the right sites. These include Bordeaux varieties
ike Cabernet Franc, Merlot, Cabernet Sauvignon, and Petit
Verdot as well as the Austrian/German variety Blaufran-
kisch. Bordeaux blends like those from William Heritage
BDX and Amalthea Europa are oftentimes more successful
than single varietals.

Blaufrankisch

Blaufrénkisch is a late ripening variety characterized by
deep aromas of blackberry boysenberry, cherry, wild ber-
ries, herbal spice, and forest floor. Some tasters have also
equated its flavors to Gamay and Nebbiolo. It reveals
good minerality, tannic structure, lively acidity, and great
aging potential. In the right hands, the grape can pro-
duce wines of considerable flavor and complexity both as
a single varietal and as a blend. The best Blaufrankisch
wines are vinified in oak and often blended with Cabernet
Sauvignon or Merlot. Growers planting new vineyards
should take note of the success Bellview and Beneduce are
having with this variety.

Cabernet Franc

Cabernet Franc is the most
planted red vinifera variety in
New Jersey. Winegrowers like
it because it has good yields, rot
resistance, and is cold hardy. |t
is similar in some respects to
Cabernet Sauvignon in terms of
yields, fruit quality, and vegetative
growth. However, it buds earlier
and ripens earlier than Cabernet
Sauvignon and is softer, lighter
and usually less tannic and less
muscular.

Unlike in France where it mainly
serves as a blending grape, Cabernet Franc in New Jersey
is widely used to produce single varietal wines and blends.
The most successful Cabernet Francs offer delicious fruit
flavors of plum and blackberry with hints of herbal tea,
violets and earth. They also have round tannins and be-
come more complex with age. Lesser quality wines reveal
an assertive herbal character, especially if under ripe, and
lack the necessary broad spectrum of aromas, flavors and
tannin structure that make for attractive drinking wines.

When used as a blending grape, Cabernet Franc plays
an important supporting role to Cabernet Sauvignon

and other Bordeaux varieties. It is very helpful in cooler
vintages when Cabernet Sauvignon is unable to obtain
full ripeness. It can also provide fruit and softness when
blendped with Cabernet Sauvignon, Merlot and other
varieties. Outstanding examples of Cabernet Franc single
varietal and blends include those made by Amalthea, Fox
Hollow, Hawk Haven, Sharrott, and Working Dog.

Cabernet Sauvignon

Cabernet Sauvignon is a challenging wine to grow on the
East Coast because of its long vegetative cycle and suscep-
tibility to frost. If planted in the wrong place with too much
clay and abundant water and nutrients, it produces exces-
sive tannins and amounts of shoots and leaves rather than
flavorful grapes. The wines produced from these grapes
are light in color and thin along with vegetative aromas
and flavors and a green fart finish. Some advances in
quality have been made with the planting of new clones.

Cabernet Sauvignon often needs to be blended with Cab-
ernet Franc or Petit Verdot to give it enhanced complexity
and color. Complex flavors of black currant, green olive,
mint and herbs characterize most Cabernet Sauvignons.
And the winemaking process can endow it with hints of
vanilla, smoke and leather. Particularly successful examples
of Cabernet Sauvignon single varietals and blends include
those from Amalthea, Fox Hollow, Tomasello, Unionville,
and William Heritage.

Merlot

Merlot is mostly used to make red blends with other
Bordeaux varieties. Growers like Merlot because it ripens
early and blends well with later-ripening Cabernet Sau-
vignon and other grapes, but it is not very winter hardy.
Consumers like Merlot for its ecsy-to-drinz, fruity, soft lush
character. It's known for its velvet mouth feel and softer tan-
nins than other big red varieties. Allowed to ripen, it takes
on bold dark fruit flavors. Most New Jersey producers use
Merlot as a blending grape, but Tomasello and Working
Dog both make very good single varietals.

Petit Verdot

Petit Verdot is another variety that does well in the East. Its
greatest virtue is as a blending grape in Bordeaux style
wines, but it can also make good single varietals like the
Tomasello Palmaris Petit Vergot. A late-maturing variety,

it has good average yields, excellent fruit quality, and
relatively low pH compared to Cabernet Sauvignon. It
contributes black fruit, leather and cigar box spice as well
as firm tannins to Bordeaux blends.

