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2019 TIDAL BAY

In the glaas. a pale g::-lden colour with a light straw hue. On the
nose, hints of lemon rind, fresh apricots and mint are enhanced
h}' saline undertones. On the palate, the wine displa}'s energizing
freshness, with suggestions of orchard blossoms and lime tonic.

An upliﬂing finish lingers with Enduring notes of sea minerals.

Varietal Composition: I'Acadie, Riesling, Ortega
Alcohol: 9%

TA: 9.4 g/L

pH: 3.10

RS: 12 g/L

Brix (avg. at harvest): 18°

Service Temp: 10°C

Recommended Drinking: 2020-2024

In 2010 Nova Scotia launched its
own wine appellation - Tidal Bay
- to showcase a vibrant and
refreshing white wine compatible
with our coastal terroir along the
Bay of Fundy.




