
WINEMAKING
This wine is crafted from a confidential blend of
a limited grape harvest, exclusively sourced
from the South Okanagan. The grapes undergo
fermentation in stainless steel before being
carefully transferred to our meticulously
chosen barrels. We exercise patience,
nurturing the wine for a span of 20 months,
allowing it to unfold its full potential in the
embrace of the rich oak

50% French and 50% American Oak
40% new Oak

TASTING NOTES
Enticing aromas blend blackberry jam
sweetness with star anise's allure, hinting at
black licorice. Lavender, cinnamon,
blackcurrant, sweet tobacco, and Italian plum
create a rich, spicy, and floral fusion. Haskap
berry bursts lead to subtle dark cocoa, merging
with blueberry and pomegranate for a fruit-
forward palate. A delicate minerality adds
depth. The enduring finish boasts a plush
texture and seamless tannins, leaving a lasting
impact.

APPELLATION:

COMPOSITION:

BOTTLE SIZE:

ALCOHOL:

RESIDUAL SUGAR:

ACIDITY:

BOTTLED DATE:

CASES:

South Okanagan

Proprietary Red

750mL

13.6%

2.59 g/L

6.10 g/L

July 6, 2023

187

2021 Reserve Privata
Out of Nothing...


