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TECHNICAL NOTES

Alc. by volume: 13.5% Total 
acidity: 7.4 g/l Residual 
sugar: 0.133 g/l pH: 3.84

SKU code: 639625
UPC code: 778856118216 Date 
bottled: February 2021

CELLARING NOTES: Enjoy now and through 2030. 

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

Fragrant aromas of sour cherry, blackberry, tobacco and 

licorice.  A soft round entry on the palate with a medium 
body, medium acidity and flavours of cherry, cocoa and 

coffee on the palate. 

Try pairing with roasted venison, grilled Portobello burgers 
with blue cheese or pizza with sausage and mushrooms or a 
well seasoned steak off  the barbeque.

Destemmed to stainless steel tanks with twice daily pump-

overs. The fruit was then pressed off into a mix of new and 

neutral american oak and aged for 16 months. 

Once widely planted throughout the Okanagan Valley, the 
Maréchal Foch grape is now grown at only a handful of  wineries 
in the region. The grapes for this wine were hand harvested 
from our Osoyoos vineyard where they were first planted as far 
back as 1978. Consequently they produce distinct wines with 
intense flavours. 
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