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WINEMAKING
Crafted with precision and care, this small-lot Pinot Gris was hand-harvested 
from our Ogden Road Vineyard in West Kelowna. The grapes were whole-cluster 
pressed with gentle handling to preserve the purity of the fruit. After a 48-hour cold 
settling of the free-run juice, a cool-temperature fermentation in stainless steel was 
conducted to retain the vibrant aromatics and expressive fruit character. The wine 
was then aged for 18 months in temperature-controlled stainless steel, developing 
complexity and texture while maintaining its fresh, varietal-driven profi le.

ALCOHOL: 13.9% pH: 3.71

RESIDUAL SUGAR: 5.19 g/L  ACIDITY: 5.025 g/L

TASTING
This premium Pinot Gris combines the elegance and fi nesse of bright citrus notes 
and crisp acidity with a generous tropical fruit palate. Flavours of golden apple, 
pear and hints of pineapple are layered in harmonious balance with the backing 
structure, offering glorious new taste sensations with every sip.

PAIRING
Mild cheese like gruyere and brie, grilled vegetables, sushi, seafood skewers, 
salmon, cream sauce pasta, risotto, lemon herb roasted chicken, pork tenderloin.

VINEYARD
Ogden Road Vineyard
WEST KELOWNA

PLANTED
2007
18 YEARS OLD

ACRES 
3.5 Acres
SOUTH/ WEST 
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