
2018 Pinot Noir
Tasting Notes: 

A bright and fresh, medium-bodied Pinot Noir. The nose shows fresh and 
lively raspberry, cherry and strawberry with layers of custard, potpourri, 
clove and orange zest with a subtle graphite minerality. The palate is 
silky textured with light tannins and flavours of ripe black cherry, dried 
raspberry, paprika, charred meat and some dark chocolate with a long 
finish. Pair this with smoked five spice rubbed duck, vegetarian mushroom 
lentil stew or meatballs in tomato sauce.  

 – Rhys Pender, Master of Wine

Bottling Date:  September 2019

Vintage & Winemaking Notes:   

2018 was a moderate growing season that started with an earlier 
budbreak and a warmer than average May. The season cooled during the 
summer months and rebounded with favourable September and October 
temperatures. The cooperative weather allowed us to retain acidity and 
provide quality fruit with increased crop levels. While the sun and heat 
create intense fruit flavours, the cool evenings preserve the natural acidity 
in the grapes keeping the wine fresh and lively.

The grapes were handpicked from our Burrowing Owl Vineyard in Oliver 
on October 7. They were hand-sorted, destemmed and slightly crushed 
before being gravity-fed into stainless steel tanks. The “must” ( juice + 
skins + seeds) was cold soaked for 1 day prior to fermentation for ideal 
extraction of colour from the thin-skinned berries. Strict temperature-
controlled fermentation, followed by another 4 days of extended 
maceration, helped retain the Pinot Noir’s delicate flavours. The wine was 
pressed and transferred into barrels for malolactic conversion and ageing. 
The ageing program, based on French, Russian, and Hungarian oak, 
enhances the wine’s velvety texture while elevating aromatics and adding 
spice. During ageing, the wine was regularly racked off of its lees.

Cellaring:    3+  years  

Ageing:       �85% French, 12% Russian, 3% Hungarian with 6% new, 41% one-
year-old, 24% two-year-old, and 29% three-year-old oak

Analysis:  �  Alcohol: 13% | PH: 3.76 | Titratable acidity: 5.3 g/L
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