
OLD VINES RESTAURANT

Creamy Wild Mushroom Pork Chops

VARIETALS 100% Pinot Noir

FARMING Certified sustainable vineyards, Sustainable Winegrowing British Columbia

FERMENTATION Blocks fermented separately on skins for 10-14 days

MATURATION New and old French oak barrels for 10 months

CELLARING Enjoy now through 2032

ALCOHOL ACIDITY pH RESIDUAL SUGAR

13%13% 5.56 g/L5.56 g/L 3.753.75 1.0 g/L1.0 g/L

WINEMAK ING

An ideal match for late-season mushrooms or squash risotto, seared game 
meats or creamy wild mushroom pork chops.

PA IR ING

Expect inviting notes of cherry, wild strawberry, sage and black tea. On the 
palate, this medium-bodied wine is well structured with a rich tannin profile 
presenting flavours of cherry and cocoa.  

TAST ING

As pioneers of Pinot Noir in the Okanagan Valley, the winemaking team 
continues to raise the bar with this annual release. Quails’ Gate is dedicated 
to crafting world-class Pinot Noirs that express the distinct characteristics 
of our premium wine growing region.
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