Hybrid Grapes

The resistance of French American hybrid grape varieties
to fungal diseases makes them increasingly attractive as
the East Coast climate becomes warmer and more humid.
Two of the most widely planted hybrid cultivars in New
Jersey are Chambourcin and Vidal Blanc, discussed below.
Vignoles is another hybrid that has promise, as shown in
the off-dry version produced by Sharrott.




French-American

| Hybrids. As phylloxera
%4 began to devastate the

5 vineyards of France in
the second half of the
19th century, grape
breeders in France began

‘ American grapes with vitis
N vinifera in search of vines
resistant to phylloxera
and fungal pathogens while

i producing fruit more similar to vinifera without the off

Chambourcin Grape

from this process were further crossed in search of still

better vines and fruit. Philip Wagner “discovered”

¢ French American hybrids while on duty in London and

i brought them back to Maryland to propagate. He

i became an ardent advocate of hybrids for the East

i Coast and debated New York’s Dr. Konstantin Frank

who was an equally ardent advocate of vitis vinifera.

i Interestingly, the country, France, that developed

i these hybrids later outlawed them due to their inferior

American heritage. Ironically, recently the French

i National Institute for Agronomic Research (INRA)

i released newly developed French American hybrids
in the search for more environmentally friendly grapes

i that can be grown without the use of fungicides. Tﬁe

i new varieties were officially approved by the French
government in 2018 after an especially Kumid season

i the country.

Chambourcin. Created by Joannes Seyve who often
used Seibel hybrids in his work, the precise parentage
of Chambourcin is unknown. It's a teinturier grape tﬂof
can produce steely rosés as well as solid reds. Often
compared to Cabernet Franc, it has soft tannins and
relatively high acidity and takes well to oak aging and
blending. As noted earlier, the importance of this variety
to producers in the Outer Coastal Plain is reflected in
their decision to create a Chambourcin-led Bordeaux
blend called Coeur d’Est. We tasted good examples of
Chambourcin from Bellview and Sharrott.

Vidal Blanc. This is a white hybrid resulting from

a cross of Ugni Blanc and the hybrid Rayon d'Or by
French breeder Jean Louis Vidal in the 1930s. The grape
is very winter hardy, produces high sugar levels and
has relatively high acidity. Its tough outer skin makes it
especially well adapted for the production of ice wine,
but it also makes dry whites. It's susceptible to coulure
and powdery mildew but resistant to downy mildew.
Among the wineries covered in this report, Bellview,
Sharrott, and White Horse make successful Vidal Blanc
wines. The Sharrott Vidal Blanc also won the Best Vidal
Blanc award in the 2018 Atlantic Seaboard Wine
Association competition.

experimenting with crossing :

i flavors of the American vine. Later, the cultivars resulting

resulted in downy mildew destroying grape crops across !

Vignoles A cross between Pinot de Corton and the
French hybrid Siebel 6905, this cold hardy grape has
late bud break but is early ripening. WhiKa low yielding
and highly susceptible to rots. its high sugar and ability to
retain acidity make it a good candidate ?or dessert wines.

Although New Jersey’s modern wine industry is still
relatively young, the generation that founded the wineries
and established that industry is now making way for a
new generation. Some, like Mike Beneduce and Justen
Beneduce Hiles (Beneduce Vineyard), Rich Heritage
(William Heritage Vineyard), Brian Tomasello (Tomasello
Winery), and Scott Quarella (Bellview) are following in
their parents’ footsteps and helping establish a family
wine tradition in the state. Others caught the winemaking
bug and studied and worked at other wineries around the
world before settling down in New Jersey. We profile a
few of them here.

Sean Cominos

has been winemaker
at William Heritage
Winery since 2009.
He graduated with
top honors from

the Philadelphia
Wine School and
was mentored at
William Heritage by
winemaking consultant
John Levenberg, a UC
Davis grad (MS) and
former winemaker at

Paul Hobbs.

Mike
Beneduce,
winemaker
at Beneduce
Vineyards,
grocf;cted
Magna Cum
Laude in
Viticulture
and Enolog
from Cornerl
University in
2010 and
worked two seasons at Sawmill Lake Vineyards in the
Finger Lakes before planting the vineyard on the family
farm in Hunterdon County. He is also past Chairman of
the Garden State Winegrowers Association.




