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Tasting Notes

Benchmark 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
The Merlot component is from three vineyards: Chapman Vineyard, 

The classic scent of Iris blossom on the nose is a sure give-
away that this blend is Merlot based. There is also blueberry 
and a thyme-sage blend that are hallmarks of both the 
Malbec and Cabernet Franc. Malbec adds silky depth to the 
mid palate and plum notes to the taste. Fine tannins and 
structure, give the Poplar Grove Benchmark 2010 a long 
lingering sweetness on the finish. 

Indian Rock Vineyard and Hudson Vineyard. The Malbec is from 

the Chapman Vineyard and the Cabernet Franc is from Munson 

Mountain Vineyard. The three grape varieties 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 fermentation.  40% of the 

wine spent time in new French oak barriques. The remainder of the 

wine saw a combination of one and two use French oak barriques. 

This wine was aged 18 months in French oak and then 18 months 

in our cellar prior to release.

Cellaring Notes
Enjoyable now with a recommendation to decant for 30 minutes 

before serving. Drink 2013 - 2023.

77% Merlot   15% Malbec   8% Cabernet Franc    
Alcohol Level: 14.8%
Levels: pH 3.62 TA 6.9 g/l
Sugar: 1.9 g/l
Harvest date: Oct 13 – Nov 6, 2010

CSPC +481606


