
DISTINCTION COLLECTION 

2021 THREE WOLVES VINEYARD
PINOT GRIS, OKANAGAN VALLEY

Our Distinction Collection offers enthusiasts handcrafted, experimental 
wines that fine-tune combinations of varieties, clones, rootstocks and 
winemaking techniques. Like the pattern of a quail’s egg of which no two are 
alike, each batch of wine is unique and bottled in small lots.

Three Wolves Vineyard is situated at the base of Mount Boucherie with 
eastern exposure, just around the corner from our estate. After several hours 
of morning sunshine, the mountain casts a shadow over the vines during the 
warmest parts of the day, extending the ripening process while preserving 
aromatic freshness. 

WINEMAKING
Sourced entirely from Three Wolves Vineyard on Boucherie Road, these 
grapes were whole-cluster pressed and fermented in a mixture of stainless 
steel and neutral French oak. After fermentation, the barrel-aged portion was 
stirred on the lees weekly in order to enhance flavour complexity. 

TASTING  NOTES
This charming 100% Pinot Gris showcases vibrant aromas of nectarine, 
lemon and honeydew. The citrus-forward palate is both dry and round with 
notes of stone fruit and a long, enjoyable finish thanks to its balanced acidity.

PERFECT PAIRINGS
This Pinot Gris would be best enjoyed alongside a classic slow-roasted braised 
veal dish such as Osso Buco, a spring vegetable risotto or served at your next 
backyard dinner party alongside a seared or grilled fish.

TECHNICAL NOTES
Alc. by volume: 13%
Total acidity: 5.8 g/l 
Residual sugar: 0.7 g/l 
pH: 3.27
SKU: 466185 
UPC: 778856421439 
Date bottled: April 2022

CELLARING NOTES: Enjoy now.
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