
Endhardt Vineyards, founded to showcase Northern Virginia’s potential, farms diverse microclimates across its Upper
and Lower Blocks of their 11-acre vineyard. Reverie White reflects this vision of a bright, expressive blend crafted
entirely from Loudoun County fruit, capturing elegance, freshness, and the region’s distinctive character.

VINTAGE NOTES

The 2022 growing season featured a balanced spring and dry, warm late summer, ideal for Sauvignon Blanc, Viognier,
and Petit Manseng. The estate’s varied microclimates supported vibrant acidity and clean aromatics, producing fruit
with excellent freshness and ripeness for this bright, expressive Loudoun County white blend.

WINEMAKING NOTES

Each varietal fermented separately for two weeks in temperature-controlled stainless steel tanks with commercial
yeast, the wine was blended and aged in tank for six months before bottling. 

TASTING NOTES

Reverie White shows orange blossom and tropical fruit aromas with lively acidity and a clean, refreshing finish. Its
bright, easy-drinking style earned recognition as the Best Vinifera White Blend at the Loudoun County Wine
Awards, reflecting Endhardt’s commitment to crafting expressive white blends with strong varietal character.
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APPELLATION Loudoun County, Virginia

VINEYARDS Endhardt Estate Vineyard (Middleburg AVA)

VARIETAL COMPOSITION
60% Sauvignon Blanc, 20% Viognier
20% Petit Manseng

FERMENTATION & AGING Stainless Steel Fermentation & Aging

ALCOHOL 12.9%

PH 3.34

TOTAL ACIDITY 6.59 g/L

RESIDUAL SUGAR Dry


