2025 En Famille Gewiirztraminer
Naramata Bench, Okanagan Valley BC VQA

JOIEFARM EN FAMILLE COLLECTION

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.

TASTING NOTES PAIRING

Bursts of rose petal, orange blossom
water, and vibrant grapefruit dominate
the nose, giving way to a lush palate of
lychee, ripe cantaloupe, and a subtle
touch of warm cinnamon. The wine
balances its rich fruit flavors with a
lively acidity, leading to a surprisingly
crisp, refreshing finish layered with
notes of dried mandarin orange peel.

Pair this crisp Gewdtirztraminer with a
spicy Thai green curry or a fragrant
charcuterie board featuring washed-
rind cheeses. It is the perfect bottle to
uncork for a golden-hour patio picnic or
a relaxed al fresco dinner with friends.

Serve Chilled

3

VINEYARD

JoieFarm Estate Vineyard,
Naramata Bench

WINEMAKING

To maximize natural acidity and
freshness, grapes were picked early,
and fermentation temperatures
were kept low to highlight citrus
and floral terpenes Fermentation
was stopped early for optimal
balance. The wine then underwent
seven months of élevage split
between stainless drums and
neutral oak barrels to experiment

Varietal: 100% Gewiirztraminer
Elevage: Stainless Steel & Neutral
Oak Barrels

Alcohol: 13%

en fami”' ' ‘
TA: 5.4 g/L, RS: 5.69 g/L 2025 cEworZT R with texture and complexity before
final stabilization and filtration.
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