
OLD VINES RESTAURANT

Creamy Wild Mushroom Pork Chops

VARIETALS 100% Pinot Noir

FARMING Certified sustainable vineyards

FERMENTATION Blocks fermented separately on skins for 12-16 days

MATURATION New and old French oak barrels for 9 months

CELLARING Enjoy now through 2033

ALCOHOL ACIDITY pH RESIDUAL SUGAR

W INEMAK ING

PA IR ING

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.

O K A N A G A N  V A L L E Y  B C  V Q A

P I N O T  N O I R 2023

Q U A I L S G A T E . C O M

E S T A T E  S E R I E S

Wild juicy raspberry, prickly blackberry, sour cherry mingle with green 
herbs, spicy pepper, thistle seed and a slight wood note. Expect earthy 
aromatics and fresh fruit on the palate together with a balanced medium 
length makes this wine very inviting and versatile for pairing.

Enjoy with BBQ chicken, grilled salmon, pepperoni pizza and rich cheeses 
like Gruyere and blue.

13.5% 5.95 g/L 1.7 g/L3.74


