
OctagOn 2007 has drawn the most una-
nimous acclaim for any of our wines since the 
legendary 1998 cabernet sauvignon reserve 
(see box, below). the recurring standard for 
this region in classic Bordeaux-blended wines, 
Octagon led our estate in 
2011 to worldwide criti-
cal prominence, and our 
other leading wines to 
the same heights in na-
tional and international 
competitions. Especial-
ly, cabernet Franc and 
Viognier (see p. 3) and 
nebbiolo (p. 4) occupy 
now the same stature in 
the respect of wine criti-
cs as Octagon, itself. But 
our quest for Octagon is 
what underlies all these 
advancements.
as a viticultural quest 
which has lent more to 
the world’s discovery 
of the Virginia growing 
region than any other 
wine, Octagon is our in-
strument for the most 
methodical and revealing 
investigation of vineyard 
parcels at Barboursvil-
le. having proved our clonal selections, vine 
training techniques, fermentation methods 
and barrel specifications, this quest helps us 
zero in on sites where our finest grapes are 
cultivated and will be planted in the future - 
by evaluating soil compositions, distinctions 
in elevation, exposure, and other micro-

climate variables. Octagon is now the most 
articulately terroir-driven of all our wines.
Octagon 2007 reflects readiness for a fine 
growing season, which was only strengthened 
with the planting of the santa site in 2006 

and the dramatic expan-
sions of last year. subse-
quent vintages show the 
“intelligence” we have 
acquired from field work 
with this wine, guiding its 
blending, calling our Bor-
deaux clones of cabernet 
Franc and Petit Verdot to 
take a larger position in 
the blend with Merlot. 
Octagon 2007 is a clas-
sic wine for cellar aging. 
now in its 5th year off 
the vine, it still presents 
a very f i rm, s l ightly 
closed expression, and 
benefits from being ope-
ned 30-40 minutes be-
fore serving. Produced 
in much smaller quantity 
than the 2006 vintage 
(winner of the Monticel-
lo cup in 2009), we ex-
pect it to be superseded 
in our tasting room by 

2008 vintage, no later than summer, 2012. 
we recommend laying down Octagon 2007 
in 750ml, magnum and double-magnum, 
while supplies permit.
we have never regretted producing Octagon 
only when the wine will be great, not merely 
the best that can be made in a vintage. 

Octagon leads international 
acclaim for the estate

N E W S  2 0 1 2

Jancis Robinson, Editor
Oxford Companion to Wine
Tasting Note, July, 2011
Octagon 2007 Virginia 17 Drink 2011-2020

Deep crimson with a lovely fresh, well 
integrated nose. Polished, well balanced 
Bordeaux blend. Long and poised. 
Bravo. Now through 2020.

THE GOLDS OF OCTAGON 2007: gold Medal, Monticello cup 2011; gold Medal, state Fair 2011; gold Medal 
and Best Bordeaux Blend, Beverage testing Institute 2011; gold Medal and Best Bordeaux Blend, atlantic 
seaboard competition 2011; gold Medal and Best Bordeaux Blend, sommeliers International competition 2011.



2011 Growing Season: Strong for Renewal, 
Attractive for Early Drinking

sPrIng OPEnEd at BarBOursVIllE wIth gEntlE, IntErMIttEnt raIns, ideal for planting in the 
most extensive expansion of the vineyards in our history. the season was also temperate, so we were 
spared those occasional long nights of helicopter flights and wind machines to repel frost, which 
made our 12-13 hour days of planting, from late March to late april, not only bearable but ideally 
timed. we couldn’t have asked for greater sympathy from the weather, for the very considerable 
investment we committed ourselves to in this expansion.

Moderate rains and sunny days alternated into June, giving our vines a successful bloom. slight 
interruptions in fruit set from flower to berry, allowed for more open clusters as the season progressed, 
which was desirable for two reasons -- for exposing the cluster to ventilation and light, and for 
producing less tightly compacted clusters, which are prone to bursting in rainy weather. with July and 
august came average rainfall patterns and good, sustained daytime heat, giving good ripening. this 
allowed us, by early september, to have picked all of our whites except chardonnay and Viognier, 
which we delayed by choice for a further 10 days, and projected harvesting our reds, starting with 
Merlot, in some 15 days, in later mid-september.

But in september, 2011, vineyard manager 
Fernando Franco began to see the least reliable 
1-week extended weather forecasting of his 28-
year career in VIrginia. For 4 consecutive weeks, 
fine ripening weather which had been forecast, 
and guided our calculations on vine maintenance 
and harvest timetables, never did materialize. as 
this crucial ripening period eluded us repeatedly, 
past the vitality of the leaf canopy, itself, we had 
to rely on short-term forecasts for immediate 
harvesting in the fleeting time windows available. 

