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Tasting Notes

Cabernet Franc 2005

Harvest Notes
2005 was one of the best vintages yet for the Okanagan. The

long hot summer days were optimal for intense concentration of

flavours and tannin development in the reds. The winter of

2004/2005 in the Okanagan was moderate resulting in very

little vine or bud damage. Overall precipitation was similar to

other years but June was wetter than normal and this affected

flowering and fruit set resulting in small berries. Beautiful

weather in September and October enabled us to ‘hang the

fruit’ and harvest at perfection. Overall, small cluster size &

lower yields resulted in exceptional fruit quality.

Winemaking Notes
For each of the component Cab Franc vineyards the bunches

were hand picked and sorted in the vineyard. After destem-

ming, 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 4 days, giving the wild indigenous 

Warm dark berry fruit flavours with plum, black currents
and lush tannins. There are notes of sage and dark forest
aromas waiting to be discovered. Developed in barrel and
bottle for 30 months this is a favourite grape of the wine-
making team. Superb with roasted meats, prosciutto and
dark chocolate desserts.

yeasts a chance to begin fermentation. During Fermentation

hand plunging the must and the judicious use of pumping over

ensured the optimum level of tannin extraction. Malolactic

fermentation occurs in barrel over the winter and finishes in 

the spring of the following year. The wines from each vineyard 

are kept separate in both new and older French oak until just

before bottling when the final blend is determined. Our

Cabernet Franc is further developed in bottle for 14 months 

in our cellar prior to release.

Cellaring Notes
With this much fruit and structure the 2005 Cab Franc shows

the backbone that will make this wine very long lived. With

proper cellaring this wine will reach its fullest development in

5-10 years.

100% Cabernet Franc
Alcohol Level: 14.0%
Levels: pH 3.56 TA 6.80 g/l
Sugar: 0 g/l
Harvest date: Oct 15 - Oct 21 2005

CSPC +94680


