
 

“ Three grape varieties that love to be together.  The Cabernet Franc brings bright red 

fruit and savoury spice, the Merlot has notes of dark berry fruit with a supple mouthfeel, 

and the Cabernet Sauvignon brings structure and freshness.” D Stasiuk-  Winemaker     

The spring of 2013 was cool and wet delaying bud break slightly.  Temperatures in 

June and July were quite warm with frequent bouts of stormy weather.  August brought 

weather back on trend with warm arid conditions, helping ripening schedules get on 
track.  September and October had warmer than normal daytime highs and cooler than 

normal nighttime lows.  This in turn provided grapes with the favourable conditions to 
ripen more gradually.  Pesky rains throughout October proved to make harvest 

decisions tricky, but that is just part of the fun in making cool-climate wines!  Coming 

from our site, the whites have produced crisp aromatic wines with vibrancy and 
freshness.  The reds are characterised with classic cool-climate qualities; ripe red 

fruits, soft polished tannins and food friendly acidity.  A classic vintage with above 
average yields.   

Colour is ruby to garnet.  Intense aromas of strawberry, preserved cherries and baking 

spice, with hints of vanilla and toasted coconut.  The palate is soft and plush feeling with 

ripe approachable tannins.  Barrel notes of toast and spice are accompanied by fleshy 

red fruits and slight nuances of leather and cigar box.  A medium+ finish showing nice 

balance.  Tasted April ,2016.    

A blend of Cabernet Franc (50%), Merlot (30%), and Cabernet Sauvignon(20%).  These 

grapes were harvested, de-stemmed and crushed, followed by a 5 day cold soak.  Each 

variety was fermented separately, then aged in a mixture of French and American oak 

barrels for 18 months.  The wine was blended to achieve balance between varietal 

attributes and the contribution of each wines individual character.  

Try with a gourmet burger, artisanal pizzas or wild boar sausage.  

Brix at harvest:  21.5 

pH:  3.57 

Total Acidity:  6.4 g/L 

Alcohol:  13.5 %   

Sugar rating:  Dry 

Cellaring:  0-5+ Years 

Retail:  $17.95 

For more information on the David Hearn Foundation please visit 
WWW.DAVIDHEARN.CA 

www.rockwayvineyards.com  t. 905.641.5771  f. 905.641.2031 

3290 Ninth St. St. Catharines, ON, L2R 6P7 