Snip by snip and cluster by cluster, the news 
came down from the Goodlow Mountain fog
 - so reminiscent of the nebbia of Piemonte - 
at the end of September, of an excellent Nebbiolo 
harvest. Viticulturist Fernando Franco, shown here 
with his vineyard team, has brought in every one of 
our Nebbiolo harvests since the first, in 1998.

Racking wines from 
the 2010 harvest, 
savoring a great vintage 
in no rush to go into 
bottle, Luca is joined by 
viticulturist Fernando 
Franco and associate 
winemaker Daniele 
Tessaro, longtime 
colleague Scott Stubbs 
steaming barrels in the 
background.
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Knowing the resiliency of cabernet Franc, nebbiolo and Petit Verdot to wet conditions, we prioritized 
the other red varietals for harvest first.

In the winery, luca Paschina’s 36 years of transforming harvests of every description into award-
winning wine, supported very ably by his associate winemaker daniele tessaro, lifted the vintage to 
its full potential. Fermentation and barrel aging techniques have been scaled to the qualities of the 
harvest, with the complete absence of new oak in aging any of the wines except for cabernet Franc 
and nebbiolo. Our repeatedly gold-Medaled Petit 
Verdot will be used, this vintage, in blending to 
augment the other reds, and will not be bottled as 
a Petit Verdot reserve. Further to our advantage, 
with our custom of not rushing a great red wine 
vintage into bottle, we were able to strengthen 
this vintage with traditional forward blending, 
in small percentages, from 2010’s especially 
distinguished harvest. these factors allow us to 
present a creditable vintage in 2011, good to very 
good, which will be approachable and appealing 
on release. as a stand-out exception, we do 
recommend laying down 2011 nebbiolo reserve, 
for a beautiful surprise in years to come. 

Now that the grapes have been 
harvested, our herd of cattle can enjoy 

their annual grazing in the vineyard.

3

Cabernet Franc and Viognier Triumph
on West Coast

In January of this year, two consecutive vintages of cabernet Franc swept every entry in its varietal 
class, at two of the most prestigious wine competitions in the united states. the 2008 vintage de-
feated more than 90 entries from across america at the san Francisco chronicle competition, to win 
Best in class for a vintage we had recently retired. a week later, we learned that the current vintage, 
2009, had swept all other cabernet Franc entries as Best in class at san diego’s elite winemaker’s 
challenge, an international competition open to all of the world’s principal growing regions. nothing 
comparable in the history of Virginia wine has ever taken place before, and if we had to guess which 
wine grape would do it for us, we couldn’t lie. cabernet Franc gives this vineyard wines that explain 
why we’re here, more than any words can say.
 
also taking Best in class in san diego was our Viognier reserve 2010, a great affirmation of our 
commitment to an unoaked style in this very age-worthy wine, against the grain of conventional 
wisdom still dominant elsewhere. More and more, our style’s revelation of this wine’s famous 
aromatics, warmth, body, and nuanced layers of flavor finds it replacing stodgier Viognier not just 
from wine lists, but from the top of the field at wine competitions. Only two vintages ago, chicago’s 
Beverage testing Institute cited our Viognier as the Best white wine in the region. a good thing: we 
just planted 10 more acres!
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wE arE PrOud tO haVE laId tO rEst the natural suspicion that 
nebbiolo cannot be grown outside of Piemonte, where it is the 
foundation of Italy’s most illustrious and long-living wines, Barolo and 
Barbaresco. two vintages of our nebbiolo, 1998 and 2005, have taken 
the only gold Medal awarded to the wine in their respective years, 
at the san Francisco International competition. In 2000, a vintage 
not strong enough for Octagon, the nebbiolo showed through, and 
shone well as this Fall’s Barrel tasting weekend. similarly, in 2011, our 
nebbiolo, like our cabernet Franc, stands out in a difficult vintage for 
our reds. the tenacity of these varietals at Barboursville, is conclusive 
evidence of a distinct and viticulturally unprecedented terroir. In 2011, 
we were honored again to be invited to present our nebbiolo at the 
International convention on the nebbiolo grape, held at the hotel 

des Iles Borromées on lago Maggiore. In the world of nebbiolo, Barboursville is recognised as a 
distinguished participating source, and nebbiolo is one of the finest expressions of our estate.