John Cifelli,
Executive
, Director, the
s Wine Co-op,
and General
Manager,
Unionville
Vineyards,
was formerly
also Executive
Director of the
Garden State
Winegrowers
& Association. He
is one of the
state’s most enthusiastic and effective promoters of New
Jersey's premium wines.

Joe Casolaq, the
6th generation
of his family

to farm in
Holmdel studied
viticulture and
winemaking at
Surry Community
College and
worked at
vineyards in
North Carolina
before returning
home to make
wine at the
family farm. His
wines have won numerous awards. Shown here: Kim
and Joe Casola with Governor Murphy accepting the
2018 Governor's Cup for best vinifera white wine.

Conor Quilty,
 Associate Winemaker,
Unionville Vineyards,
studied winemaking
through the UC Davis
extension program
and worked harvests
with Stonestreet Wines
in Sonoma, Yangarra
Estate Vineyards

and Hickenbotham
Wines in South
Australia before
joining Unionville in
2016. He describes
his winemaking style
as “vineyard-focused,
minimalist, acid-driven
and balanced.”

Unionville Barrel Room (photo by S. Johnsen )

Rutgers’ survey of the 2016 vintage showed that five grape
varieties lead production in the state: Chambourcin, &Jbernet
Franc, Cabernet Sauvignon, Merlot, and Chardonnay.
Several other varieties also have sizeable plantings: g rah,
Petit Verdot, Viognier, Albarifio, Blaufrénkisch, Vidal Blanc,
Traminette, Pinot Grigio, and Riesling. The median sized
vineyard is 9 acres, and the average yield is very low, just

1.93 tons/acre.

The high quality of New Jersey’s wines is a surprise to
consumers not already familiar with them. Many of the
factors mentioned earlier in this report contribute to high
quality: changes in the legal and regulatory framework, the
pioneering efforts of early winemakers, the technical support
and fraining provided through Rutgers Cooperative Extension,
the effective |Fe)odership of the Garden State Winegrowers
Association, and last but not least the political support of the
Governor and the Legislature. In the table below, we list our
top rated wineries and their wines.*

Winery

Wine

Amalthea Cellars

Bellview
Bellview
Beneduce Vineyards

Beneduce Vineyards
Fox Hollow Vineyards
Tomasello

Tomasello

Sharrott Winery
Unionville Vineyards
Unionville Vineyards
William Heritage
William Heritage
White Horse Winery
White Horse Winery
Working Dog Winery

2015 Legend Editions Europa
IV OCP

2016 Chambourcin OCP
2016 Blaufrankisch OCP
2015 Blaufrankisch Blue 2
Hunterdon County

2015 Pinot Noir Hunterdon
County

2014 Cabernet Franc New
Jersey

2015 Palmaris Cabernet Sauvi-
gnon Reserve OCP

2015 Merlot Reserve OCP
2015 Trio OCP

2015 Chardonnay Pheasant
Hill Vineyard New Jersey
2014 The Big O New Jersey
2015 BDX OCP

2015 Brut Rosé OCP

2017 Vidal Blanc OCP
2017 Rosé OCP

2015 Retriever New Jersey

*Wines scored over 90 points.




Don Winkler and Mike Potashnik, Co-Publishers

In this section of the report we provide profiles of the key
wineries in New Jersey producing premium wine and
tasting notes of their wines. Readers not familiar with the
wines of New Jersey can use the following winery profiles
and tasting notes and ratings to familiarize themselves with
the wide variety of producers and wines being made in
the state.

In collaboration with the Garden State Wine Growers
Association and the Atlantic Seaboard Wine Association,
the International Wine Review team solicited samples of
wines from leading wineries in the state. The tastings were
carried out at our Washington DC office. Our assessments
of these wines are given below and are also on our
database, which is accessible through our home page. The
tastings were concentrated on super premium wines, which
our readers are most interested in, but the tasting notes
given below cover all quality and price levels.

