BARREL OAK

2024 PETIT MANSENG

Barrel Oak Winery - Estate Grown - 100% Petit Manseng

A VINTAGE WORTH REMEMBERING

Petit Mansengis one of Virginia's most versatile grapes, accumulating a
great deal of sugar during veraison while retaining great acidity. This
2024 Petit Manseng has a hint of sweetness, notenoughtobe
considered off dry, but enough to balance out the bright acidity of this
wine.

THE VINEYARD

10.1tons of Petit Manseng were harvested at Barrel Oak
Wineryinlate September. Barrel Oak sits at the heart of the
Middleburg AVA, one of Virginia’s most unique winegrowing
Vintage: 2024 regions. The area’s soil composition, particularly its granite
and gneiss foundation, provides excellent drainage,
backed withideal elevationranges and consistent airflow,
allkey elements that contribute to the exceptional terroir of
Northern Fauquier and the greater Middleburg AVA.

TECHNICAL DATA

Varietal: 100% Petit Manseng
AVA: Middleburg AVA

Harvest Date: Late September2024

THE CELLAR
Harvest Brix: 25.0 This Petit Manseng was fermented and aged 100% in
stainless steel. Fermented cold to retain fresh fruit and
Harvest pH: 3.12 crisp acidity. This wine was put through partial malolactic

fermentation to bring some roundness to the mouthfeel
while also retaining some malic acid. The partial malolactic
conversion gives the wine just enough body and softness
to complement the bright, naturally high acidity that Petit
ABV:12.75% Manseng is known for, without sacrificing its vibrant,
refreshing character.

Finished pH: 3.26

Tons Harvested: 10.1

Vessel: 100% Stainless Steel

INTHE GLASS
Malolactic Fermentation: Partial Bright and aromatic, this wine reveals notes of
honeysuckle, juicy melon, and peach. Its medium body and
Cases Produced: 335 lively acidity lead to a smooth, refreshing finish with just a

whisper of sweetness. The honeysuckle carries fromthe
nose through the palate, giving this wine a signature
aromatic presence thatlingers well after each sip.

Bottled: April 25,2025

ATTHE TABLE

Prosciutto wrapped melonis anideal starting point. The salt
of the prosciutto and the sweetness of the melon mirror the
wine’s own balance between bright acidity and that
whisper of sweetness, making every bite and sip feel
effortlessly matched. Equally at home alongside soft
cheeses, light seafood, ora simple spread of fresh fruit.




