
2018 PINOT BLANC
$20.80

Nose:
•	Pink grapefruit	
•	Peaches
•	Guava
•	Lemon
•	Jasmine

Palate:
•	Citrus
•	Minerality
•	Pinapple
•	Honeydew melon
•	Bright acidity

Vintage Notes:

2018 started well with average temperatures and bud
break right on time. We had a hot, dry beginning to
the vintage leading us to believe we were in for an early
harvest. A smokey August slowed down the ripening
process and September surprised us all with cooler
than usual temperatures, slowing things down further
while encouraging fresh fruit flavours to develop. Octo-
ber saved the day with warmer than average tempera-
tures bringing the grapes gently to full ripeness.

CASES 525 |  CSPC 990523  |  ALC. 13.2%  |  BRIX 22.4
pH 3.4  |  T.A 7.5  |  R.S. 3.8 g/L

AGING: LONG COOL, IN 100% STAINLESS STEEL
PICK DATES: OCTOBER 7TH & 30TH, 2018
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