The IWR rates wines using the 100 point system. We do
not write up evaluations of wines which receive a rating
below 85 points. The ratings are as follows:

95-100 A wine of distinction

91-94 A wine of outstanding or superior
quality

88-90 A wine of good to excellent quality

85-87 A wine of fair to good quality

84 and below Not recommended

Amalthea Cellars
Located in Camden
County in the Outer
Coastal Plain and

{/. owned by Louis Carac-
ciolo, Almathea has
10 acres of grapes in

a vineyard first planted
in 1976. It supplies
about half the fruit for

; the Amalthea wines; the i
¢ other half is purchased from local vineyards. The winery

i opened in 1981 after the passage of New Jersey’s

i Farm Winery Act and was one of the first new wineries
i focused on vitis vinifera grapes. A graduate in food sci-
i ence from the Pratt Institute, Louis Caracciolo has been
¢ instrumental in the development of New Jersey wine ‘
i over the past almost four decades. In a 1995 New York :
i Times article, Howard Goldberg named Almalthea one
i of the state’s best wineries. Annual production is about
i 5 thousand cases. Amalthea’s Europa series emulates

i the grape blends of great Bordeaux wines. Amalthea’s
wir|1es are rich and ripe, made in a traditional, extracted
i style. !

Amalthea Cellars 2015 Cabernet Franc Reserve Outer
Coastal Plain ($29) 90 Ripe red fruit with light oak and
cinnamon notes show on the nose and are reflected on a
full bodied palate. Richly extracted and almost unctuous
on the finish. Sourced from the Engine One Vineyard; 200
cs. Amalthea Cellars 2015 Legend’s Edition Europa | Outer
Coastal Plain ($50) 90 Complex nose showing very ripe
dark red fruit with touches of cedar, tobacco, and boEing
spices. Big on the palate, very rich and ripe, followed by a
long finish. A bit OEJ fashioned in style but delicious none-
theless. A blend of 75% Cabernet Sauvignon, 20% Merlot,
and 5% Cabernet Franc. Amalthea Cellars 2015 Legends
Edition Europa IV Outer Coastal Plain ($31) 91 Our ?avorite
of the Amalthea portfolio. Lovely purity of dark berries on
the nose. A very flavorful wine showing toasted oak and
concentrated sweet, dark red fruit on a silky smooth and

balanced palate. Unctuous, very long finish. Blend of 66%
Cabernet Franc, 34% Merlot.
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ery Jim Qua-
rella founded
this winery on
the family farm
in 1999; today
he farms 45

acres of vines

loam soils at

0-140’ altitude

: and makes 8-10 thousand cases of wine annually, about

! half sold directly and half self-distributed to restau-

i rants and stores. Jim is one of the leaders of the New

i Jersey wine industry, helping found the Outer Coastal

i Plain Vineyard Association and create the Coeur d'Est

i regional wine.

Bellview 2016 Griiner Veltliner Outer Coastal Plain ($16)

90 Green tinged medium yellow. Green citrus and fresh

herbal scents give way to a vivacious, flavorful palate

that'’s round and full in the mouth with bright acidity and a

lingering stone fruit and citrus finish. A lanolin like mouth

feel lends a sense of richness to the wine. Well done.

Bellview NV Leo Outer Coastal Plain ($15) 88 Showing a

bouquet of tropical and orchard fruit, this single varietal

Cayuga has pﬁacsont, clean flavors on a fruit forward
alate along with good acidity. An easy drinking 50/50

Elend of Cayuga from two vintages, 2015 and 2016 with

no RS. Aged 5 months in American oak. Good value.

Bellview 2016 Vidal Blanc Outer Coastal Plain ($14) 90

Showing intricate aromas of melon with a tangerine note,

this is a softly textured wine with citrus, pear and honey-

dew on the palate. Good freshness and very easy to drink.

Bellview 2016 Blaufrénkisch Outer Coastal Plain ($28) 90+
Showing red fruit with light underbrush notes on the nose,
this wine offers good purity and density of flavor on the
palate. Not a blockbuster {)Uf quite lovely to drink. Ma-

tured 15 months in American oak. Bellview 2016 Cabernet

Franc Outer Coastal Plain ($25) 89 Showing earthy red

fruit scents, the Cabernet Franc reveals very appealing and

fresh red cherry and plum fruit on a silky, medium weight
palate. Lovely, long rich finish. Dark red. Dark cherry with
a hint of forest floor shows on the nose. Excellent purity on
the attack with rich, earthy dark spicy fruit flavors and firm
tannins, wrapping up with rich extract on a prolonged fin-
ish. Very weﬁ done. Aged 18 months in American oak.

