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Tasting Notes

Chardonnay 2009

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 and warm, vine-loving temperatures. Harvest was 

right on-time until the middle of October when all of BC went 

into 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 and every ferment vessel 

at our winery was full to the brim. To summarize the 2009 

growing season: scary, easy, lovely and lush with notes of panic 

on the finish. In a word: farming. 

Winemaking Notes
Our 2009 Chardonnay was fermented in stainless steel. Next, 

20% of the wine was transferred into new French oak barrels 

for six months. Barrel rolling was used to incorporate the lees 

into the flavour profile to bring the nutty characteristics forward. 

The remaining 80% of the wine was racked off fermentation 

This elegant Chardonnay has aromas of Granny Smith 
apples & honey notes. Melon & peach flavours arrive on 
the first blush in the mouth. Mineral & citrus notes come 
through on the finish.  20% of the grapes were aged in 
French oak barrels, which adds a nuance of richness in 
the mid palate & hints of vanilla & toast while the stain-
less portion brings on solid fruit & clean acidity.

lees & held cool. In August, the two portions of Chardonnay 

were combined, bringing together the best of both worlds. The 

resulting wine is a rich, fruit forward well-balanced wine with 

lovely hints of nuttiness.

Cellaring Notes
This classic Chardonnay has clean acidity that will allow this 

wine to cellar for at least five years.  Crispness & round fruit 

make this wine a joy to pair with your inner chef’s creations 

whether you choose to hold the wine or drink it now. 

100% Chardonnay
Alcohol Level: 14.5%
Levels: pH 3.23  TA 6.2 g/l
Sugar: 1.0 g/l
Harvest Dates: Sept 23 - Sept 30, 2009

CSPC 230201


