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L A U N C H  C O L L E C T I O N

WINEMAKING
Selected from our best grapes grown in small-lot vineyards on the slopes of Mount 
Boucherie in West Kelowna. Hand-harvested in October 2023 from our Ogden 
Road Vineyard, this wine was crafted to express the subtlety and grace of the 
varietal. The grapes underwent a fi ve-day cold soak to extract colour and aromatics 
before fermentation in stainless steel tanks. Following fermentation, the wine was 
pressed and aged for 12 months in French oak barrels, 25% new.

ALCOHOL: 14.3% pH: 3.67

RESIDUAL SUGAR: 2.61 g/L  ACIDITY: 6.300 g/L

TASTING
This premium Pinot Noir is an expressive wine with aromas of black cherry, 
blackcurrant, raspberry, and a delightful hint of vanilla. Soft sweet tannins 
intertwine with notes of ripe strawberry, fresh forest fl oor, baking spice, and 
clove. Its charms include a light juicy profi le, delicate complexity, and a silky 
elegant mouthfeel fi nish.

PAIRING
Herb-roasted chicken, duck breast, grilled salmon, mushroom risotto, or creamy 
pasta dishes. It also shines alongside soft cheeses such as brie or camembert, and 
complements earthy dishes featuring truffl e, beets, or root vegetables.

VINEYARD
Ogden Road Vineyard
WEST KELOWNA

PLANTED
2007
18 YEARS OLD

ACRES 
4.0 Acres
SOUTH/ WEST 
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