
WINEMAKING
Fruit was picked on October 2nd, 10th, and 21st
from our Lake Country Estate vineyard, our
Parsa vineyard in OK Falls, and from our
partner grower in Osoyoos. Each underwent a
cool and controlled ferment that lasted
between 14-21 days. The result is a Pinot Gris
that has rich texture and depth from our
southern fruit, and a bright fruit-forward nose
from our northern fruit. 

TASTING NOTES
Welcome to the Okanagan Summer fruit stand
in a glass. Aromas of all things pear, gala apple,
and subtle lemon zest. With the perfect
balance of acidity and sweetness, this bright
and refreshing Pinot Gris will linger on your
palate, making it the perfect patio wine.

APPELLATION:

COMPOSITION:

BOTTLE SIZE:

ALCOHOL:

RESIDUAL SUGAR:

ACIDITY:

BOTTLED DATE:

NUMBER OF CASES:

Okanagan Valley

100% Pinot Gris

750mL

14.3%

3.0  g/L

 6.675 g/L

February 2023

2270

2022 Pinot Gris
Out of Nothing...