Bellview Win-:

g on mostl?/ sandy :

Beneduce The

T Beneduce family :
Furchcsed its 51 acre i

arm in 2000; they

began planting their

20 acres of grape-

vines in 2009 and

i opened to the public in 2012. Winemaker Mike Ben-

i educe Jr focuses on small batch production of premium

i wines. His sister Justen Beneduce Hiles is marketing and

events manager. The estate’s main varieties are Char- H

: donnay, Riesling, Gewiirztraminer, Pinot Noir, Cabernet

{ Franc and Blou?rdnkisch. It also makes wine from a rare

i red hybrid called Noiret. Beneduce is a member of :

i the Winemaker’s Co-Op. Not located in one of New

i Jersey’s AVAs, their wines carry the Hunterdon County

i appellation. Annual production is about 4 thousand

BENEDUCE g VINEYARDS
H £
v

Beneduce Vineyards 2017 Gewiirziraminer Hunterdon
County ($25) 90 Showing tropical fruit aromas and

flavors on a juicy palate with excellent acidic cut and
subtle minerality, the Beneduce Gewdirztraminer finishes
dry with a persistent, clean aftertaste. A delicious, well
made wine! Estate grown; 425 cs produced. Beneduce
Vineyards 2017 Row’s End Dry Rosé Hunterdon County
($19) 89 Perfumed, summer strawberry fruit shows on

an exuberant nose and dry palate, persisting on a long
finish with mineral notes. Well done and well priced, too.
Estate grown Blaufrankisch; 600 cs produced. Beneduce
Vineyards 2015 Blue 2 Hunterdon County ($29) 91 A
spicy, herb and red cherry nose is followed by a palate
of lovely purity and depth, silky in texture, and finish-

ing with FFi)rm, ripe tannins. Estate grown Blaufrankisch;
240 cs produced. Beneduce Vineyards 2015 Pinot Noir
Hunterdon County ($30) 90+ This is a lovely, real Pinot
Noir showing sweet red cherry fruit, excellent balancing
acidity, and good density of flavor on a silky palate with
fine, firm tannins. It reveals pure, unadulterated Pinot Noir
fruit without much presence of oak. Certainly one of the
best Pinot Noirs from the East Coast, although it lacks
the intense fruitiness of many West Coast Pinots. Estate
grown; 225 cs produced.

Fox Hollow The Casola fam-
ily arrived from ltaly in the early
1900s and soon made their way
to Holmdel to grow produce. Joe
Casola grew up on the farm,
earned his degree in Viticulture
and Enology at North Carolina’s
Surry Community College, worked
: at wineries in the Yadkin Valley,

(] and returned to the family farm

: . to plant a vineyard in 2010 and
NEw JERSEY

opened the winery in 2016. The
: Fox Hollow 2015 Autumn Harvest
¢ won the Governor’s Cup for best vinifera white wine in
i the 2018 competition.
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Fox Hollow Vineyards 2017 Pink Flamingo Rosé Wine
New Jersey ($22) 87 Pretty copper/pink coral color. This
is an off dry rosé showing Jolly Rancher aromas and
flavors. At 14.2% alc, we really couldn’t recommend it
for sipping by the pool, but it would pair well with spicy
Mexican ?ood. Fox Hollow Vineyards 2014 Cabernet
Franc New Jersey ($28) 91 Delicious, red fruited Cabernet
Franc showing aromas that recall red berries and plum
with just a hint of Cab Franc’s herbal character. Very fresh
and appealing. Not a blockbuster but generous on the
palate with lovely fruit and fine grained tannins that lend
just enough spine to the wine. Fox Hollow Vineyards
2014 Cabernet Sauvignon New Jersey ($32) 90 Intricate
aromas of cassis, black raspberry, and lead pencil. Rich
and full on the palate with good flavor density, miner-
als, firm acidity, and fine grained tannins that lend just
enough structure to the wine. Rich extract on the finish.
Surprisingly, just 12.7% alc. We recommend decanting
this wine a couple of hours before drinking.

Hawk Haven Vineyard &
Winery Todd Wuerker planted
his first vines on this Cape May
County family farm in 1997, but it
wasn't until 2006 that he and his
wife Kenna opened their winery.

. Today they have 14 acres of vines
planted to 16 varieties. Hawk
Haven became the newest mem-

: ber of the Winemaker’s Co-Op in
i September 2018. lts principal grape varieties include

i Cabernet Franc, Syrah, Chardonnay, Tempranillo and

i Albarifio. Todd is the winemaker, and Lou Harvey the

i assistant winemaker. We especially liked their newly

; released Brut.

