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GAMAY 2023

Secrest Mountain Vineyard

Vineyard

« Secrest Mountain Vineyard, Oliver

Production
Grown at 430 metres on a windswept plateau just north of Oliver,
Secrest Mountain Vineyard offers a distinctive site for Gamay. The
elevated location and cool airflow slows ripening, preserving
natural acidity and bright fruit character. Hand-harvested on
September 16th, the grapes were fermented whole berry with a
brief cold soak before a long, gentle fermentation and extended
time on skins. After pressing, the wine was aged for 10 months in
neutral French oak to retain vibrancy and site expression. No
fining, no flash—just clarity and character from a place that knows
how to show its edge.

Tasting Notes
Fresh and expressive, this Gamay opens with aromas of sour
cherry, cranberry, and wild field berries, layered with raspberry leaf
and red rose tea. The palate is lively and textured, with fine tannins
and bright acidity lending clarity and lift. Notes of plum, dried
tobacco, and wild sage add savoury depth to the wine’s vibrant red
fruit core. Focused and poised, this Gamay captures the spirit of
Secrest with purity and finesse. Best enjoyed slightly chilled and
shared with good company.

Vintage | 2023
Variety | Gamay
Appellation | Okanagan Valley
‘ Acid | 6.4g/L
Residual Sugar | 1.89 g/L
Alcohol | 3%
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