
  

 

 

“ The sum of these iconic varietals is a balancing act.  When they come together in the 

right proportion, they create a harmony of flavours and feel.  This wine is continually 

evolving in the glass.”  D Stasiuk-  Winemaker 

A very mild spring brought bud burst 2 weeks earlier than normal.  One late spring frost 
threatened early budding varieties, but overall, very little damage occurred.  Summer 

heat waves brought drought-like conditions, which made for a stressful growing season, 
producing smaller berries and in turn, lower yields.  With a history of surviving in 

dessert-like conditions and a stroke of good luck, the vines persevered and achieved 

optimal fruit ripeness.  Although yields were down, this meant highly concentrated 
flavours in both reds and whites.  Our whites are crisp with fresh mineral character.  

Our reds have proven to be big and rich in colour and flavour.  It was more of a ‘warm-
climate’ vintage that produced blockbuster wines.     

Colour is deep purple to garnet.  Up front aromas of current, red berry fruit, tobacco 
leaf and baking spice.  Notable undertones of vanilla bean, toasted oak and wild flower.  

Palate is full-bodied with a velvety mouth-feel backed with fresh acidity and ripe polished 

tannins.  Flavours of dried red fruit, anise and savoury spice are just a few of the many 
complexities brought from these three Bordeaux varietals.  Well balanced with a 

medium+ finish.  Tasted- September 2014      

Grapes were hand harvested separately and de-stemmed into stainless tanks.  They 

cold-soaked for 5 days before being inoculated with selected yeasts.  Musts were 
pumped over twice daily for the duration of fermentation to extract colour and keep 

yeasts happy and healthy.  Once skin caps began to fall, the finished wine was drained 

off skins and skins were pressed delicately to maximise structure and volume recovery.  
After setting for several days, wines were racked off of lees to barrel where they 

underwent malo-lactic fermentation and 18 months of aging.  The final blend was 
assembled, filtered and bottled in August of 2014.   

Try with braised beef short ribs, rib-eye steak or grilled vegetable dishes. 

Average brix at harvest:  23 

Total Acidity:  6.6 

Alcohol:  13.8% 

Sugar rating:  Dry 

Cellaring:  1-10 years 

Retail Price: $19.95 
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