Hawk Haven Vineyard 2017 Albarifio Outer Coastal Plain
($24) 90 A perfumed, floral wine exhibiting ripe pear and
a hint of honeysuckle, this is one of the best Albarifios
we've tasted this year. There's ripe fruit, vibrant acidity,

a lanolin like mouth feel, and lingering rich fruit notes on
the finish. Hawk Haven Vineyard 2017 Brut Outer Coastal
Plain ($40) 90 This very pale straw sparkling blend of
2/3 Pinot Noir and 1/3 Chardonnay offers restrained
aromas of white flowers and minero?; with subtle orchard
fruit flavors. The palate is precise and refreshing with a
fine mineral streak that persists on a long finish. It would
nicely complement most simply prepared fish dishes.
Really good, and it’s Todd's first vintage of this spar-

kler. Hawk Haven Vineyard 2016 Cabernet Franc Outer
Coastal Plain ($40) 90 Showing a spicy, fresh red fruited
nose, this Cabernet Franc offers good fullness on the pal-
ate with fresh red plum and cherry flavors and nice long
finish accented by sweet oak. Hawk Haven Vineyard
2016 Tempranillo Outer Coastal Plain ($35) 88 Pleasant
red cherry aromas and flavors with a dry attack and a
fresh but light bodied palate. Finishes with good length.

Sharrott Winery After

taking winemaking courses
at Rutgers and UC Davis, in i
2005 Larry Sharrott Jr and
his son Larry Il purchased a
34 acre abandoned apple
orchard in Blue Anchor lo-
cated in New Jersey’s Pine |
Barrens in the Outer Coast-
al Plain AVA and began
planting grapes. The tasting
H room opened in 2008,
i and in 2018 they opened a larger, more elegant tasting
: room that offers food as well as wine by the glass. To-
i day they have 6 acres of grapes and make wines from
i several varieties of vinifera and French hybrid varieties.
i The winery is entirely powered by solar energy. Annual
i production is about 5 thousand cases. ;

harrott Winery 2017 Vidal Blanc Outer Coastal Plain
($16) 89 Fresh on the nose with touches of flowers and

white citrus, there’s recurring citrus on the palate with @
hint of mandarin and orchard fruit. Clean, crisp and well
made. Sourced from Goia Vineyards. Sharrott Winery

NV Vignoles Outer Coastal Plain ($16) 89 An off dry,

bright and flavorful Vignoles showing tangy pineapple

and other tropical fruit. A great choice for spicy Asian
cuisine. Estate fruit. Sharrott Winery 2015 Chambourcin
Outer Coastal Plain ($25) 90 Made with estate fruit, the
Chambourcin reveals earthy, forest floor and dark red

fruit on the nose. It's a big, mouth filling wine with dry
tannins but a rich, thick finish. Sharrott Winery 2015 Trio
Outer Coastal Plain ($35) 91 Underbrush, toasted oak

and dark red fruit reveal themselves on the nose. The pal-
ate is full and layered with toasted oak and cherry and
dark fruit flavors. A very good Bordeaux blend of 50%
Cabernet Franc, 25% Co%ernet Sauvignon, and 25%
Merlot.

Tomasello Winery
Founded in 1933 by Frank i
Tomasello immediately after :
the repeal of Prohibition,
this is New Jersey’s oldest
continuously owned fam-

ily winery. It's in the Outer
Coastal Plain with 70 acres
of vineyards planted to 30
: different varieties. The new- :
i est ones are Sangiovese, Shiraz, and Petit Verdot. The i
i 3rd generation o?the family is in charge today—Jack

i and Charlie Tomasello. They make 45 different wines, ~ :
i including fruit wines and Rkatsiteli. Annual production is
i about 65 thousand cases. The winemaker is now Brian

