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Tasting Notes

Pinot Gris 2013

Harvest Notes
Finally in 2013, Mother Nature o�ered us a break from the 

previous few years of di�cult 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 �owering 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 tempera-

ture and intensity. These great growing conditions continued 

until mid-September when it cooled down signi�cantly.  Picking 

of the fruit was done at peak ripeness and �avour intensity. 

Overall, 2013 will go on record as a top vintage.

Winemaking Notes
Made from 100% estate grown fruit. 94% of the Pinot Gris fruit 

came from our Naramata Bench vineyards and 6% came from 

Bright yellow in colour with vibrant aromas of tropical 
fruits and freshly squeezed lemons. The �rst sip brings 
brilliant �avours of white peaches, mangoes and honey 
followed by subtle notes of melon and ginger. Crisp 
acidity meets lush fruit o�ering a balanced, fruit forward 
Pinot Gris that is simply summer in a glass. 

our Osoyoos vineyards.  The Chardonnay grapes were from the 

Naramata Vineyards. The fruit was pressed after three hours of 

skin contact to extract additional aromatics and fermented cold 

to preserve the signature fruit �avours. The various parcels of 

juice were inoculated with three di�erent 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 the primary 

fruit �avours. Drink before 2016.

90% Pinot Gris   10% Chardonnay 
Alcohol Level: 13.5%
Levels: pH 3.42 TA 7.0 g/l
Sugar: 7.0 g/l
Harvest date: Sep 24 - Oct 23, 2013

CSPC +437459


