
 

 
SEYVAL BLANC 

2019
 

TECHNICAL DATA 
pH: 3.31 
Acid: 6.2 g/l 
Alcohol: 13.1% 
 
GRAPE SOURCES 
100% Seyval Blanc (Hybrid) sourced entirely from Breaux Vineyards 
 
APPELLATIONS 
Loudoun County 
 

HARVEST DATES 
September 8, 2019 
 

WINEMAKING DATA 
The Seyval grapes were refrigerated on site at 40 F overnight. The following day the 
grapes were pressed off into stainless steel tanks for two days to settle. Next, the juice was 
racked into a clean stainless steel tank and inoculated with the SVG yeast. After 
approximately 3 weeks of primary fermentation at a cooler temperature, the wine was left 
in tank on its lees until bottling. Just prior to bottling the wine was fined and filtered for 
clarity and stability. The 2019 Seyval Blanc was bottled on May 5, 2020. 
 
WINEMAKER NOTES 
This dry wine is made entirely from Seyval Blanc grapes. It  has good acidity that highlights 
the minerality and makes this a bright and refreshing wine. The Seyval Blanc is 
aromatically similar to a new world Sauvignon Blanc, featuring gooseberry and grassy 
notes. The wine has ample fruit on the palate, including citrus and white peaches. 
 

VINTAGE NOTES 

The beginning of the 2019 growing season started to mimic the start of the 2018 season 
with a normal starting bud break and a semi wet start as vegetation started pushing out. 
Things soon change as the season progressed with a much drier summer and intermittent 
heat waves in late July and August that accelerated the beginning of the harvest season by 
about two weeks. The white were brought in rapidly before too much acid was lost to 
maintain good balance in those wines. Once the red grapes harvest started the weather 
cooled to more of typical season and the cooler nights allowed most red grapes to retain 
good acidity with the high brix that were showing from the early season heat wave. 
Overall the 2019 vintage will be remembered as a better than average for Virginia and 
one of the best of that decade.  