Heeding the truth of terroir

Nebbiolo at 13 - CHANCE HAS NOTHiNG TO DO WiTH iT

Vermentino at 2 - SuCH A bRiGHT FuTuRE

A serene view of the 
famous Hotel Des Iles 
Borromées where the 
grand tasting was 
conducted. 
To discover  more visit 
www.nebbiolograpes.com

Three winemakers in Liguria. 
Native winemaker Paolo Ruffino, Luca 
embracing his father Armando in Paolo’s 
Vermentino vineyard.

thE 2010 VErMEntInO rEsErVE, Our FIrst VIntagE and scarcely 
larger than a barrel in volume, was honored with the gold Medal at 
last year’s sommeliers’ International wine competition in san diego. 
with slightly more supply emerging from the 2011 harvest, Vermentino 
also is a standout in that difficult growing season. taking extensive time 
last year to visit with growers in liguria, the coastal Italian province just 
south of Piemonte, our winemaker luca toured a number of Vermentino 
vineyards to exchange notes on viticultural techniques, including methods 
of fermentation. One of the wine world’s most beautiful pairings with fresh 
seafood and fish, we are convinced that our Vermentino program holds 
an especially bright future for year-round dining, with a niche of  vivid, 
lingering minerality, maritime light, and sustained structure, setting it apart 
from sauvignon Blanc and Pinot grigio.
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Montpelier has restored the 
wing added to the mansion 

during James Madison’s 
Presidency, including 

this office from which he 
conducted his duties while 

not at the White House.

twO hundrEd yEars agO, whEn thOMas JEFFErsOn and JaMEs MadIsOn wished to visit 
each other, they journeyed through this estate on a day-long carriage drive between Monticello and 
Montpelier. today, with Monticello only a half hour south, and Montpelier less than 15 minutes north 
along the same constitution highway, and the shenandoah national Park only 30 minutes to the west 
via the historic spotswood trail, Barboursville is the traveler’s ultimate resting place for refreshment 
with fine food and wine, and the exploration of a superbly preserved historic estate. a day in this 
neighborhood will long be remembered as steeped in beauty. 

Surrounded by National Treasures

The Barboursville  Ruins, 
designed by Thomas Jefferson 
for Governor  James Barbour.

Barboursville Vineyards has been 
proudly producing wines for 
the Thomas Jefferson foundation 
since 1982.
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2011  ~  The world continued to call us 
to its stage

 
these highlights were but some notes of a rising chorus of critical voices, from near and far. the 
smashing critical success of Octagon 2007 and the first release of our reserve reds from 2010 will 
mean that things are unlikely to settle down in 2012. Please consult www.barboursvillewine.
com or see us on Facebook, to stay abreast of the excitement here. But come, spend an afternoon 
with us, and celebrate for your own love of wine. Especially, do not miss our twice-yearly barrel 
tastings March 14-15 and October 27-28, presenting a rare cellar selection of many of the wines 
referred to by critic Jancis robinson in her tasting notes.
- April 29th. the British Embassy in washington dc, with luca attending, served Octagon 2006 
and Viognier reserve 2009 for its reception celebrating the wedding of the Prince of wales. 
- July 23rd. Jancis robinson, longtime contributing editor to decanter and editor of the Oxford 
companion to wine, visited the estate for a reception with several wine writers from around the 
country, and presented astute and laudatory notes from her vertical tasting of Octagon and several 
other of our leading wines.
- July 24th. we signed an unprecedented export agreement with the People’s republic of china.
- August 30th. Petit Verdot reserve 2008 was recommended on the today show by Master 
sommelier alpana singh. 
- October 18-19. nebbiolo reserve 2002 was presented by invitation at the nebbiolo grape 
symposium in lago Maggiore, Italy with other leading growers, worldwide.
- December 29th. Octagon 2007 was shown on the today show by “top chef Masters” judge and 
saveur magazine editor James Oseland, citing foodie trends of 2011 and predicting what will be 
popular in 2012. ”while california produces some of the best wines in the entire world, in 2012 the 
american terroir will move beyond california”.

2011 was alsO hIstOrIc, for the invitation to luca to present Octagon at the wine spectator’s 2011 
grand tour in las Vegas, Boston, and chicago, as the singular representative for the wines of Virginia. 
For those who follow these important occasions, in 2012 luca will be presenting our wines under the 
same auspices in washington, dc on april 27th, in new york on May 1st and in las Vegas on May 5th.

Daphne and Michael Broadbent welcome Luca 
to London with a Sparkling toast to the 2011 
Circle of Wine Writers Christmas Party. 
More than any other single message, Broadbent’s 
Tasting Note No. 308 for “Decanter,” February 
2003, informed the world of the maturity of 
Virginia as a winegrowing region of note, and 
of the worthiness of Octagon Third Edition. 
That Tasting Note is framed in our Octagon 
aging cellar for all visitors to study.

