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Pinot Gris

2017

Pinot Gris

Okanagan Valley

Lightning Strikes Twice for this
outstanding wine

This wine won Best in Show two years in a row at the
Cascadia Wine Competition in the US. Unprecedented
wins, beating 1,000 wines each year and really showing
how great the Pinot Gris is from BC. This vintage shows
true varietal character from the hot Okanagan growing sea-
son of 2017. The nose expresses peach and pear while the
palate fills your mouth with flavours of melon and honey
layered with spicy, earthy undertones, finishing with a hint

of spice. A wonderful nose, well balanced and a beautiful
finish.

TASTING NOTES FOOD PAIRINGS

Nose: Peach, apricot, melon, or- Great wine for the BBQ & cedar-
ange blossom, pear plank salmon

Palate: Peach, melon, stone fruit Pork & Beer Can Chicken

Tasting room $16.52 (plus deposit & Cream sauces

taxes)
VINEYARDS & WINEMAKING BLEND CHEMISTRY AWARDS
Long standing relationships with | 100% Pinot Gris pH—3.29 Best of Show, 2 years run-
prerpium Pinot Gris growers; TA—7.7 g/L ning, Cascadia Wine Comp.
Partial barrel fermented, sits on PRODUCTION RS: 12 g/L Washington State, USA,
lees, touch of French oak Alcohol: 13.5% 3

6000 cases 201

Harvest: Late Sept/Early Oct. ‘17 Gold, BC Best of Varietal

Bottled: March 2018

Awards, 2018
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