PINOT NOIR 2007
o e Retail: $23.90

Sources: Estate Vineyards

89% Home Vineyard - Lower Black Sage Bench
Vines: Three clones, 15-20 years old

11% Orchard Grove Vineyard - Lower Black Sage Bench
Vines: Two clones, 9 years old

BASEBOARD

RUNNER

Analysis:

pH: 3.56

Total Acidity: 5.6 g/LL
Residual Sugar: 1.0 g/LL
Alcohol: 14.2%

VINEYARDS

PINOT NOIiR
2007 Harvest & Production

Harvesting Dates: October 7, October 11, October 23

Total Harvest: 9.3 tons

Production: 598 cases

Product Code: +498170

()kanagan Val/ey

14.2% alc./vol Red Wine/Vin Rouge 750mL

Vintage Notes: 2007

The summer of 2007 was long and consistently warm with few periods of intense heat. This provided ideal
conditions for ripening, and the vines were slightly ahead of schedule. A turning of the weather in mid-
September brought with it extended periods of cool temperatures and rain, somewhat delaying harvest. This had
a silver lining, in that it provided the fruit with a longer period to achieve phenolic ripeness while maintaining
good natural acidity. Sugar levels increased slowly and steadily without upsetting the balance of flavour and
acid. Harvest finished in the final days of October, with an overall crop yield slightly above average.

(“

BaCkgr ound & Vinification An earthy, gently mineral-toned,

We knew we were dealing with exceptional fruit from the moment

pinot noir began its fermentations. Three clones were harvested on ~ plush and silky Pinot- among the
three dates in October and processed in several lots. Because our
new fermenters were too large for our modest cellar, fermentation
took place outdoors and was a labour of love. Many sleepless -Tim Pawsey, North Shore News
nights were spent monitoring temperatures and gently punching

down the cap, which yielded rewards in good extraction and outstanding preservation of pinot’s notoriously
delicate phenolics. Delicious and concentrated, the wine was transferred to French oak barrels (35% new), where
it underwent malolactic fermentation, and was aged until maturity at 15 months.

best we’ve tasted.”

Tasting Notes

Deep ruby in hue. Greets the nose with aromas of violets, tobacco and black cherry. The palate is classic-
rounded and silky with red berry flavours and an earthy undertone. Charming overall, and a worthy successor
to the 2006 vintage.
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