2025 Rosé

Okanagan Valley BC VQA

JOIEFARM COLLECTION
Our JoieFarm Collection represents the wines that established our reputation and continue to deeply define
our identity today. It continues to evolve while honouring our roots - reliable, expressive wines that deliver
consistent quality vintage after vintage.

TASTING NOTES PAIRING

This dry sophisticated rosé is a natural
match for a classic Nicoise salad or
grilled prawns enjoyed alfresco. It is the
ultimate companion for watching the
sunset or a casual charcuterie board

This refined rosé opens with a bright
bouquet of wild raspberry and cherry
blossoms, punctuated by a zesty citrus
lift. The palate is crisp and layered,
delivering refreshing notes of pink

grapefruit and watermelon grounded by with friends.
subtle hints of lemon balm and a
savoury undertone. Serve Chilled

VINEYARDS WINEMAKING
Secrest Mountain Vineyard, After being hand-harvested, the
Oliver grapes were processed through a

mix of direct pressing and overnight

Sleeping Dog Vineyard, skin  soaking. = The  Gamay

Naramata underwent 5 days of cold
stabulation to maximize aromatic
intensity and texture. All lots were

Varietals: cool-fermented with site-specific

49% Pinot Noir yeast strains before final blending.
(e]

48% Gamay Fermentation: Stainless Steel

3% Pinot Gris

oxanacaN VAl ‘: Skin Contact: up to 24 hours
Alcohol: 13.4%
TA: 6 g/L, RS:1.87 g/L

Production: 1606 cases

2825 Naramata Road, Naramata, BC VOH 1N1 +1 250 496 0093 buywine@joiefarm.com J
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