
Intense aromas of spicy cherry cola, dark plum and smoked meat

carry through to the palate. A smoky counterpoint balances the

deep core of fruit and spices of clove and white pepper. A pleasant

cocoa astringency provides a surprising tannin structure on to a

bright and juicy finish. A versatile and excellent pairing to any

charcuterie, sausages, salmon, smoked meat, and mushroom

dishes.
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2019
Pinot Noir 55% - Gamay 45%
Okanagan Valley
7.42 g/L
1.39 g/L
11.8%

Production

Tasting Notes

Vineyards
• Hollenbach Family Vineyard, Skaha Bluffs
• James Oliver Vineyard, Skaha Bluffs
• Sleeping Dog Vineyard, Naramata Bench
• Albrecht Family Vineyard, Naramata Bench
• Lux Ultima Vineyard, Peachland
• Rocky Road Vineyard, Similkameen

The grapes for this wine were hand-sorted, crushed, de-stemmed,

gently pressed, and fed into 500L open-top French oak fermenters

along with French oak casks. After completing fermentation in small

lots, the wine was aged for 10 months on its fine lees in a combination

of neutral French oak barriques and puncheons.


