
 
 

 

 

 

 

 

 

2014 PAINTED ROCK ESTATE GROWN CHARDONNAY  
 

 

VINEYARD NOTES 
Our 2014 Chardonnay is a blend of three micro-harvests from our single estate Chardonnay block. Over 7 

days we conducted these harvests to capture specific attributes in the fruit. 80% was aged 5 ½ months 

French oak, ½ new & ½ second fill barrels. The last harvest of 20% was aged in stainless steel and under-

went malolactic fermentation. This process enabled us to embrace the beautiful bright acidity while build-

ing mouthfeel, complexity and aromatics with the final pick. We hope you 

enjoy the fruits of our labours. 

  

TASTING NOTES 
Bright lemon and citrus fruits combined with pineapple notes on the nose. The palate shows mouth-

watering acidity combined with vanilla, more tropical notes and expressive minerality. Ready to enjoy 

now. 

 

REVIEWS 
93 POINTS  The wine has glorious aromas and flavours of tropical fruit, including peach, mango and passion fruit. The bright 

acidity accentuates the refreshing clarity of this fruit-focussed wine. The oak forms a subtle backdrop and supports the lush 

texture that emerges as the wine warms in the glass. The finish lingers and lingers. John Schreiner 
 

As the vines age at Painted Rock's picturesque vineyard along the Skaha Bench, the resulting wines will mature as well, making 

future development more of a reality than ever before. The 2014 edition shows signs of a long life thanks to the harmonious 

balance of its core elements: fruit, acid and textural characters. There is also an effortless intensity which will not only help the 

wine hold for many years but actually help the wine improve as the intensity is slowly dialled back to reveal layers of dried and 

candied fruit aromas and flavours. 

 

The nose offers pure, orchard, citrus, tropical and melon fruit aromas supported by French oak, minerals and light brioche 

notes. The palate is refined, complex and both round and refreshing at the same time, offering a vibrant texture and intense fla-

vours of honeydew, pear, tangerine, lemon/lime, vanilla, spice and warm brioche. This is contrasted, lovingly, by green apple 

and stonefruit notes through to its long, balanced finish. Drink 2015-2020. Liam Carrier, IconWines.ca   

WINE SPECS 

 

Titratable Acidity  6.9 g/l 

Volatile Acidity 0.42 g/l 

PH 3.45      

Bottling Date  June 4, 2015 

Alcohol %  14.1