Luca and his Chinese trade counterpart in the 
US, Larry Ye, Vice  President of Tewoo Group USA, 
Tienjin, China, look on as Governor and Mrs. 
Mc Donnell, both active supporters of the entire 
Virginia wine industry, witness the winery’s historic 
trade agreement with China. 
Signing the contract on the occasion of the 
winery’s 35th anniversary are founding owner 
Gianni Zonin and Michael Zhang, 
President of Tewoo Group.
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Barboursville, Octagon 2007 Virginia 17 Drink 2012-2017
deep crimson with a lovely fresh, well integrated nose. Polished, well balanced Bordeaux blend. long 
and poised. Bravo. now through 2020.

Barboursville, Reserve Vermentino 2010 Virginia 16.5 Drink 2011-2012
debut vintage of a varietal that seemed to be immediately at home in the warm summers of Virginia. 
Perhaps the Italian ownership and management of Barboursville help. good varietal aromas with 
real zest and natural-tasting acidity.

Barboursville, Reserve Viognier 2002 Virginia 17 Drink 2004-2012
what’s especially impressive about this 2002 is that it’s still going strong. It was admittedly from a 
cooler year. the 2004 served alongside was not dead, though had faded faster than the 2002. the 
2009 was fresher than the 2010.   

Barboursville, Reserve Cabernet Franc 1998 Virginia 16.5 Drink 2004-2012
aromatic and then really, really sweet. Perhaps no longer that refreshing but admirable for its 
longevity.  

Barboursville, Reserve Cabernet Franc 2008 Virginia 17 Drink 2008-2017
Fresh, lively and vital - real lift and density here. 

Barboursville, Octagon 2007 Virginia 17 Drink 2012-2020
deep crimson with a lovely fresh, well integrated nose. Polished, well balanced Bordeaux blend. long 
and poised. Bravo.  

Barboursville, Reserve Nebbiolo 2007 Virginia 16.5 Drink 2012-2018
Very dark ruby. subtle with a dry finish. admirably lively. getting close! 

Barboursville, Malvaxia Passito 2006 Virginia 17 Drink 2010-2015
really exciting, tangy sweet orange wine about which I see I wrote ‘whoof!’. Pungent and zesty 
while retaining the dried citrus peel flavours. great stuff.  alc. 14%.

Jancis Robinson’s tasting notes July 2011

Octagon Now a Stamp
The Republic of San Marino, a sovereign nation founded in AD 301 
within the Italian peninsula, has selected Barboursville Vineyards 
“Octagon” for its new limited-issue Postage Stamp series on Great 
Wines of the world, to be issued 2012. San Marino’s philatelic 
commemoratives are of international interest to collectors. We were 
honored to be selected as one of the winegrowers representing the 
United States. Updates on the issuing of the stamp can be found 
at our website; on the story of San Marino’s philatelic programs, 
please consult www.aasfn.sm.

From left, Gianni and 
Silvana Zonin join with 
Jancis Robinson and Luca 
Paschina in a toast to 
Virginia wine country.



cOncEIVEd as a rEstaurant PlantEd FIrMly in the fresh and local sourcing of ingredients for 
our culinary inspiration, Palladio’s debt to values originating in our founder’s culture of northern Italy 
is a vision now accepted as fashionable. although already in our 12th year as one of this region’s 
most beloved restaurants, what keeps Palladio apart from fashion and immune to its fluctuations 
is our consciousness of collaborating with our winemakers, and with the winegrowing philosophy 
at the heart of an exciting and internationally distinguished vineyard. we feel the privilege of being 
immersed in the growing of things. here, culinary ingredients receive the same demanding selection, 
devoted handling, and faithful presentation as our finest wines, and entirely for the same purpose: to 
reveal and share the beauty of our world with all the wonder that it deserves.

we often hear that our restaurant is 
more widely recognized than some of our 
most treasured historic landmarks. 
as hosts to one, ourselves – the ruins of 
the mansion thomas Jefferson designed 
for governor James Barbour – we are very 
aware of our debt to Virginia, as the source 
of ingredients of incomparable vitality and 
quality, as the culinary frame of reference 
for most of our guests, and for Virginians 
rapport with the splendor of our land. Just 
as thomas Jefferson showed how andrea 
Palladio’s architecture for the northern 
Italian villa was wonderfully adaptable 
to Virginia, so has this vineyard proved 
Virginia to be a spectacular host to Italian 
viticulture. It has been so irresistibly natural 
for us to embrace our Italian heritage with 
the finest culinary resources of this region, 
that Palladio has been cited as “one of the 
finest and most authentic Italian restaurants 
in the united states.”  *

