2021 Connemara

OKANAGAN VALLEY, BC VQA

This Bordeaux-inspired blend of Okanagan Valley Merlot and
Cabernet Sauvignon is the perfect balance of power and complexity.

Winemaking Noles

Crafted from our finest barrels, the Connemara is poised for
careful cellaring and promises to evolve gracefully over time.

HARVEST: Hand-picked to ensure optimal quality and ripeness.
PROCESSING: Destemmed and fermented on skins for 7-10 Trans]ating Tradition

days, allowing for robust extraction of colour and flavour.
Central to this wine’s identity is the word

BLENDING: 61% Merlot provides a plush texture, ripe Neart, meaning “strength” in the Celtic
fruit flavours and a velvety mouthfeel and 39% Cabernet language, proudly displayed in the ancient
Sauvignon adds structure, depth and a layer of complexity Ogham script on the front of the label.

with its bold character. This striking symbol reflects the

very essence of the wine—structured,
full-bodied and rich with depth.
Much like the rugged landscapes of its
namesake, Connemara.

AGING: Matured in French oak barrels for 18 months (50% new),
imparting elegance and complexity while allowing the wine to
develop its distinct character.

PRODUCTION DETAILS:

Total Production: 240 cases ALC: 14%
Oak Aging: 18 months TA: 6.7
Oak Profile: French. 50% New. RS: 0.3
Peak Drinking Window: 2026-2031 PH: 3.7
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