
May Highlights: The barn has windows.  
The record breaking 2021 harvest and unpredictable weather. 

The return of Pop-Ups and Book World.  
The coveted soup recipe. The bold 2019 Tannat. 

 

 

Barn Update  
The pole barn/tasting room conversion is moving along 
again apace. The roof is complete and most of the windows 
have been installed. While it will not be finished for this 
summer, due to (you guessed it) supply chain hold-ups, we 
are hopeful that it will be completed early this fall. It is going 
to be spectacular! There are 10” square oak columns 
produced from locally harvested trees. The aroma during 
shaping was wonderful, reminiscent of oak barrels we use 
for aging our red wines.  
 

  
 
Vineyard Update  
In October, we completed a record-breaking harvest. We 
picked 15 tons which was 50% larger than the best harvest 
we have ever had! Realizing roughly 2 tons per acre, (which 
is just about our target production) the quality of the fruit was 
phenomenal. From this harvest we will produce both a rose, 
a sparkling as well as an orange wine (more about that in 
the next newsletter). Watch out for 2021 vintage wines. They 
will be outstanding – or at least ours will be! 

 
Our Virginia weather has been exciting as of late, to say the 
least. We had frost overnight on April 19th, which was even 
colder than predicted and a close call on the 18th. In 
preparation, Clay Jackson from Senterfitt Farms delivered 
over 70 half barrels for us to use to light fires in our 
vineyards. Fortunately, we have a highly dedicated vineyard 
crew who worked in the early hours of the 19th and 20th to 
light the fires and keep them going. We had no damage in 
the Reva vineyard and minimal damage at Hebron Valley 
location.  
 
 



  

May Events 
  
Book World Meets Wine World: May 6 Fundraising Event  
Author Susie McKenna is our featured author for the next 
event in the series of first Friday fundraisers to benefit the 
Literacy Council of Madison County. McKenna was born and 
raised in the Midwest. A successful career as a software 
entrepreneur led her to Virginia, where a snowshoe trek in 
search of virgin snow was the inspiration for her first book, 
the thriller Last Tracks. McKenna will present an interactive 
reading from her latest book, Snake in the Grass at 5:30 pm. 
Bring lawn chairs and enjoy the sunset. Ten percent of all 
wine and food sales from the entire day will be donated to 
the Literacy Council. 

 
 

 

 
 

Pop-Up @ The Vineyard with Copper Abstractions: 
Saturday, May 14th 
Cathy G. Vaughn is a full-time artist based in Richmond, 
Virginia. She received her Bachelor of Fine Arts degree in 
graphic design from the University of South Carolina and 
spent 25+ years working as a professional graphic designer. 
Alongside her work in graphic design, she honed her skills 
as a copper smith, and as a master craftsman has exhibited 
her work regionally since 2012. Continually exploring her 
medium and seeking to expand its aesthetic boundaries, 
Vaughn developed her own unique process by manipulating 
elements of nature with copper. 

 
Pop-Up @ The Vineyard with Don Hulcher: May 21 + 22 
Culpeper artist Don Hulcher is an avid golfer, but his passion 
is woodworking. He enjoys making useful items like bowls, 
tea boxes and pens with domestic and exotic wood.   

 
Pop-Up @ The Vineyard with Rachana Ink: May 28 + 29 
For Rachana Damani, watercolors have been a passion 
since her days at college and she has pursued it during her 
career as a designer. Her work is greatly inspired by historic 
places, urbanscapes, vibrant colors of nature and 
celebrating life’s mundane experiences. Her paintings reflect 
a strong sense of composition as well as dynamic use of 
space, form and color. She regularly teaches drawing and 
painting at her home studio in Aldie, Virginia.  

 
 
 
 
 
 
 



 

 
 
Do you have a reverence for books and wine? Consider 
joining the Revalation Vineyards Book Club. Our club will 
meet the third Thursday of the month starting June 16, from 
6:30pm to 8pm. Our first book will be Last Tracks by Virginia 
author Susie McKenna, which can be purchased at MAD 
Arts, Charlottesville Barnes and Noble or at our May 6th 
Book World event. (Please read at least some of the book 
before our meeting to enjoy and participate in the 
discussion.) A light fare will be served, and wine will be 
available for purchase. There is no cost to attend. 
Interested? Email krissy@revalationvineyards.com to sign 
up for group notifications.  
 

  
 
Carrot Ginger Soup Recipe 
 
Julian served this soup at our Members’ Pick-Up Party in 
March, and intended to keep this recipe a secret for 
inclusion in the future Revalation Vineyards 
Cookbook. Intense popular demand has convinced him to 
share it.  

Carrot and Ginger Soup 
Serves 6 to 8 

Ingredients 
1/4 cup Olive Oil 
2 Onions, Diced 
2lb Carrots, Peeled and Sliced 
1 Tbsp. Grated Ginger 
2 Garlic Cloves, peeled and smashed 
4 2/3 cups Vegetable Stock 
Salt and Pepper, to taste 
Coconut cream or coconut milk for garnish (optional) 
Parsley, fennel or cilantro for garnish (optional) 

Preparation 
1. In a large pot, sauté onions in olive oil until transparent 
2. Add garlic, carrots and ginger top pot and stir 
3. Add vegetable stock and simmer for about 25 minutes, 
until carrots are soft, stirring occasionally 
4. Puree 
5. Add salt and pepper 
6. Garnish with dollop of coconut cream and sprig of parsley, 
fennel or cilantro (optional) 



 
 

 
May Hours: 

Friday 12pm to sunset 
Saturday 12pm to 6pm 
Sunday 12pm to 5pm 
Monday 12 pm to 5pm 

 
Reservations Recommended. Walk-ins accommodated whenever possible.  

 
Revalation Vineyards | 2710 Hebron Valley Road | Madison, VA 22727 

540-407-1236 
 

 

2019 Tannat 
100% Tannat 
Mature and elegant tannins ... this wine will age well. 
Nose: Complex and round with aromas of cherry, raspberry, 
anise, cigar, licorice, vanilla bean, almond and ripe-tomato 
juice (typical for this varietal). 
Mouth: Long and balanced, with mature and elegant tannins. 
The cherry and raspberry aromas come through in the front 
of the palate with flavors of anise and vanilla in the mid-
palate. The typical varietal flavor of ripe tomatoes lingers 
after swallowing. 

 
 