Palladio Restaurant
(540) 832-7848

www.palladiorestaurant.com

Lunch
Wednesday through Sunday

12:00-2:30 pm

Dinner
Friday and Saturday

6:30-9:00 pm
Reservation required for Dinner

Recommended for Lunch

Closed from July 6 th until the 12 th
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Privileged to be immersed in 
the growing of things

* John Mariani, Bloomberg report

Sommelier Professionista 
Alessandro Medici

Chef Melissa Close Hart
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Andrea Palladio’s Villa Barbaro at Maser, Treviso, completed ca 1567. Jefferson’s adaptation of this 
inspiration for Governor Barbour’s mansion speaks for itself: a villa of symmetrical wings set in a large 
agricultural park, with the central block projecting forward (at Barboursville, the Octagon), beneath a 
portico of a Romanesque temple supported by 4 Ionic columns. This embrace of Classical proportion is, 
simply, fundamental to Barboursville’s winemaking and culinary values. 

It is not hard to find at Palladio preparations from 
the hands of Chef Melissa Close Hart that require 
time and passion in the making, such as this lamb 
sausage filled gnocchi.

Rare Mexican Gherkins (melothria scabra), 
grown by our gardener Robert Sacilotto, suggest 
only part of the creative edge he brings to 
Palladio’s resources, and including such fine 
ingredients for antipasti

Privileged to be immersed in 
the growing of things

The Octagon
Chef Melissa Close Hart

October 13, 7:00 PM

Chef’s Selection of Passed Canapés
Barboursville Brut

Trio of Pork Rillette with Roasted Shallot 
and Stone Ground Mustard:

Classic Rillette with Toast Point
Red Wine Marinated Rillette

Pan Fried Herbed Rillette
Octagon 2009 Twelfth Edition
 First release of this Vintage

Polenta Soup with Caramelized Cauliflower, 
Caromont Farm Cow’s Cheese and Fresh 

Shaved Black Truffles
Octagon 2008 Eleventh Edition

Licorice-Glazed Baby Lamb Roulade
Ratatouille of Fall Vegetable and 

Crispy Parsnip Ribbons
Octagon 2007 Tenth Edition

Selection of Virginia Cheeses 
and Barboursville Cabernet Franc 

Grape Preserve
Octagon 2006 Ninth Edition

$150.00/person, all inclusive



Moving forward by going back - our
chefs’ voyage to italy

Our ItalIan hErItagE Is rEnEwEd In thIs KItchEn continuously and purposefully, by 
annual rustications of our chefs in the creative regional kitchens of Italy, during the January 
closing of the restaurant, and with guest chef visits by their hosts. 

Invaluable relationships are forged with our culinary sources at home, which freshen our 
menus throughout the year and furnish an incomparable treasury of experience, motivation and 
refinement to Palladio’s kitchen. In 2012, our sustaining rapport with provincial Italian dining 
will be celebrated with more exuberant evidence than ever.

In 2011, chef Melissa close hart and sous-chef Mike yager traveled to umbria, to stage in 
the kitchen of chef Primo Piermarini, one of the true truffle authorities in contemporary Italian 
dining. they not only worked with the broadest variety of seasonal truffles in the kitchen, they 
went hunting for them in his private truffle preserves, from an orchard nearby, to a 2,500-ft 
peak in neighboring hills, to discover truffles growing against expectation, from rocky, craggy 
barren slopes, covered only in scrub pine and low brush. For this Fall’s annual truffle weekend, 
chef Primo will travel to Barboursville as guest chef for a feast of truly inspired collaboration 
with chef Melissa and winemaker luca. already, during Valentine’s week in February, Palladio 

The mountains of Umbria, which will produce the black truffles for our Annual Truffle Feast

Chef Melissa and 
Chef/Truffle Hunter 

Primo ready to search 
for truffles on a brisk 

winter morning
(photo: sous-chef 

Mike Yager)
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Moving forward by going back - our
chefs’ voyage to italy
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has served his fresh truffles, especially hunted and quickly shipped. Melissa and Mike also 
returned to Vicenza, in the Veneto, home of most of andrea Palladio’s inspirational villas and 
of a creative master of pasta, chef david Formagi at trattoria al Focolare. here Mike was  
introduced to the new pasta machine which has enriched our menus for more than a year, 
and acquired chef Formagi’s pricelessly original dies for pasta shaping, enabling an even 
more articulate pairing of pasta with its sauces and other supporting ingredients. a devoted 
restaurant patron, a builder of musical instruments, was commissioned to create custom drying 
racks for the day’s fresh pastas, leaving no stone unturned in the fulfillment of our chefs’ 
conception of a dish. you may dine at Palladio every month throughout the year, and never 
encounter the same pasta twice. 

drawing closer, always closer to the genius of our northern Italian heritage, Palladio reveals more 
and more of the beauty of the nearest and finest in the produce and meats, cheeses and fish of 
our region, as well as of Italy. the wisdom of moving forward by going back enjoys a very practical 
renewal at this restaurant, and draws a passionate following for the same reason and with the 
same excitement. More than ever, this is surely a destination for any calendar, in 2012.

