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TECHNICAL NOTES

Alc. by volume: 14.5%
Total acidity: 6.3 g/l
Residual sugar: 0.23 g/l
pH: 3.67
SKU code: 639666
UPC code: 778856218213
Date bottled: July 2020

PERFECT PAIRINGS.............................................

Fruit forward aromas of  blackberry, blueberry, black plum, 
cassis and red licorice with rich notes of  chocolate, vanilla, 
black tea, cedar, leather and cigar box. A tannin-rich, medium 
bodied texture with a long finish of  cocoa, raspberry and 
stewed fruit on the palate.

Try pairing with bold, hearty dishes including roasted game 
meats such as bison short ribs or wine braised lamb shanks.

Fermented in stainless steel on skins for 19 days before being 
pressed off  for malo-lactic fermentation in barrels. Aged 
entirely in American oak for 20 months. 

Planted over 50 years ago by Richard Stewart Jr., our mature 
Maréchal Foch vines allowed us to create one of  the first ‘robust 
reds’ in the Okanagan in 1990. Ever since, this complex wine 
with a profound intensity has gathered a loyal following due to 
its unique varietal history. 

RESERVE

2018  OLD VINES  FOCH


