
JoieFarm White Label Collection
Inspired by Experimentation. Crafted with Precision. 

2022  MALBEC

Production
The grapes were harvested November 4, deliberately extending hang
times in order to achieve full ripeness and optimal phenolic
development. Fruit was hand-harvested before being sorted,
destemmed, and lightly crushed. Fermentation occurred in 2000L
stainless steel vessels over 12 days using BRL-97 yeast, and peaked at
27℃ before cooling in order to preserve a leaner expression. The
wine then underwent malolactic fermentation before aging in oak
barrels for one year to continue developing structure and complexity.

Vineyard 
Moyen Family Vineyard, Summerland BC

Tasting Notes
Our 2022 White Label Malbec opens with ripe red and black fruits, violet,
and dark chocolate aromas. Black cherry and cinnamon meet warm oak,
creating a full-bodied wine perfect for cozy nights.

VINTAGE
VARIETY
APPELLATION
ACID
RESIDUAL SUGAR
ALCOHOL

2022
Malbec 100% 
Okanagan Valley
6.2 g/L
1.8 g/L
14.1%
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