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



Flavour Profile 
Crafted from Pinot Noir, this bright and elegant Rosé displays a delicate pale salmon hue. Aromas 
of fresh strawberry and cherry lead the nose, while gentle herbal undertones add complexity. The 
palate is dry and finely balanced, with crisp, refreshing acidity and a clean, fruit-driven finish that 
lingers beautifully.

Growing Conditions 
The 2025 growing season began with an early bud break and favourable spring conditions. A long, 
warm summer with above-average daytime temperatures encouraged steady vine development 
and accelerated ripening, leading to an earlier harvest than usual. Toward the end of the season, 
cooler nights helped maintain freshness in the fruit while a notably dry September allowed for 
clean picking conditions. These favourable conditions resulted in healthy yields and beautifully 
ripened grapes, showing vibrant flavour concentration, balanced acidity, and refined tannin 
structure in this vintage.

Winemaking  
Crafted from 100% hand-picked fruit, our Rosé marks the exciting beginning of harvest in the 
Okanagan Valley. To achieve a light, delicate style and pale colour, the fruit was handled gently 
with minimal skin contact to limit extraction. The grapes were whole-cluster pressed, then chilled 
and slowly fermented in stainless steel tanks using a proprietary yeast selection. Fermentation at 
cool temperatures helps preserve freshness and fully enhance the wine’s vibrant fruit character.

Pinot Noir 100%

Alcohol 12.0% 
Residual Sugar 3.3 g/L 
Total Acidity 6.02 g/L 

pH 3.54
Brix 21.5

Cases Produced 650
Released 2026

SKU 052186

Rosé 2025


