UPPER BENCH

WINERY & CREAMERY

2015 PINOT BLANC
$16.50
NEW RELEASE
Nose: Palate:
= Lychee * Lemon
* Mandarine zest * Bright acidity
* Honeysuckle * Lychee
* DPear = OQOily
* Melon * Lemon drop
= Pomello
Vintage Notes:

The 2015 vintage started off about 3 weeks ahead of normal with
bud break on April 7*. We then had one of the longest, hottest
JPPER BENCE summers on record. Fortunately it ended early with an
exceptionally cool September enabling us to hang the fruit long
enough to get the benefits form the cooler autumn nights.

CASES 212 | CSPC 990523 | ALC.13.9% | BRIX23.8
TONS 3.91/ACRE | pH3.207 | TA. 6.0 | RS. 2.2

; A
dinotblanc:

OKANAGAN VALLEY
ESTATE GROWN

AGING: ~ LONG COOL 100% STAINLESS STEEL FERMENT
TSR kel 00l VINEYARD:  UPPER BENCH
PICK DATES: SEPTEMBER 22, 2015
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