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Tasting Notes

Chardonnay 2013

Harvest Notes
Finally in 2013, Mother Nature offered us a break from the 

previous few years of difficult and challenging vintages. The 

2013 winter was fairly mild. An early and warm Spring saw the 

vines bud two weeks prior to normal average. The glorious hot 

spell that arrived for May long weekend found us barely able to 

keep up with the growth in the vineyards.  Our Osoyoos 

vineyard Chardonnay vines started flowering in early June and 

berry set took place in a record three days. The rest of the vines 

followed in succession. July proved to be a winner when it 

came to temperature and intensity. These great growing 

conditions continued until mid-September when it cooled down 

significantly.  Picking of the fruit was done at peak ripeness and 

flavour intensity. Overall, 2013 will go on record as a top 

vintage.

Golden straw colour with immediate aromas of green 
apple and honeydew melon followed by subtle notes of 
pineapple. Elegant flavours of nectarine, quince and 
honey are tangled with bursts of citrus.  Light French oak 
barrel aging adds a hint of vanilla and toastiness to the 
palate. Well balanced acidity gives the 2013 Chardonnay 
a layered mid-palate and a long, silky finish.

Winemaking Notes
First, our Chardonnay was fermented in stainless steel. Next, 

14% of the wine spent three months in new French oak 

barriques with weekly lees integration. The rest of the wine was 

racked off the fermentation lees and kept cool. Malolactic 

fermentation was discouraged. In April 2013, the two portions 

of Chardonnay were combined bringing together the best of 

both worlds. The wine was bottled in May 2013 to retain its 

youthful freshness. The resulting wine is well-balanced & fruit 

forward with a richness in the mid-palate that is followed up 

with lovely hints of vanilla.

Cellaring Notes
The 2013 Chardonnay can be enjoyed upon release.  It will 

develop in bottle for up to 5 years. Cellar or drink now, the 

choice is up to you. Drink 2014 - 2018.

100% Chardonnay
Alcohol Level: 13.5%
Levels: pH 3.63 TA 6.6 g/l
Sugar: 7.6 g/l
Harvest date: Sept 30 - Oct 22, 2013

CSPC +85613


