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Tasting Notes

Pinot Gris 2009

Harvest Notes
After a terrifyingly late spring we had one of the best summer 

growing seasons ever seen in the Okanagan Valley with endless 

sunshine & warm, vine-loving temperatures. Harvest was right 

on-time until the middle of October when all of BC went into 

deep freeze mode with three days at minus 8°C.  From then on 

it was a sprint to get the fruit in as quickly as possible. A 

Tsunami of grapes filled the winery & every ferment vessel at 

our winery was full to the brim. To summarize the 2009 growing 

season: scary, easy, lovely & lush with notes of panic on the 

finish. In a word: farming.

Winemaking Notes
The fruit was immediately pressed with no skin contact and 

fermented cold to preserve the signature fruit flavours. The 

various parcels of juice were inoculated with up to five different 

Light straw colour in the glass.  Aromas evoke memories 
of golden apples & orange blossoms.  Light to medium in 
body with clean crisp acidity. The first taste brings out 
fresh peach & quince. After resting in the glass, notes of 
crème caramel & melon come through.  

yeast cultures in order to allow complexity & mouth-feel to 

develop without over manipulation.  The secondary malolactic 

fermentation was inhibited to allow the Pinot Gris to be a 

perfect expression of the fruit from the vineyard. 

Cellaring Notes
This wine is meant to be consumed upon release. Some older 

vintages in our library are showing Riesling-like petrol notes, 

which are interesting but come at the expense of fruit flavours. 

Drink within three years.

100% Pinot Gris
Alcohol Level: 14.2%
Levels: pH 3.44 TA 6.0 g/l
Sugar: 3.1 g/l
Harvest date: Oct 8 - Oct 14 2009

CSPC +594317