: Tomasello, a graduate of Cornell’s Viticulture and Enol-

i ogy program (shown here with his father Charlie, the

3 former winemaker).
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Tomasello 2015 Merlot Reserve Outer Coastal Plain ($29)
91 Spicy, earthy red fruit scents give way to a clean, pure
palate of intense dark plum. Finishes with rich extract.
Impressive! 100% Merrét from the winery’s Flittertown
Road Vineyard and matured 17 months in American

oak. Tomasello 2010 Cabernet Sauvignon Reserve Outer
Coastal Plain ($75) 90 The 2010 Cabernet Sauvignon Re-

serve offers lush, dark fruit with notes of licorice and well
toasted oak, but it lacks the freshness and lively fruit of
more recent vintages. A blend similar to that of the 2015
vintage, aged 24 months in French and American oak.
Tomasello 2015 Palmaris Cabernet Sauvignon Reserve
Outer Coastal Plain 91 Showing spicy toasted oak and
dark red fruit on the nose, this is a very successful East
Coast Cabernet Sauvignon. Flavors of dark cherry, milk
chocolate and a hint of tobacco show on a full flavored
palate. Excellent, rich long finish. Still youthful with firm
tannins , it should improve with a little more bottle age.
Tomasello 2014 Palmaris Petit Verdot Reserve Outer
Coastal Plain ($31) 89 Smoky dark red fruit scents are
followed by a nicely weighted, silky palate of dark plum
with Underﬁrush accents. Finishes dry with lingering fruit
flavors. 79% Petit Verdot, 12% Cabernet Sauvignon, 9%
Cabernet Franc fermented with the skins for 14 days and
racked to a mix of French and American oak.

Unionville
Vineyards
Unionville
manages

and sources
fruit from six
vineyards
spread across
three counties.
[Detailed
vineyard maps
are on their web site.] The original estate vineyard

was first planted in 1987 to Chambourcin and Vidal
Blanc followed by vinifera varieties later on. A second
estate vineyard, Pheasant Hill, owned by Bob Wilson,
with loamy sandstone soils is the source of the winery’s
flagship Chardonnay. John Cifelli, former Executive

Director of the Garden State Wine Growers Association,

is the general manager at Unionville and also the

executive director of the Winemaker’s Co-Op. Cameron

Stark, a UC Davis grad who was previously assistant
winemaker at Napa'’s Sinskey Vineyards, became the
first winemaker in 2004. After learning under Stark,
Conor Quilty assumed winemaking responsibilities.
Renowned for its Chardonnay, Unionville has also had
recent success with its Rhone varieties, a Riesling blend
called Eureka, and a Bordeaux blend called The Big
O. Unionville recently opened a tasting bar at the Ferry

Market in downtown New Hope PA. Total production is

Vineyard New Jersey ($45) 91 There’s an appealing hint
of flint married to honeyed pear on this softly textured,
superbly balanced wine. Fruit, oak, and acidity are all

interwoven on a creamy, modestly concentrated palate,
finishing with good length. 154 cs. Unionville Vineyards
2016 Hunterdon Mistral Blanc New Jersey ($26) 89 This
white Rhone blend is delicate and perfumed with a

soft creamy texture and luscious, light citrus and melon
flavors. Pleasant, easy drinking. A blend of 50% Viognier,
25% Marsanne, 25% Roussanne. Unionville Vineyards
2014 The Big O New Jersey ($32) 90+ Offering toasty
oak with chocolate and cassis notes on the nose, the Big
O Bordeaux blend is silky and lush on the palate with
lovely notes of black cherry fruit married to honeyed oak.
Finishes with firm, fine tannins. 70% Cabernet Sauvignon,
30% Cabernet Franc all estate fruit; 378 cs.

White Horse
Winery Situated on
a 60 acre farm near
Hammonton, White
Horse is owned by

the Vinton family. :
Brock Vinton was an
early investor in win- :
¢! eries in Napa, Mt.

" Veeder, and Paso
Robles. Brock’s wife
: Yvonne's family farms :
i vineyards in the Lodi area, and his son BJ's passion for
i wine began while working in Cognac as a young man.

i White Horse was foundeéJ in 2013 and now has over
i 22 acres planted. They produce wines from New Jersey i
i grapes as well as grapes sourced from California. :
i Seferino Cotzojay, a Guatemalan native, is winemaker.

i He learned his winemaking skills on Long Island where

i he was assistant winemaker at Bedell Cellars. Wines

i carrying the Outer Coastal Plain appellation include

i Chambourcin, Chardonnay, Vidal Blanc and Albarifo.

i Cabernet Franc will soon be added to the portfolio.

i White Horse produced around 5 thousand cases in
:2018.

