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Chaddsford To Release New White Wine on First Day of Spring 

‘19 Vignoles, an off-dry wine bursting with tropical fruit flavor, will be available beginning March 19 
 
Chadds Ford, PA (March 2020) – The time has come for Chaddsford Winery’s popular Spring Wine to 
transition to a new format.  Changing from a blended wine to a single varietal, the new Vignoles will replace its 
predecessor but continue its legacy as Chaddsford’s first bottling from the prior year’s vintage. 
 
“We elected to showcase Vignoles due to its distinctive aromatics and incredible sugar/acid interplay,” says 
Corey Krejcik, Vice President and General Manager.  “We also chose to drop the R.S. (residual sugar) by 
about 2% in an effort to increase its versatility, drinkability and food pairing potential.  Hopefully our long-time 
fans of Spring Wine see this as an ‘addition by subtraction’ adjustment.” 
 
Crossing over from the sweet portfolio to the CFW collection, Chaddsford will introduce its newly-branded, 
newly-bottled ‘19 Vignoles on Thursday, March 19, the first day of Spring. 
 
Vignoles is a white hybrid grape that thrives in cooler climates like the Mid-Atlantic due to its thick skin.  Given 
the fruit’s high sugar and acid content, winemakers are able to produce a variety of styles – including dry, 
semi-sweet, and even ice wines. 
 
Chaddsford’s 2019 vintage was grown at Bedient Vineyards in New York’s Finger Lake region and picked in 
September.  Fermented in stainless steel tanks, the finished wine was bottled after 6 months at 13.2% alcohol 
and 2% residual sugar, classifying it as an off-dry wine. The wine’s zesty acidity and tropical flavors of ripe 
pineapple and papaya make it an excellent choice alongside fish tacos and pineapple upside down cake. 
 
To celebrate the release, Chaddsford will offer complimentary samples of the wine on March 19 at its main 
location in Chester County, as well as their Tasting Room in Bucks County’s Peddler’s Village (valid photo ID 
required). 
 
To learn more about Chaddsford’s ’19 Vignoles, visit chaddsford.com. 
 

### 
 
About Chaddsford Winery 
 
Located in the heart of the Brandywine Valley in beautiful Southeastern Pennsylvania sits Chaddsford Winery, 
one of the oldest and most acclaimed wineries in the state.  Established in 1982, Chaddsford Winery is widely 
regarded as a pioneer in the Pennsylvania wine industry, and with production of approximately 24,000 cases 
annually, it remains one of the largest by volume.  Focusing on making approachable, food friendly wines that 
reflect their unique ‘Mid-Atlantic Uplands’ microclimate, Chaddsford expresses their artisanship through a 
diverse portfolio of dry and sweet wines.  Visit Chaddsford for a wine tasting, offered seven days a week, or a 
seasonal wine event, offered most weekends.  An upcoming events calendar is available at 
www.chaddsford.com.  


