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Tasting Notes

Pinot Gris 2008

Harvest Notes
A long, cool spring dictated that budburst was 2 weeks later

than normal. July and August had normal warm temperatures

and were very dry. Early August rain storms brought much

needed moisture to the drying soils, but it also brought some

hail damage. In 2008, across the board, veraison was delayed

throughout the Okanagan, which means a late harvest was

anticipated. Aggressive fruit thinning was done, and shoots

were removed in the canopy to ensure that optimum ripeness

would be achieved. The fall remained frost free well into

November. Overall, fruit quality was saved by the long fall which

developed intense fruit aromatics and structural acidity.

Winemaking Notes
The fruit was immediately pressed with no skin contact and

fermented cold to preserve the signature fruit flavours. The

various parcels of juice are inoculated with up to 5 different

yeast cultures in order to allow complexity and mouth-feel to 

Floral and quince on the nose. Honey, apple and lemon
pie in the first sip with hints of mineral as it lingers in the
mouth. A good crisp finish makes this a foodie wine,
ready to take on the creations of the hidden chef in all of us.

develop without over manipulation. We inhibit the secondary

malolactic fermentation and strive to allow the Pinot Gris to be a

perfect expression of the fruit from the vineyard.

Cellaring Notes
This wine is meant to be consumed upon release. Some older

vintages in our library are showing Riesling-like petrol notes,

which are interesting but come at the expense of fruit flavours .

Drink within 2 years.

100% Pinot Gris
Alcohol Level: 13.2%
Levels: pH 3.47 TA 6.2 g/l
Sugar: 2.5 g/l
Harvest date: Oct 8 - Oct 29 2008

CSPC +356048


