
TASTING NOTES
Bright aromas of lemon curd, ripe
pineapple, and crisp Okanagan red
apple combine with hints of fresh
orchard blossoms and sweet cedar. A
silky, medium-bodied palate unfolds
with flavors of juicy Bartlett pear,
Golden Delicious apple, and lemon
zest, balanced by toasted baking spices
and a long, refreshing lemon tart finish.

PAIRING
Pair this vibrant Chardonnay with pan-
seared West Coast halibut and lemon-
herb risotto or local roast chicken with
tarragon cream. It’s the ultimate bottle
to pop for a lazy sunset picnic or a
relaxed patio dinner with good friends
in the cool evening breeze.

Serve Chilled at 7-13 Co
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Our En Famille series represents the JoieFarm belief that wine is more than just a beverage - it is a
shared experience, a companion to joyful moments, and an opportunity to connect with others. 

JOIEFARM EN FAMILLE COLLECTION

Okanagan Valley BC VQA

2025 En Famille Chardonnay

VINEYARDS
Convida Vineyard, Skaha Bench

Isabella Vineyard,
Willowbrook

Secrest Mountain Vineyard,
Oliver

Varietal: 100% Chardonnay

Élevage: 24% New French Oak

Alcohol: 13.2%

TA: 6.08 g/L, RS: 2.43 g/L

WINEMAKING
Sourced from three distinct
vineyards to balance crisp acidity
with ripe tropical warmth, this
Chardonnay was whole-cluster
pressed and underwent lengthy
ambient fermentations in French
oak (24% new). Following 10
months of aging with minimal
stirring to build texture, the lots
were integrated in stainless steel,
stabilized, and crossflow filtered
prior to bottling.
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