
OLD VINES RESTAURANT

Thick-cut Ribeye Steak

VARIETALS 100% Maréchal Foch

FARMING Certified sustainable vineyards

FERMENTATION Lots are fermented on skins for 10-12 days

MATURATION Aged in new French & American oak (30%) and neutral oak (70%)

CELLARING Enjoy now through 2028

ALCOHOL ACIDITY pH RESIDUAL SUGAR

13.5%13.5% 6.89 g/L6.89 g/L 3.713.71 2.7 g/L2.7 g/L

WINEMAK ING

An ideal match for barbecued mushroom, lamb and venison or a 
thick-cut ribeye steak alongside roasted potatoes and glazed shallots. 

PA IR ING

Expect inviting aromas of spiced clove, dried red currant and wild 
game meats. This well-structured wine presents flavours of sour 
cherry and cocoa with hints of vanilla. 

TAST ING

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 in 1978. 
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