
VINTAGE: 2021
REGION: Shenandoah Valley, Virginia
GRAPES: 49% Vidal blanc, 31% Petit 
Manseng, 8% Chambourcin, 8% Noiret, 
4% Traminette
YEASTS: Ambient
MACERATION: Vidal: direct press & 6 
weeks on skins, Traminette: 2 days, 
Chambourcin & Noiret: 4 days
FERMENTATION: Primary and malo in 
tank
CLARIFICATION/FILTRATION: Unfiltered/
Unfined
RESIDUAL SUGAR: .84 g/l
ALCOHOL CONTENT: 11.8%
ADDED SO2: None
TOTAL PRODUCTION: 740 cases
VOLUME: 750mL

LIGHTWELL SURVEY
STRANGE COLLAPSE

Lightwell Survey was created as a way to explore the lesser know vineyard 
locations in the mountains and valleys of Virginia. Winemaker Ben Jordan and the 

rest of the crew are making low-intervention, exciting wines.


