2025 Un-Oaked Chardonnay

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

This wine opens with an inviting
bouquet of lemon oil, Bartlett pear,
freshly baked bread, and summer field
grasses grounded by wet stone. On the
palate, a «clean, bright profile of
pomelo, green apple, and lemon tart is
balanced by a stony, granite minerality
and a lingering touch of zest and
refreshing acidity.

VINEYARD

Con Vida Vineyard,
Skaha Bench

Varietal: 100% Chardonnay
Fermentation: Stainless Steel
Alcohol: 12.7%

TA: 71 g/L,RS: 1.4 g/L

OKANAGAN

PAIRING

Complement the wine's vibrant citrus
notes and texturing fine lees with a dish
of pan-seared scallops in a lemon-
butter sauce. Enjoy a chilled glass while
sitting on the patio watching the late
afternoon sun dip below the lake.

Serve Chilled

WINEMAKING

Hand-picked and destemmed, this
wine underwent a cool
fermentation utilizing a strategic
co-inoculation of yeasts to preserve
the grape’s delicate character while
ensuring a clean finish. Following
fermentation, it was aged on its fine
lees in stainless steel for eight
months with periodic stirring to
enhance body and texture.
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