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TECHNICAL NOTES

Alc. by volume: 12.0%
Total acidity: 6.6 g/l
Residual sugar: 2.3 g/l
pH: 3.21
SKU code: 103989
UPC code: 778856619454
Date bottled: April 2020

CELLARING NOTES: Ready to enjoy now. 

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

This Rosé is bursting with fruit but remains dry and refreshing 
through its satisfying finish. Classic summer notes of  sweet 
strawberry and watermelon take the lead, supported by crisp 
cranberry, rhubarb, grapefruit and red currant. 

Nothing pairs with Rosé like dining al fresco! Perfect for 
sharing on the patio, at a picnic or poolside, this wine reflects 
a hint of  summer even when the weather keeps you inside and 
looking out. Pair with fresh, seasonal, high quality ingredients 
prepared simply: pizza, Caprese salad, melon and prosciutto 
or spinach and strawberry salad.

This special release Rosé is a beautiful pale pink, the result of  
the juice receiving 4 hours of  skin-contact before being 
pressed off. Cool fermented and expertly blended by our 
winemaking team to bring out the bright, crisp fruit aromas 
that celebrate the Okanagan summer. 

2019 marks 30 years of  winemaking by the Stewart Family. 
This Limited Edition release celebrates all that is the Okanagan 
– pristine lakes, vast mountains and sunshine-drenched 
vineyards. Soak in all the Okanagan has to offer with this 
Gamay and Pinot Noir driven Rosé.

QUAILS’ GATE

2019  LIMITED EDITION ROSÉ MAGNUM


