
En Famille wines embody the joy of shared experiences, elevating moments with
those closest to us. This specific En Famille Chardonnay showcases the distinct
character of Con Vida Vineyard, bringing its expressive fruit and vibrant energy
to the table. Hand-harvested on October 15th at 23.5 Brix, the grapes were whole-
cluster pressed and underwent ambient fermentation in puncheon for three
weeks, allowing the site’s unique personality to shine. Full malolactic
fermentation followed, enhancing texture and complexity. The wine was aged on
lees for nine months, with 50% in new puncheons, adding richness while
preserving its freshness. Filtered before bottling, this Chardonnay balances
structure and elegance, offering a nuanced expression of both vineyard and
vintage.

Bright and lifted, this Chardonnay captures the essence of the Okanagan. The
nose is layered with orchard fruit, canned peaches, vanilla custard, and fresh
lemon zest, all woven together with savoury herbs and a distinct mineral
undertone. On the palate, vibrant acidity greets you first, carrying into a long,
creamy finish that adds weight while remaining effortlessly refreshing. Flavours of
lemon pie, fresh tarragon, cloves, and baking spices—both sweet and savoury—
meld seamlessly with peaches and toasted pine nuts. Rich yet refreshing, this is a
Chardonnay made for slow sipping and good company. And yes, it pairs perfectly
with buttery popcorn.
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2022
Chardonnay 100%
5.2 g/L
 7.6 g/L
14 %

Production

Tasting Notes

Vineyard
Convida Vineyard, Skaha Bluff
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