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THE WINEMAKERS NOTES

Are we witnessing climate change? 2015 started with the earliest bud break in our history, saw very hot (42 °C +) summer days

(record high June temperatures) which lead to one of the earliest harvests on record: August 18th! After the initial scare of forest

fires and small chance of smoke taint passed, harvest took place under ideal conditions. The fruit was homogeneously ripe with

little to no need for sorting.

2015 Ava is open knit and one of the most readily enjoyable vintages of Ava upon release. Viognier and Roussanne have seamlessly

married together on the nose and palate while the yellow orchard fruit and weight of marsanne is most noticeable on the finish.

White peaches, apricots are mingling with white flowers, green tea, and crab apple notes greet you on the nose. The modest amount

of new oak is well integrated and barely shows itself more than a thin frame around a beautiful painting. There are slight acacia

honey drizzled notes on brioche bun that are already present and going to develop further with bottle age. Also anticipate beautiful

toasted cereal notes to come forward about half a dozen years post vintage.

RECOMMENDED Foop PAIRING

Heritage roasted chicken with traditional stuffing or game bird with tropical fruit accents.

THE DETAILS

GRAPE VARIETY:
REGION:
VINEYARD:

SoiL TYPE:

AGE OF VINES:

YIELD:

PRODUCTION SIZE:

ALCOHOL:

AGING:

5_:?% M&?/wuw—, 4—/% {WWL/ d’% Maecare
Glacco f&ﬁdﬂ" y./waf——

/-7 geaes

J20 cares

4. 4%

/m.//mf 4% i ook

s

[ VIEUX PIN
e,

VINTAGE 2045~

GROWN Noatt-tlinea /Potarcke -/@91. Henc

CEPAGE fﬂ% /V’W Lﬂ% (//mea,

0% Moeramne
ToNs PER ACRE 3.2,

BATIONAGE ___ Svicie o sucede doa

D tancsnldr, (B amce a <oeed

ACING _6 2rnonds <o 80%0 Fiencd vak,
375 i saur, Ao meto ook

PRODUCTION 20 caver

34070 73RrD STREET OLIVER, BC VOH 1TO TEL 250.498.8388 Fax 250.498.8399 INFO@LEVIEUXPIN.CA WWW.LEVIEUXPIN.CA




