
Vineyard + Soil
	 •	Corcelettes Estate Vineyard, Upper Bench, Keremeos
		�  “Stemwinder”- alluvial deposit & “Similkameen” gravelly sandy loam. Gnarly 

and extremely coarse soils eroded from steep mountain walls. Situated on 
the higher, south facing regions of the valley providing an extended growing 
season. Dry, windswept and extreme daytime heats. Exposed rock faces 
‘sink’ and radiate heat well into the night. Vineyard rows are North/South 
orientation, VSP trellis system. 

	 •	Second Chance Vineyard, Cawston 
		  �Nisconlith sandy/silty loam. Fluvial deposits. Ranging from very fine to coarse 

in veins. Think abandoned riverbeds or oxbows. Site benefiting from morning 
dews and reduced overall heat, with extreme high-lows which preserve acidity 
and aromatics. Vineyard rows are East/West orientation, VSP trellis system. 

Growing + Crafting
	 •	Sustainable, responsible, and healthy farming practices
	 •	�Organic practices include use of kelp and seaweed products, as well as 

a small resident herd of sheep for leaf removal, weeding, and soil fertility
	 •	�Cover crops, in-row mulching, leaf removal and general canopy 

management combined with a well implemented integrated pest 
management program and our dry and windy region, yields a growing 
environment naturally resilient to disease and pests

	 •	Weather stations, soil moisture probes and a semi-automatic irrigation    	
	    system allow us to micromanage water needs and as a result,
		   water use
	 •	�All vines and fruit are hand tended, hand harvested, and hand sorted
	 •	�Multiple small lot ferments, slow and cool extending on-skin time and 

preserving aromatics, ferments start with wild yeast, inoculated for 2nd 
half to dry

	 •	Aerated pump over extraction, 28 days on skins.
	 •	�6 months in French oak barrels, 50% in 3rd use Medium long toast, 

50% in convection toast
	 •	Unfined

Tasting + Pairing
	 Nose:	 Fruit leather, cherry, floral spice 
	 Palate:	 Ripe cherries, black currant, bergamot
	 Finish:	 Long + fresh
	 Overall: 	 Juicy and fruit forward, incredibly aromatic, this Pinot is 	
			   full and balanced. 
	 Try with: 	 Pizza, turkey sandwiches, mushroom risotto
	 Cellar:	 3-5 years Top 10 Small Winery inCanad

PINOT NOIR 
2019

Tech Specs
Alc: 	 13.5%
TA: 	 5.72
pH: 	 3.87
R/S:	  <1g/L
Vegan:	 Yes
SKU:	 652297
Cases:	� 540

 
Top 10 Small Winery in Canada, NWAC 2018 + 2019
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