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Legacy 2009
56% Merlot, 21% Cabernet Sauvignon, 20% Cabernet Franc, 3% Malbec 
Alcohol Level: 15.3% Sugar: 2.0 g/l Levels: pH 3.73 TA 5.9 g/l
CSPC +457028  Harvest Dates: Oct. 8 - Oct. 30, 2009
Retail $49.90 / Wine Club $44.91

Tasting Notes

Deep crimson red in colour. Distinct aromas of plum, leather, 
and cedar mingle in the glass. The first sip delivers cassis, 
plum, and vanilla flavours infused with orange zest on the 
palate. Mature integration of fine tannins and balanced acidity 
create depth of flavour in the mid palate with a long 
exploratory finish. A glorious expression of the 2009 vintage 
that will age gracefully for over a decade.
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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 a
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
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 2009 Legacy vintage blend is composed of predominantly
Merlot. The four grape varieties, Merlot, Cabernet Franc, 
Cabernet Sauvignon, and Malbec 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 a maximum of 6 days. During

fermentation, hand plunging the must and the judicious use of
pumping over ensured optimum levels of tannin extraction. The
wine was inoculated to start Malolactic fermentation near the
end of the primary ferment. The Malolactic ferment finished up
in February 2010. This wine was aged 21 months in French
oak and then 24 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 2014 - 2030.
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