We are always delighted and 
proud to serve superb local 
Virginia products created in 
the authentic style of Italian 
regional culture. Here, Luca, 

Chef Melissa, and Sommelier 
Alessandro receive delivery 

of a properly cured and 
aged prosciutto from Olli 

Salumeria in Manakin-Sabot, 
in the month before this now-

renowned supplier opened 
for business. In the same way, 
we are happy to serve superb 
cheeses from Nelson County’s 

Caromont Farm, which can 
also be sampled at our 

Barrel Tasting weekends.
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2012 Guest Chefs
W i n e r y  c e l e b r a t i o n  f e a s t s

2011 Vermentino Reserve Feast
By Local Chefs

Chef Dean Maupin of Fossett’s
Chef Tucker Yoder Of  Clifton inn

June 10, 1:00 PM

Fluke Crudo, Whipped Fava Beans, Golden Olive Oil, 
Pickled Jalapeno, Aioli and Aleppo Cracker

Ediths Reserve Viognier 2011 
from Winemaker Richard Hewitt 

Potato Gnocchi, Crab, Fonduta and American Caviar 
Vermentino Reserve 2011

Dry Aged Duck Breast with Rhubarb, Salt Roasted 
Beets, Sauteed Beet Greens and Leg Confit

Cabernet Franc Reserve 2009
Best of Class San Diego

Strawberries with Balsamic Meringue, Wood Sorrel, 
Black Pepper and Basil

Malvaxia  Passito Reserve 2007

$95.00/person, all inclusive

2009 Petit Verdot Reserve Feast
Italian Guest Chef Diego Gottardo, 

August 19, 1:00 PM 

Mosaico di Tonno e Vegetali in Salsa di Capperi 
di Sicilia e Olio Toscano

Tuna and Vegetables Mosaic with Sicilian Caper 
Sauce and Tuscan Olive Oil

Sauvignon Blanc 2011

Orzotto Mantecato alla Robiola e Nocciole 
Tostate Piemontesi

Barley “Risotto” with Robiola Cheese and Toasted 
Piedmontese Hazelnuts
Viognier Reserve 2010

Filetto di Maialino al Latte in Crosta di Pistacchio 
con Salsa al Cacao Amaro e Spinacio Malabar
Pistachio Crusted Suckling Pig Loin with Bitter 

Cocoa Sauce and Farm-Grown Malabar Spinach
Nebbiolo Reserve 2009

Petit Verdot Reserve 2009

$95/person, all inclusive

Italian Harvest Feast
Chef Cesare Lanfranconi
Chef Shannon Overmiller

September 22, 1:00 PM

Stuzzichini Tipici Piemontesi:
Beef Tartare Albese Style, 

Cauliflowers with Bagna Cauda Sauce, 
Caromont Farm Goat Cheese and 

Roasted Peppers Crostini
Pinot Grigio 2011

Cappesante, Purée di Celeriac, Crostino di 
Panettone, Prosciutto Crudo e Salsa al Tartufo Nero

Scallops, Celery Root Purée, Panettone Crisp, 
Prosciutto, and Black Truffle Sauce

Vermentino Reserve 2011

Costine al Barolo con Risottino “al salto” 
e Funghi Trifolati

Nebbiolo Braised Beef Short Ribs with Taleggio and 
Pumpkin Risotto “al salto” and Wild Mushrooms

Barbera Reserve 2010

Seared Confit Virginia Pork, Truffle Brussel Sprout, 
Chestnuts, Whole Grain Mustard Sauce

Sangiovese Reserve 2008

Pera Cotta al Forno con Vino Rosé, Castagne e 
Cioccolato Gianduia Speziato.

Roasted Pear with Rosé Wine, Chestnut and Spicy 
Gianduja Chocolate

Philéo

$95/person, all inclusive

An Evening with Morels and Nebbiolo
Chef Melissa Close Hart with Dr Jeff P. Long,

Expert in Wild Mushrooms and Truffles
April 28, 7:00 PM

Chef’s Selection of Passed Canapés
Prosecco casa Vinicola Zonin

Calamari Stuffed with Morel and 
Fresh Mortadella Sausage

Marinated Fava Beans, Sautéed Morels, 
Baby Lettuces

Lemon Vinaigrette 
Pinot Grigio 2011

Sweet Pea Soup
Crispy Morels, Crème Fraîche & Black Lentils

Barbera Reserve 2010

Pan Roasted Guinea Hen
Morel, Fiddlehead & Pancetta Ragoût with Local 

Watercress
Roasted Shallot-Thyme Jus

Nebbiolo Reserve 2008
Nebbiolo Reserve 2009 (preview)

