
 
 

 

 

 
 

 

VINEYARD NOTES 
5 1/2 months in 50% new French.  

Our 2012 Chardonnay is a blend of two micro harvests from our single estate Chardonnay block. 

Over 10 days we conducted these separate harvests to capture specific attributes in the fruit. The 

micro harvests were then vinified separately and aged 5 1/2 months in 50% new French oak. The 

second 50% of the fruit harvested underwent malolactic fermentation. What you will find is a rich, 

bright and balanced Chardonnay with wonderful mouth feel.   

 

TASTING NOTES 

A pitch-perfect vintage brought incredible balance in 2012, allowing two harvests 10 days apart to 

seamlessly blend acidity and ripeness. A combination of partial malolactic fermentation and French 

oak offer hints of caramelized lemon tart and meringue on the nose, inviting a palate chock-full of 

fresh lime, Granny Smith apple, starfruit and nougat. The gravelly soil of the Skaha bench shines 

through, lending a clean and crisp minerality that continues through the long finish, punctuated 

with lemon zest and a hint of white pepper. Layered and complex while remaining bright and ap-

proachable, enjoy this home-grown Chardonnay with poultry, salmon and creamy pasta dishes. 

 

REVIEWS 
93 POINTS   The appeal of this wine is the admirable restraint shown in its production. By  aging 

it only 5 ½ months in oak and by putting just half through malolactic fermentation, the winery has 

given the central role to the variety’s bright citrus aromas and flavours. The wine is refreshing on 

the palate, with a finish that is both crisp and lingering. John Schreiner 

 
Full-bodied and poised, this subtly complex white nods in the direction of fine  Meursault, with rich 

tropical and stone fruit caressed by well-integrated, subtly toasty oak. It’s   substantial yet fresh, 

another standout from a top Okanagan estate. Match it with fleshy-fish dishes or roast chicken.  
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WINE SPECS 

Harvest Date October 6 & 17, 2012   

Titratable Acidity  9.7 g/l 

Volatile Acidity 0.3 g/l 

PH 3.46    

Aging 5 1/2 months in 50% new French  

Bottling Date  June 24, 2013 

Residual Sugar   1 g/l 

Alcohol %  14.5


