
TASTING NOTES
Bursting with classic aromas of apricot,
honeysuckle, and a touch of lemon
zest, this Viognier offers a beautifully
fresh and fruit-forward palate with a
subtle hint of spice. It delivers a clean,
lively mouthfeel balanced by bright
acidity that leads into a crisp, endlessly
refreshing finish.

PAIRING
This fresh, bright style pairs beautifully
with a grilled peach and goat cheese
crostini or a fragrant pad Thai with
lemongrass and coconut. Pack it for a
late-afternoon beach picnic or enjoy a
chilled glass on the patio after a sunny
day on the water.

Serve Chilled

2825 Naramata Road, Naramata, BC V0H 1N1        +1 250 496 0093          buywine@joiefarm.com 

VINEYARD
Selwood Family Vineyard,
Naramata Bench

WINEMAKING
To preserve natural acidity and
freshness, the winemakers  
fermented the whole-berry pressed
juice at a cool temperatures using
specialized yeast strains. It was
then aged for eight months in
neutral barrels with minimal stirring
to build subtle layers without losing
its crispness before being stabilized
and filtered.

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

Naramata Bench, Okanagan Valley BC VQA

2025 En Famille Viognier

Varietal: 100% Viognier

Élevage: Neutral Oak Barrels

Alcohol: 12.1%

TA: 6.15 g/L, RS: 1.31 g/L
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