
Poplar GrovePoplar Grove Winery 425 Middle Bench Road  Penticton  British Columbia  Canada V2A 8S5
P 250 . 493 9463   F 250 . 493 9439   E wine@poplargrove.ca   W www.poplargrove.ca

Tasting Notes

Legacy 2010

Harvest Notes
In spring 2010, temperatures remained cooler than normal and

there was higher than average amounts of rainfall. The Summer

was erratic with widely varying temperatures. Early September was

very cool; however, the latter half of September and the first half of

October were very warm with sunshine and Summer-like tempera-

tures. Because of the conditions throughout the 2010 growing

season, we were aggressive in crop thinning and shoot removal to

open the canopy. This, in combination with leaf removal to expose

the fruit, allowed us to fully ripen the crop. The large cost of

achieving the desired concentration and ripeness in our fruit was

reflected in the size of the harvest: we reduced our 2010 harvest

from 210 tons to just over 80 tons. Ouch! Fruit ripening was

characterized by fantastic aromatics and colour with excellent acid

balance and moderate sugar levels.

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

Rich ruby red in colour. The Legacy bouquet delivers 
enticing aromas of fresh tobacco, plum, and black cur-
rant. Fresh vanilla and espresso greet the palate, while 
lush tannins of blackberry and dark cherry linger in-be-
tween. A soft yet structured mouthfeel is complimented 
with notes of plum and sagebrush on the �nish. This 
age-worthy red blend will only become more expressive 
with time.

Poplar Grove’s winemaking team. Barrels selected for Legacy 

are deemed worthy based on taste profile and structure. The 

2010 Legacy vintage blend is composed of predominantly 

Merlot. This vintage the winemaking team decided Malbec 

would be the secondary varietal due to its spectacular growing 

season. Malbec’s compelling fruit flavours create a roundness 

and a plump mouthfeel on the palate. Cabernet Sauvignon was 

added to the blend for its powerful structured tannins and 

finally our Cabernet Franc’s aromatics completed this legendary 

Legacy. All of the varietals were hand picked and sorted to 

ensure only perfect fruit was included in the fermentation 

process. The wine was inoculated to start malolactic fermenta-

tion near the end of primary ferment. This wine was aged 21 

months in French oak and then 24 months in our cellar prior to 

release.

Cellaring Notes
Ready upon release or cellar up to 10 years.

33% Merlot, 24% Malbec, 
23% Cabernet Sauvignon, 20% Cabernet Franc
Alcohol Level: 13.5%
Levels: pH 3.81 TA 6.3 g/l
Sugar: 1.4 g/l
Harvest date: October 13th - November 3rd 
CSPC +693002


