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Tasting Notes

Legacy 2008

Harvest Notes
A long, cool spring greeted us at the beginning of the 2008

growing season. In general, veraison was delayed throughout

the vineyards. A late harvest was anticipated due to the cooler

than normal growing season and the delay in reaching

budbreak, bloom and veraison. Aggressive thinning was done in

the reds to ensure that optimum ripeness was achieved. The

fall was relatively cool, but it was also very long, remaining frost

free well into November. Overall, fruit quality was good and the

reds were able to benefit from the long hang time which

contributed to the delivery of balanced fruit with excellent

tannins and acidity.

Winemaking Notes
Each year our Legacy is determined by nature and the palate of 

Poplar Grove’s winemaking team.  Barrels selected for the 

Legacy are deemed worthy based on taste profile and structure. 

The 2008 Legacy is the first vintage composed of a predomi-

Deep garnet red in colour.  Complex aromas of tobacco, tea 
leaf and cassis mingle in the glass. The first sip delivers 
blackberry, cherry and plum flavours infused with anise and 
subtle notes of sage.  Balanced acidity and fine tannins 
create a long intense finish. Cabernet Franc, Cabernet Sau-
vignon and Merlot are seamlessly blended together to offer 
a big, brooding wine that will continue to impress as it ages. 

nately Cabernet Franc blend. The three grape varieties, 

Cabernet Franc, Merlot and Cabernet Sauvignon, were 

fermented separately. The bunches were hand picked and 

sorted in the vineyard. After destemming, the berries were hand 

sorted again to ensure that only perfect fruit was included in the 

ferment. The berries were crushed and held cold for 24 days, 

giving the wild indigenous yeasts a chance to begin fermenta-

tion. During fermentation, hand plunging the must and the 

judicious use of pumping over ensured optimum levels of 

tannin extraction. Malolactic fermentation occured naturally in 

barrel over the winter and finished in the spring of the following 

year. This wine was aged 21 months in French oak and then 38 

months in our cellar prior to release. 

Cellaring Notes
Ready to enjoy upon release. Proper cellaring will allow this 

wine to improve for over a decade. Drink 2013 - 2027.

55% Cabernet Franc   26% Merlot   19% Cabernet Sauvignon
Alcohol Level: 14.5%
Levels: pH 3.83 TA 6.80 g/l
Sugar: 1.2 g/l
Harvest date: Sept 27 - Oct 31, 2008

CSPC +140061


