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Tasting Notes

Blanc de Noirs 2013

Harvest Notes
Finally in 2013, Mother Nature offered us a break from the 

previous few years of difficult and challenging vintages. The 

2013 winter was fairly mild. An early and warm spring saw the 

vines bud two weeks prior to normal average. The glorious hot 

spell that arrived for May long weekend found us barely able to 

keep up with the growth in the vineyards.  Our Osoyoos 

vineyard Chardonnay vines started flowering in early June and 

berry set took place in a record three days. The rest of the vines 

followed in succession. July proved to be a winner when it 

came to temperature and intensity. These great growing 

conditions continued until mid-September when it cooled down 

significantly.  Picking of the fruit was done at peak ripeness and 

flavour intensity. Overall, 2013 will go on record as a top 

vintage. 

Winemaking Notes
For each of the component varietals, the bunches were hand 

Bright watermelon pink with aromas of wild strawberries 
and violets. Flavours of cherries, raspberries and pome-
granates arrive first with lovely rhubarb notes on the 
finish.  The Blanc de Noirs offers a silky smooth mouth 
feel with just a hint of sweetness. A dangerously delicious 
combination of lively acidity and ripe berry fruit make this 
the perfect patio sipping wine. 

picked & sorted in the vineyard. After destemming, the berries 

were hand sorted again to ensure that only perfect fruit was 

included in the ferment.  For each component varietal, juice 

from the harvest was extracted from the red grapes and 

removed before any significant skin contact occurred. The 

process of producing rosé wine as a by-product of red wine 

fermentation is a French technique known as saignée.  The 

juice was then cold settled & fermented at 15°C  to preserve 

the bright fruit flavours. The yeast consumed most of the grape 

sugars leaving 16 g/l. This residual sugar adds both richness & 

finesse to the finished wine.

Cellaring Notes
The Blanc de Noirs 2013 is ready, willing and able to be 

enjoyed upon release.

41% Merlot   27% Syrah   25% Malbec 
5% Cabernet Franc   2% Cabernet Sauvignon
Alcohol Level: 12.9%
Levels: pH 3.53 TA 8.0 g/l
Sugar: 16 g/l
Harvest date: Oct 10 - Oct 27 2013

CSPC +685917


