
 

 

“ Vibrant and fruit forward with hints of smoked meat, vanilla bean and barrel spice.  This is 

our everyday red, well suited to pair with casual fare or simply enjoyed on its own.”  

D Stasiuk-  Winemaker      

The 2015 growing season started with a sigh of relief from the second of two very cold 

winters.  March carried the cooler temperatures  which led to a later start to the season.  

April and May were of the seasonal norm, followed by a wet June and very dry July.   

August and September brought back favourable conditions allowing the vines to get back 

on a normal ripening schedule.  October rains dictated picking times, but thankfully warm 

temperatures persisted throughout the fall, allowing later ripening varieties the time and 

temperatures they needed.   Although yields were down, we harvested great quality across 

the board.  A vintage showing classic cool-climate character. 

Aromas of plum, cherry and cassis along with smoked meat, pepper and barrel spice.  The 
palate is medium bodied with smooth-ripe tannins, a ripe fruit core and vibrant acidity that 

keeps the palate awake.     

The grapes were harvested, crushed and left to soak on skins in separate stainless vats.  

During fermentation the musts were aerated twice daily to maximize colour and flavour 

extraction and to promote healthy viable yeasts.  When must was measured dry, wine was 
drained and pressed off of skins.  After settling coarse lees, finished wines were stored in 

stainless tanks and oak barrels where the wines underwent malo-lactic fermentation and 
12 months of aging before being blended to bottle. 

Try with Bolognese sauce, Mushroom & Brie burger or your favourite homemade meat 
lovers pizza. 

Varietals:  Baco Noir 71% Cabernet Franc 29% 

Brix at harvest:  Average 21.42 

pH:  3.63 

Total Acidity:  6.73g/L 

Sugar rating:  10g/L 

Cellaring:  2016-2019 
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