Limoncello Scented Panna Cotta
Marinated Berries & Almond Florentine

Philéo

$130/person, all inclusive

Cancellations
Lunch reservations will be held for 15 minutes, unless extended by prior arrangement. To avoid a charge to 
your credit card, reservations for lunch must be cancelled with 24 hours prior notice for parties of 6 or more; 
all dinner reservations must be cancelled with 24 hours prior notice. Charges for reservations not cancelled 
with sufficient notice will be for the posted menu price of the full meal, not including wine, tax, and gratuity. 

Reservation required for all events.



A unique tradition in Virginia
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Every year, the friends of Barboursville draw outstanding Chefs to the Vineyard to pair 
their signature cuisine with our leading vintages, in lavish feasts exhibiting imagination 

and excellence, in a true community of taste.

The Octagon
Chef Melissa Close Hart

October 13, 7:00 PM

Chef’s Selection of Passed Canapés
Barboursville Brut

Trio of Pork Rillette with Roasted Shallot 
and Stone Ground Mustard:

Classic Rillette with Toast Point
Red Wine Marinated Rillette

Pan Fried Herbed Rillette
Octagon 2009 Twelfth Edition
 First release of this Vintage

Polenta Soup with Caramelized Cauliflower, 
Caromont Farm Cow’s Cheese and Fresh 

Shaved Black Truffles
Octagon 2008 Eleventh Edition

Licorice-Glazed Baby Lamb Roulade
Ratatouille of Fall Vegetable and 

Crispy Parsnip Ribbons
Octagon 2007 Tenth Edition

Selection of Virginia Cheeses 
and Barboursville Cabernet Franc 

Grape Preserve
Octagon 2006 Ninth Edition

$150.00/person, all inclusive

Annual Truffle Dinner 
Chef Primo Piermarini

Ristorante Piermarini, Ferentillo, Italy
and Chef Melissa Close Hart

November 10, 7 P.M. - November 11, 1:00 PM
 

$160.00/person, all inclusive

Better still, when in Tuscany, you 
really mustn’t allow yourself to 
miss the hospitality of Castello 
d’Albola, a 16th Century estate 
and the home of internationally 

acclaimed Chianti, Chianti 
Riserva and the Cabernet 

Sauvignon blend, Acciaiolo. 
For tours and accommodations

in their Villas consult
www.Albola.it.

Chef and Truffle Hunter Primo Piermarini 
Among his preparations he will be proposing
his deceitfully simple yet famous “Egg  Piermarini”
Consult our website for full Menu starting April 1st

Castello d’Albola: Tuscany, wines and olive oil

the key to all great cuisine is in its ingredients, 
and the master key behind Italian cuisine is 
the olive oil. Even from the day we opened 
Palladio restaurant, we knew we had a head 
start in having privileged access to some 
of the best Extra Virgin, Vintage olive oil in 
the world, from the family estate, castello 
d’albola. any time you dine at our table, this 
oil is always there, accompanied by fresh 
breads baked here that morning. Our oil 
is available for purchase at Palladio, in the 
tasting room, and of course, online.



a FullEr sEnsE OF BarBOursVIllE’s PErsPEctIVE on food and wine is to be savored when 
time permits one to spend the night or the weekend, in the quiet luxury of The 1804 Inn or the 
18th century Vineyard Cottage. then the enveloping serenity of the estate deeply informs the 
gastronomic adventure of its underlying debt to the land. 
here, the early history of the nation and of this wine region are succinctly brought home. with 
James Madison’s Montpelier plantation only 8 miles away, and thomas Jefferson’s Monticello 
only 20, their historic friendship with governor Barbour can be explored without rush – while, 
here, one of Mr Jefferson’s architectural masterpieces is just outside one’s door. when you can, 
discover the abiding refreshment of a stay with us.

www.the1804inn.com
the1804inn@barboursvillewine.com

For information and reservation:
(540) 832 5384

This enchanted corner

Octagon Suite

Vineyard Cottage

Philéo Suite

Malvaxia Suite
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Calendar of events 2012

March 17, Noon-4:00 pm Pinot Grigio Celebration
we introduce the 2011 vintage of our most versatile 
white wine, Pinot grigio.  Enjoy select meats and local and 
imported cheeses, along with homemade breads with award 
winning Pinot grigio.  $15 per person includes souvenir wine 
glass.  no reservation required. 

