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Tecton ic

Var iety :  100% La  Crescent
V ineyard :  McCabe ’s  Brook and Mt  Ph i lo  
Locat ion :  She lburne,  VT  and Char lotte,  VT
pH:  3.57
Alcohol:  14% 

Tota l  p roduct ion :  132 cases 

Winemaking :  Fol lowing  destemming and a  gent le  c rush ing ,  

the  grapes for  th is  wine  went  into  a  sta in less stee l  tank  to  

fe rment .  Th is  wine  a lso  went  through malo- lact ic  fe rmentat ion ,  

which  was induced by  add it ion  of  a  commerc ia l  malo- lact ic  

bacter ia  cu l ture.  Press ing  was per formed after  a  f i f ty -day  macer -

at ion  on  sk ins .  Three-quarters  of  the  wine  was sent  to  neutra l  

oak  to  age  sur  l ie  with  weekly  battonage for  three  and a  ha l f  

months and the  other  quarter  was aged in  sta in less stee l.  A fter  

seven months ,  the  lots  were  blended and a l lowed to  come 

together  p r io r  to  bott l ing .

V ineyard :  La  Crescent  is  g rown on  two of  our  three  v ineyard  

s i tes ,  p lanted  in  2008 at  McCabe ’s  Brook and in  2010 at  Mt  

Ph i lo .  V ines  are  t ra ined  to  a  h i -wi re  system on 10 ’x8 ’  and  9 ’x6 ’  

spac ing .  Both  s i tes  have  a  s l ight ly  western  aspect  and  

north-south  row or ientat ion  which  a l low for  maximum sunl ight  

and  exposure  to  preva i l ing  winds .  So i ls  a re  deep,  wel l  d ra ined ,  

sandy/stony  loams formed in  both  g lac ia l  t i l l  der ived  f rom 

l imestone,  ca lcareous sha le,  sch ist ,  and  quartz i te  and  on  sandy  

de ltas ,  beaches and ter races that  are  under la in  by  medium-tex-

tured  lacustr ine  deposits .  

Iapetus wines are  spontaneously  fe rmented ,  unf ined ,  and  

unf i l te red .  
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Substrata

Var iety :  100% Lou ise  Swenson
V ineyard :  McCabe ’s  Brook
Locat ion :  She lburne,  VT
pH:  3.3
A lcoho l:  11.9% 

Tota l  p roduct ion :  71 cases 

Winemaking :  Grapes for  th is  wine  were  destemmed and 

crushed ,  then  sent  to  tank to  soak on  the i r  sk ins  for  severa l  

hours  before  press ing .  Ju ice  was co ld  sett led  and subsequent ly  

racked into  three  hungar ian  oak bar re ls ,  one  new and two 

one-year  o ld ,  to  fe rment .  Upon complet ion  of  fe rmentat ion ,  the  

wine  was aged sur  l ie  fo r  n ine  months ,  with  battonage per formed 

weekly  fo r  the  f i rst  three  months .

V ineyard :  We p lanted  our  f i rst  b lock  of  Lou ise  Swenson at  our  

McCabe ’s  Brook V ineyard  in  2006.  The  v ines  are  t ra ined  to  a  

h i -wi re  cordon system on 10 ’x8 ’  spac ing .  Wi ld f lowers  border  th is  

p lant ings eastern  edge.  A  s l ight ly  western  aspect  and  

north-south  row or ientat ion  a l low for  maximum sunl ight  and  

exposure  to  preva i l ing  winds .  So i ls  a re  deep,  wel l  d ra ined ,  

sandy/stony  loams formed in  g lac ia l  t i l l  der ived  f rom l imestone,  

ca lcareous sha le,  sch ist ,  and  quartz i te.     

Iapetus wines are  spontaneously  fe rmented ,  unf ined ,  and  

unf i l te red .  
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Figure  3

Vintage :  2017
Var iety :  100% Marquette  Rosé
V ineyard :  McCabe ’s  Brook
Locat ion :  She lburne,  VT
pH:  3.2
A lcoho l:  14 .8% 

Tota l  p roduct ion :  29.5  cases 

Winemaking :  Th is  wine  was produced us ing  the  pet i l lant  

nature l  method .  The  f ru i t  was destemmed and sent  to  tank for  

24hrs  before  a  f ract ion  of  ju ice  was bled  of f  and  fermented 

separate ly .  Th is  b leed ing  of f,  o r  sa ignee technique,  makes a  rose  

with  darker  p igmentat ion  and fu l le r  texture.  When fermentat ion  

reached about  7g/L  sugar,  the  wine  was ch i l led ,  bott led ,  and  

a l lowed to  cont inue  fermentat ion ,  spending  f ive  months on  lees  

before  d isgorg ing  by  hand with  no  dosage.  

V ineyard :  Our  McCabe ’s  Brook p lant ing  of  Marquette  was 

establ ished in  2006.  The  v ines  are  t ra ined  to  a  h i -wi re  cordon 

system on 10 ’x8 ’  spac ing .  A  s l ight ly  western  aspect  and  

north-south  row or ientat ion  a l low for  maximum sunl ight  and  

exposure  to  preva i l ing  winds .  So i ls  a re  deep,  wel l  d ra ined ,  sandy  

loams formed on  sandy  de ltas ,  beaches and ter races and are  

under la in  by  medium-textured  lacustr ine  deposits .    

Iapetus wines are  spontaneously  fe rmented ,  unf ined ,  and  

unf i l te red .  

Vermont Grown



Aroma

blackber ry ,  raspber ry ,  st rawber -
ry ,  butter ;  b lackber ry ,  raspber -
ry ,  st rawber ry ,  butter ;  i t ’s  
acceptable  to
have th is  on  toast  or  subst i tute  
i t  fo r  a  meal

Body

fu l l  bod ied  and ve lvety ,  whi le  
a lso  remain ing  l ight  and  
ref resh ing ;  l ike  a  ba l loon  f i l led  
f rom the  founta in  of  youth

Taste

f resh ,  ju icy  and  f lamboyant ;  
l i v in  la  v ida  loca

Serve

best  served  about  44ºF ;  keep 
on  ice

The Story

Over  400 mi l l ion  years  ago,  the  
anc ient  Iapetus Ocean covered  

present-day  Lake Champla in .  
Since  then ,  powerfu l  geo log ic  
fo rces have  shaped the  land-

scape we've  come to  work  and 
understand as  winegrowers .  Our  
g rapes grow amidst  the  h istory  

o f  these anc ient  in f luences,  but  
we a lso  recognize  the  equa l ly  
subt le  impact  our  own hearts  

and hands have  in  ra is ing  wine.  
Iapetus represents  a  st rong 

sense of  p lace  rooted  in  
respect  fo r  the  land ,  whi le  
honor ing  min imal ism in  the  

winery .

Iapetus was created by  Ethan 
Joseph,  long-t ime winegrower  

at  She lburne  V ineyard .  In  choos-
ing  the  name Iapetus ,  Ethan 

represents  not  on ly  the  phys i -
ca l  env i ronment  of  the  Lake 

Champla in  Va l ley ,  but  a lso  
h imsel f  as  wel l .  Water  has  

a lways been an  integra l  p iece  
of  h is  l i fe ,  f rom growing  up  on  a  
lake  to  study ing  water  resourc-
es  at  the  Un ivers i ty  o f  Vermont .  

Iapetus encompasses both  
geo log ica l  and  personal  e le -

ments  Ethan hopes to  express 
in  wine.

Vermont Grown


