
PAINTED ROCK ESTATE WINERY 

VINTAGE REVIEW 

PAINTED ROCK 

2007 
Spring started off with a period of heat and minimal rain followed by a wetter than average June. 
Temperatures soared to intense summer heat in July with some rain mitigated by canopy 
management. Temperatures remained hot and consistent through August bringing veraison and 
ripe fruit earlier than expected.  The rains came later in September/October, thankfully without 
significant cold, as the final fruit was being picked. !
 !
Harvest Started: Oct. 6th!

2008 

We avoided winter damage seen around the Okanagan Valley thanks to the contouring and airflow 
in the vineyard. A late start to spring caused delayed bud break with average temperatures 
resuming through June/July. Amid a wet August, the decision was made to drop our tonnage per 
acre steeply to ensure consistently ripened fruit for our 2nd vintage. Of course, this meant that 
September and October were magical, and we would have had no issue ripening our intended ton 
per acre. The fruit that did hang was concentrated and intense. !
 !
Harvest Started: Oct. 21st!

2009 

A very solid vintage. A cold winter and cool April led to a late bud break starting in May. We got 
back on track early with hot temperatures and lower than normal precipitation. The consistently 
warm and dry weather throughout July and August in conjunction with controlled water 
distribution created concentrated fruit. Harvest started early thanks to ideal fall conditions. !
 !
Harvest Started: Oct. 5th                 Cases Produced: 4,822!

2010 

Affectionately known as our “bear-ly there” vintage. With delayed bud break and a cool start to 
the season we decided to drop 20 tons of fruit, from our intended 70 tons, to ensure consistent 
and even ripening throughout the vineyard. As the remaining 50 tons hung, the vineyard was 
visited by a family of hungry bears. Within weeks, they had carefully removed and eaten 11 tons 
of fruit bringing our total harvest down to 39 tons. This blessing in disguise allowed us to ripen 
all fruit in an overall cooler season. !
 !
Note: we have since electrified our perimeter. While the bears helped us out in 2010, we will leave the 
thinning to our trained vineyard staff from now on. !
 !
Harvest Started:  Oct. 25th               Cases Produced: 2,590!

Cases Produced: 2,454!

Cases Produced: 2,080!



PAINTED ROCK ESTATE WINERY 

VINTAGE REVIEW 

PAINTED ROCK 

2011

Definitely a cool climate vintage. This vintage challenged vineyards throughout the Valley with a 
cooler spring and late flowering. This led us to early crop thinning and aggressive vineyard 
management to ensure consistency and quality. With the early precautions taken the quality of fruit 
that hung was excellent. This vintage rewarded and reaffirmed our vineyard mandate with all 
varieties successfully ripened. !
 !
Harvest Started: Oct. 25th              Cases Produced: 4,180!

2012 

This year was the tempered beginning of a trend of warmer vintages. The growing season started 
off wet but was followed by a postcard Okanagan summer with warmth lingering into the fall. This 
was an exceptional year for Okanagan fruit, but did reaffirm the value in remaining estate with 
many vineyards producing large yields. We remained focused on quality over quantity and didn’t 
deviate from our targeted crop levels. !
 !
Harvest Started: Oct. 6th               Cases Produced: 5,382!

2013 

The warm trend continued, as did the trend towards larger yields with a record-breaking amount 
of fruit harvested in the Okanagan Valley.  The season started strong with a warm April, 
which led to good conditions for bud break. The drier than normal May set the stage for early 
flowering and then early ripening throughout the vineyard. The temperatures dipped in 
September and further in October with a wet first harvest and a rush to find enough traps to 
keep the swarms of angry wasps at bay. A benign weather system in November allowed for a 
later harvest of our reds with 20% of our Cab Franc left to hang till November 22nd on a hunch. 
It paid off and resulted in 175 cases of our first varietal Cab Franc. !
 !
Harvest Started: Oct. 3rd              Cases Produced: TBD!


