
Lively yet focused, this wine is full of energy. It opens with aromas
of ripe cherry, raspberry, blueberry, and blackberry, woven together
with violets, dark chocolate, and blood orange peel. Notes of
raspberry leaf, black tea, and dried tobacco add nuance and
complexity. The palate carries a natural vibrancy, with flavours of
cherry, blueberry pie, currant, and orange zest, framed by floral
tones of lavender and violets. A gentle thread of acidity provides
tension and balance, leading to a long, perfumed finish that lingers
with both brightness and depth. Versatile and vibrant, this wine is
made for everyday enjoyment—equally comfortable with food or
without.
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2023

Pinot Noir 56%, Gamay 44%

Okanagan Valley

6.8 g/L

1.7 g/L
13.5%

Production

Tasting Notes

Vineyards
• Smethurst Vineyard, Naramata Bench
• Albrecht Vineyard, Naramata Bench
• Convida Vineyard, Skaha Bluff 

The 2023 PTG is a fresh, fruit-driven blend crafted in a light-bodied,
approachable style. Pinot Noir and Gamay were each fermented
whole berry for two weeks using a mix of ambient and selected
yeasts, then gently pressed and racked to neutral oak barrels to
complete malolactic fermentation. After 10 months in barrel, the
result is a bright, character-driven wine that brings together the
juicy vibrancy of Gamay with the lifted aromatics and fine structure
of Pinot Noir—easy to enjoy, yet far from simple.


