
 
 

 

 

 

 

 

OAKING 
18 months 50% new French oak. This vintage is a blend of 30% Malbec, 27% Cabernet Franc, 

20% Merlot, 20% Petit Verdot, 3% Cabernet Sauvignon 

  

REVIEWS 

95 POINTS  This is a blend of 30%  Malbec, 27%  Cabernet Franc, 20%  Merlot, 20%  Petit 

Verdot and 3% Cabernet Sauvignon. In the glass, the wine announces itself dramatically with per-

fumed aromas that include cherry, plum and vanilla. The wine is rich and ripe on the palate, with 

flavours of black cherry, cassis and mocha.  The balance is exquisite and elegant, with a suave and 

polished texture and a very long finish.  John Schreiner 

 

Some producers seem immune (or allergic) to tough vintages, or perhaps it just brings out the best 

in them. This splendid, full-bodied red is one such shining example. It has it all: balance, finesse, 

depth, concentration and length on the finish. Gorgeous dark red and black fruit wrapped in just 

enough oak. Stunning. Red Icon food pairings: premium cut of steak, wild mushrooms and a rich 

demi-glace. Natalie MacLean 

 

Painted Rock recently celebrated the successful opening of the new tasting, event and wedding  

center on their stunning Skaha Lake estate. This premium red is a blend of Merlot, Cabernet Franc, 

Cabernet Sauvignon, Petit Verdot and Malbec, which oozes rich molten chocolate, cherries, violets, 

black raspberries, cassis and vanilla aromas with licorice, graphite and savoury leathery undertones. 

It's fleshy and supple in the mouth with a fine, chalky texture and concentrated dark fruit layered 

with sunbaked earth, dark mocha, tobacco and plenty of acidity (thanks to the cooler 2011 vintage) 

to balance. It has incredible length but will benefit from time. Buy three. Open one now and decant, 

hold another for 6 months or a year to soften up and come together and cellar the third for 5-15 

years. Daenna Van Mulligen 

 

WINE SPECS 

Acid 6.9 g/L       

PH 3.58    

Aging 18 months 50%  new French oak  

Bottling Date   July 25, 2013 

Residual Sugar 2.4 g/L   

Alcohol %  14.5


