
 
2002 VELOCITY  
ROGUE VALLEY RED WINE 
 
Velocity Cellars is the personal venture of Rogue Valley winemaker Gus Janeway. Velocity, his flagship red wine, is 
made of carefully selected, separately vinified lots of Malbec, Cabernet Sauvignon, Merlot, Cabernet Franc and 
Syrah, each grown for Gus by three distinct, neighboring vineyards in Southern Oregon’s Rogue Valley.  
 
 
Tasting notes: 
Deep garnet color. Concentrated aromas of blackcurrants, raspberries and fresh torn plum skin flood the nose.  A 
second whiff brings dried herbs, spice, mocha with ripe black cherries. In the third breath, white pepper and white 
truffle. On the palate, the wine is elegantly restrained. Balanced, food friendly, yet with mouth-filling richness. An 
array of ripe fruit spiced with cedar smoke and caramel. Layers of mature, velvety tannins. Returns to notes of 
blackcurrant and plum skin.  Notably persistent finish invites another sip. 
 
 
Blending: 
30% Malbec, Harvested October 17th from Gold Vineyard 
30% Cabernet sauvignon, Harvested October 23rd from Montecito Vineyard 
21% Merlot, Harvested September 23rd from Carpenter Hill Vineyard 
12% Cabernet franc, Harvested October 23rd from Montecito Vineyard 
7% Syrah, Harvested September 23rd from Carpenter Hill Vineyard 
 
 
Fermentation: 
12-14 days in small open bins with twice-daily 
manual punchdowns. Yeasts native and Lallemand 
BM-45. Maximum fermentation temperature 28 
degrees Celsius. Press fractions at 0.8 and 1.4 bars. 
 
 
Ageing: 
17 months in 30% new French oak. Racked four 
times. 
 
 
Finished Wine: 
Bottled unfined and unfiltered on March 12, 2004 
Alcohol 13.5% by volume. TA 6.0 g/L, pH 3.66 
 
 
Production: 311 cases 
 
 
Suggested retail: $30 
 
 
 
 
 

 

 
 
 
Accolades:   
 
Gold Medal, Sweepstakes Candidate 
-- Monterey Wine Competition 2005 
 
 “This blend of 30% Malbec, 30% Cab Sauv, 21% 
Merlot, 12% Cab Franc and 7% Syrah is a focused, 
complex and layered wine that all knits together...” 
--88 points, Wine Enthusiast Magazine, Paul Gregutt, 
February 2005 

 
 

 


