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Carved from stone, fuelled by sun, a vineyard like no other.



FLAVOUR PROFILE 

This year’s blend is a Pinot Gris base, with Gewürztraminer adding aromas of floral characteristics 
and Chardonnay building the palate and adding to the fullness of the mouthfeel. Ripe apple 
notes lead the nose, followed by hints of apricot, peach and tropical fruits. The palate is smooth 
with a medium-rich body and a dry finish.

GROWING CONDITIONS 

The growing season started with an exceptionally cold winter and late bud break, leading to 
a nearly normal spring. Fall harvest was ahead of schedule and completed in ideal conditions. 
The hot dry summer brought some risks to both the vines and grapes. Despite the challenges, 
we were fortunate to achieve a high-quality vintage with a very low crop yield. This vintage has 
concentrated flavours and beautiful acidity. The Growing Degree Days broke records across the 
Okanagan and sub-regions, bringing intensely flavoured grapes.

WINEMAKING  

The ‘V Series’ of wine is a passion project, brilliantly executed by our Master Winemaker Howard 
Soon. This curated blend of white grapes was specially selected and whole cluster pressed to 
capture the true essence of the grapes with very little skin contact. This is the third wine in the 
series and just as impressive as the first.

60% Pinot Gris / 20% Chardonnay /  

20% Gewürztraminer 

Alcohol 12.2% 

Residual Sugar 5.0 g/L 

Total Acidity 5.7g/L 

pH 3.3 

Brix 22 

Cases Produced 200 

Released 2024 

SKU 278479 

2023 V Series


