JOIE

TINY BUBBLES ROSE 2022

Vineyards
« Hollenbach Family Vineyard, Skaha Bluffs
« Sleeping Dog Vineyard, Naramata Bench
« Secrest Mountain Vineyard, Oliver*

Production

The grapes were picked and sorted by hand, crushed, destemmed,
then left to soak for 12 to 20 hrs. Once the desired taste and colour
were extracted the juice was pressed off skins into stainless steel
tank and settled for 48 hrs. The juice from each vineyard was
fermented separately using carefully chosen yeasts. After being
blended, stabilised, and crow-flow filtered, 2 atmospheres of
pressure were introduced during canning in early February.

Tasting Notes
Talk about pretty in pink! This wine is absolutely brimming with
fruity and floral aromas. Each sip marries field-ripe strawberry
flavours with watermelon rind, rose water, and savoury, distinctive
undertones of wild Okanagan sage. All that juiciness is beautifully
balanced by subtle fresh-fruit tartness and bone-dry acidity. Super
clean, super crushable. Meet your new crush.

Vintage | 2022
Variety | Ppinot Noir 67%, Gamay 33% A
AppeIIatiqn | Okanagan Valley iny Bubbles Rosé.
Acid | g 85 g/L
Residual Sugar | 2.5 g/L
Alcohol | 13.0%
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