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Tasting Notes

Blanc de Noirs 2014

Harvest Notes
2014 was a stellar year for grape growth in the Okanagan Valley. 

Due to the warm Winter and early Spring temperature, we 

welcomed a very early budburst that was recorded three weeks 

ahead of the normal average. In May, we saw rapid growth in 

the vineyards that did not let up until early August.  This ample 

growing season gave the vineyard crews plenty of time to keep 

the vines trimmed and thinned to let enough sun and air reach 

the ripening clusters. Within a three week time frame, all of the 

estate vines showed great fruit-set and veraison. This short 

veraison window ensured even ripening of the fruit-set which 

resulted in the fruit reaching perfect balance in sugar, acid and 

phenolic composition leading to spectacular �avours. Once fruit 

selection �nished and the vineyard nets were put up, the Poplar 

Grove crew waited three weeks before ramping up for harvest.  

In summary, 2014 was warm, lengthy and balanced with a 

mighty �ne �nish at the end.  

Pale rose petal in colour with aromas of wild 
strawberries and kiwi on the nose. Flavours of pink 
grapefruit, watermelon and rhubarb arrive �rst with lovely 
tangerine zest notes on the �nish.  The Blanc de Noirs 
offers a silky smooth mouth feel with a kiss of sweetness. 
This bright and dangerously delicious wine is best ac-
companied by sun soaked patios and wild BC salmon.

Winemaking Notes
For each of the component varietals, the bunches were hand 

picked & sorted in the vineyard. After destemming, the berries 

were hand sorted again to ensure that only perfect fruit was 

included in the ferment.  For each component varietal, juice 

from the harvest was extracted from the red grapes and 

removed after three hours of skin contact. The process of 

producing rosé wine as a by-product of red wine fermentation is 

a French technique known as saignée.  The juice was then cold 

settled & fermented at 15°C to preserve the lush fruit �avours. 

The yeast consumed most of the grape sugars leaving 6.29 g/l. 

This residual sugar adds both richness & �nesse to the �nished 

wine.

Cellaring Notes
This wine is meant to be enjoyed upon release, drink before 

2017.

41% Malbec, 24% Merlot, 19% Syrah, 16% Viognier
Alcohol Level: 12.5%
Levels: pH 3.37 TA 7.7 g/l
Sugar: 6.29 g/l
Harvest date: October 2nd - October 28th, 2014

CSPC +896266