White Horse Winery 2017 Estate Barrel Fermented Char-
donnay Outer Coastal Plain ($29) 90 This is a flavorful,

well balanced Chardonnay showing flint, honeysuckle,
and a hint of ripe apple on the nose. The palate is medium
weight with flavors that mirror the nose with a nice acid
kick on the finish. Well done. White Horse Winery 2017
Rosé Outer Coastal Plain ($18) 91 Revealing a bright, exu-
berant fresh red berry nose, this wine offers a fruity, dry
palate with lingering fruit flavors enhanced by bright acid-
ity. A blend of Cabernet Franc and Cabernet Sauvignon
sourced from estate vineyards and Sunny Slope Farms.

White Horse Winery 2017 Vidal Blanc Outer Coastal Plain
($27) 91 Revecling a floral and fruit nose with a hint of

mandarin, this Vidal Blanc is extraordinarily rich and dense
with hints of flowers and orange water on the palate and
an attractive, lingering finish. Excellent. Sourced from the
estate vineyard.
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William

gWIHIAMHHEHITABE Winery This

family owned

muttica itk WINERY wew sersey and OPerC”ed
estate vineyard
i is located in Mullica Hill, the heart of the Outer Coastal
i Plain AVA. Bill and Penni Heritage, the 5th generation
i to farm the estate, established the vineyard in 1998.
i Today the 150 acre estate has 55 acres of vines in four
i distinct blocks planted to vitis vinifera and the Cham-
i bourcin hybrid. Sean Cominos has been winemaker :
i since 2009. Bordeaux vigneron Stéphane Derenoncourt
i is vineyard consultant. Among the standout wines are
i Brut, Chardonnay, and the Bordeaux blend BDX. They
i also make a Coeur d'Est blend. Annual production is

William Heritage 2016 Chardonnay Outer Coastal Plain
($28) 90 Enticing aromas of lemon oil, nutmeg and tropical

fruit provide a graceful introduction to this beautifully bal-
anced Chardonnay. Integrated honeyed apple and mineral
accented pear show on a full palate with bright lemony
acidity. Sourced from the Pumpkin Hill Vineyard. William
Heritage 2015 Brut Rosé Outer Coastal Plain ($40) 90+ A
very dry and refined sparkling rosé with fresh red berries
and toasty lees notes and a fine mousse. Richly flavored
with a lingering rich impression of raspberries and scones,
this is a sparkling wine that compares with the best of the
New World. A blend of 57% Chardonnay and 43% Pinot
Noir. William Heritage 2015 BDX Outer Coastal Plain ($50)
91 Starting off with a honeyed, toasted, red fruited nose,
the BDX Bordeaux blend o?igers a silky, elegant mouth feel
with dark currant and black cherry fruit, finishing with fine
tannins. Not a blockbuster but beautifully balanced. 47%
Cabernet Sauvignon, 40% Merlot, 13% Cabernet Sauvi-
gnon.

Winery is located in

§ eastern Mercer County
Y in central New Jersey.
" The 110 acre farm has
' 20 acres of vineyard i
that has grown since its
first plantings of Cab- !
44 ernet Franc and Char-
donnay in 2001. Their
catalogue has now
expanded to comprise
85% vinifera including
: Pinot Grigio, Viognier,
i Riesling, Sangiovese, Merlot, Syrah, and Cabernet

i Sauvignon as well as a few hygrids. The property’s

i soil consists of sandy loam with gravel — a blend that

: offers a foundation %lor superior grape-growing and

i wine production. A variety of winemaking, aging, and
i blending practices offer an annual production o?obout
: 4,000 cases with a wide range of styles. The 2007 NJ
i Winery of the Year is run by ﬂve owners, one of which
: is winemaker Mark Carduner (shown here).

Working Dog Winery 2016 Merlot New Jersey ($25) 89
Reticent nose with fresh, light red plum fruit on a medium
weight palate. Clean, easy drinking with fine tannins and
a lingering finish. 95% Merlot, 5% Cabernet Franc from
estate vineyards. 325 cs. Working Dog Winery 2015
Retriever New Jersey ($35) 91 Showing a spicy nose of
toasted oak and cherry and plum fruit, Retrieve is lush on
the palate with firm flavors and a rich long finish. Estate
grown Cabernet Franc.
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