
 
 
 
 
 

 

 
 
TASTING NOTES 
Aged 18 months 30% new French oak.    
Sweet vanilla, spice and ripe berry and black plum on the nose. The palate shows more ripe black berries and mocha, 
balanced with French oak and vibrant acidity. A well balanced and structured wine.  
 

REVIEWS 
92 POINTS  Dark in colour, this brooding Merlot  begins with aromas of plum, cassis and spice, leading to flavours of 
cassis and blueberry. There is a hint of chocolate and espresso on the finish. This is another wine that benefits from 
decanting, to allow the concentrated texture to reveal the aromas and flavours.  John Schreiner 
 
91 POINTS I really enjoyed this Merlot tasted in a lineup against several other locals, and was pleasantly surprised... 

I noticed the new oak involved dropped from 50 per cent to 30 per cent since the last vintage, no doubt related to the 
juicier fruit and more inviting texture and mouth-feel. No green helps, but the texture is what makes this wine so inviting 
along with some delicious black fruit, brown spices and a savoury undercurrent. More Skaha and less French oak is a 

recipe to drinkability and fun. You can enjoy with a rare steak and a chimichurri sauce now, or wait five years for  this to 
improve further in bottle. Anthony Gismondi, The Vancouver Sun 

 
Savoury, dark and rich with a firm grip on the palate that will smooth out over time in the cellar. This is a remarkable and 
huge merlot. Pair with grilled lamb. Highly recommended.  Natalie Maclean 

Deep, dried fruits fig and blueberry, soya, with a ton of herbs such as mint and eucalyptus. Courtenay Flood 

Deep ruby, deep plummy fruit, cherry and spice on the nose. Medium body, with red berry, cherry, herb and wood     
inflected spice. Juicy acidity and fine drying tannins on a a warming finish. Serve at cellar temp or just below Sean     
O'Regan 
 

WINE SPECS 
 

Production 1746 cases 
Titratable Acidity  6.5 g/l 

Volatile Acidity 0.77 g/l 
Free SO2 25.0 mg/l 

Total SO2 102.0 mg/l 
PH 3.62  

Residual Sugar  2.9 g/l 
Harvest Date  October 17, 2013 

Brix at Harvest  25 
Bottling Date  July 27, 2015 

Alcohol %  14.8 
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