April 7, 1:00 pm Easter Celebration
Enjoy a five course feast paired with Barboursville wines, 
prepared by chef Melissa close hart. $68 per person 
exclusive of wine, tax and services. 
reservation required.  540-832-7848

April 14 and 15, 11:00 am-4:30 pm Spring Barrel 
Tasting 
welcome to a much enhanced tasting, focusing on valuable 
older vintages, along with our traditional sampling of 
2011 reds from the barrel. caromont Farms will present 
award-winning artisan cheeses along with fresh breads 
from Palladio restaurant to refresh the palate. $25 per 
person. no reservation required. For details, consult www.
barboursvillewine.com.

April 28, 7:00 pm An Evening with Morels and 
Nebbiolo
Enjoy a five course feast paired with nebbiolo and other 
Barboursville wines, prepared by chef Melissa close hart in 
cooperation with wild mushroom expert dr. Jeff long. $130 
per person all-inclusive. reservations required.  540-832-7848

May 13, 1:00 pm Mother’s Day Celebration
Enjoy a five course feast paired with Barboursville wines, 
prepared by chef Melissa close hart. $68 per person 
exclusive of wine, tax and services. reservations required.  
540-832-7848

June 10, 1:00 pm 2011 Vermentino Reserve Feast 
Enjoy a four course feast paired with our 2011 Vermentino 
and other special bottling (see menu), prepared by chef dean 
Maupin of Fossett’s at Keswick hall and chef tucker yoder 
of clifton Inn. $95 per person all-inclusive. reservations 
required. 540-832-7848 

July 2 - 10  Palladio Restaurant Summer Holiday, re-
opening July 11.

July 6-12, Palladio Restaurant Summer Holiday, 
re-opening July 13

August 19, 1:00 pm  2009 Petit Verdot Reserve Feast
guest chef diego gottardo, Executive chef of casa Vinicola 
Zonin, gambellara, Italy, joins chef Melissa close hart to 
prepare a four course feast paired with five Barboursville 
wines, including the limited production 2009 Petit Verdot 
reserve. $95 per person all-inclusive.  reservations required.  
540-832-7848
  
September 22, 1:00 pm  Italian Harvest Feast 
Enjoy a traditional five course feast paired with Barboursville 
wines, prepared by guest chefs cesare lanfranconi, formerly 
of washington’s  café Milano, tosca, and spezie, and 
shannon Overmiller of the Majestic in alexandria. $95 per 

person all-inclusive. reservations required. 540-832-7848

October 13, 1:00 pm “The Octagon” 
Enjoy a spectacular feast overlooking the vineyard, presenting 
an intimate annual perspective on the most honored wine in 
Virginia. chef Melissa close hart prepares a four course meal 
to be paired with four distinct vintages of Octagon. Preceded 
by Barboursville Brut and canapés in the Octagon cellar.  $150 
per person all-inclusive. reservations required. 540-832-7848

October 27 and 28, 11:00 am-4:30 pm Autumn Barrel 
Tasting 
welcome to a much enhanced tasting, focusing on valuable 
older vintages, along with our traditional sampling of 
2011 reds from the barrel. caromont Farms will present 
award-winning artisan cheeses with fresh breads from 
Palladio restaurant to refresh the palate. $25 per person. 
no reservation required. For details, consult www.
barboursvillewine.com. 

November 10, 7:00 pm & November 11, 1:00 pm  
Annual Truffle Feast
Enjoy a five course truffle feast on saturday evening or sunday 
afternoon, prepared by guest chef Primo Piermarini of 
ristorante Piermarini, Ferentillo, Italy and chef Melissa close 
hart.  $160 per person, all-inclusive. reservations required.  
540-832-7848

November 22, 2:00 pm  Thanksgiving Celebration 
Enjoy a five course feast paired with five Barboursville wines, 
prepared by chef Melissa close hart. $65 per person exclusive 
of wine, tax and services. reservations required. 540-832-7848.  

November 22-24, Noon - 4:00 pm  Holiday Open House 
celebrate the holidays with us. taste our award winning wines 
by the fireplace. special sampling from Palladio restaurant will 
be available. no reservation required, no tasting fee. 

December 24, 2:00 pm  Christmas Eve Celebration 
Enjoy a five course feast paired with Barboursville wines, 
prepared by chef Melissa close hart. $65 per person exclusive 
of wine, tax and services. reservation required.  540-832-7848

December 31, 7:30 pm  New Year’s Eve Dinner 
Celebration 
Enjoy a five course feast paired with Barboursville wines, 
prepared by chef Melissa close hart. $155 per person 
all-inclusive.  Black-tie optional.  reservations required.  
540-832-7848

Places to stay

Places to stay when visiting us...
Please visit our web site,

click Vineyard and Wines button.
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