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Tasting Notes

Pinot Gris 2012

Harvest Notes
In 2012, the winter months of January and February were 

normal aside for a brief cold snap where, for a few days, 

temperatures dipped to – 17 °C.  The spring months of March 

and April saw the season off to a slow start being two and a half 

weeks behind normal vineyard progress records. Prolonged 

coolness and low precipitation levels slowed bud break and bud 

development.  May, June and early July had higher than 

average rainfall, with double precipitation levels in June, up to 

80 mm, from norms of 35 mm. Summer was beautiful, mild 

and long. Temperatures hovered around 30°C and dry arid days 

created ideal conditions for vine and fruit growth. Late summer 

and fall months were long, warm and dry, bringing 6 weeks 

without rain.  As a result, there was enhanced fruit ripening and 

phenolic development. Overall, 2012 was a fantastic growing 

season in our vineyards.

Light golden in color with aromas of fresh lemons, pears 
and spring blossoms in full bloom. Flavours of peach and 
pineapple with hints of pink grapefruit. The 2012 Pinot 
Gris combines a voluptuous mid palate with a zippy 
backbone of acidity that builds to a hint of sweetness on 
the finish. Chef Bruno recommends pairing the Pinot 
Gris 2012 with the Vanilla Pod’s seared Halibut dish.

Winemaking Notes
Made from 100% estate grown fruit; 93% of the fruit came 

from our Naramata Bench vineyards and 7% came from our 

Osoyoos vineyards.  The fruit was pressed after three hours of 

skin contact to extract additional aromatics and fermented cold 

to preserve the signature fruit flavours. The various parcels of 

juice were inoculated with three different yeast cultures in order 

to allow complexity and 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 enjoyed 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: 13.2%
Levels: pH 3.4 TA 5.6 g/l
Sugar: 3.4 g/l
Harvest date: Oct 9 - Oct 24 2012

CSPC +29454


