
The Winemaker’s Notes
The keys to growing these late ripening varieties successfully are very low yields and careful canopy management to expose the bunches

to the sun and promote air circulation. When mastered the dried apricot and flowery aromas step forward firmly. In the cellar, the wine

sees fermentation in both stainless steel and French oak barrels with extended élevage in barrel to gain complexity and palate richness.

Recommended Food Pairing

Heritage chicken roast with traditional stuffing or game bird with tropical fruit accents in the sauce or side dish.

Accolades and Reviews

92 Points - John Schreiner:

“In a tradition of this winery of naming wines for employees’ children, this white blend is named for winemaker Severine Pinte’s

daughter. The wine is a blend of [mostly] Viognier with Roussanne and Marsanne. This is a big basket of fruit flavours – apricot,

melon and citrus. The balance is such that wine manages to be both fleshy in texture and refreshing and dry on the very long finish.”

The Details

Grape Variety: Mostly Viognier with  less than

10% Marsanne and Roussanne

Region: 32% Osoyoos Lake East Bench, 41%

Black Sage Bench, 27% North Oliver,

South Okanagan, B.C. , Canada

Vineyard: Various

Soil Type: Clay, sand and rock

Age of Vines: Between 5 to 7 years old

Harvested: Oct 15th, Oct 27th and Oct 28th

Yield: 2.7 tons per acre

Production Size: 253 cases

Sweetness: Dry

Alcohol: 14.2%

Aging: 37% in French oak for 9 months, 10% new
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