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S LITTLE TARM:
P1ED DE CUVE RI1ESLING - 2015

Technical info

Vmeyard MUIberry Tree Vmeyard

cawsion, Similkameen Vaﬂey, BC, canada
clones 21B, 49, 90, 110, 198, 239
Alcohol 12%

HarvesI Dale  Seplember 3, 2015
pProduction 80 (ases

SKU 861286
UPC 6 26990 19165 0
Price $26.00 (+fax & deposil)

($22.89 Whsl, $26.49 Hosp)

Tasling Noles

The Pied de cuve wines seem 1o achieve a different Texiure and flavour profile Than our ofher wines. There IS a seamless naure To the Texiure
and flavours That runs from The nose Through o The finish. The nose shows complex exofic cifrus nofes, lime and lemon, golden apple, Asian pear
and savoury lees noles. The palale is dry and crisp yel Tichly Texiured wilh ifense apple, pear, honeycomb, lemon and fime and an ifense,
slony, mineral finish.

vinfage & Produclion

pied de cuve are LifMe farm's nafural wines. These are wines Thal recefve almosT no miervention from sart fo finish and are Therefore a pure
reflection of The place, The grape and The vinlage. Pied de Cuve Is a Technique To STarT a fermentation using only The yeasts Thal are naturally
occurring on The skin of The grapes. Aboul @ week before harvest we picked a buckel of grapes, crushed 1 by fool and Iefl if To ferment in The
vineyard. 11'1s kepl in The vme%/ard and away from The winery so The grapes’ own yeasl can sfart The fermenfafion, rater Tan i The wmer?/
Where ambient yeast living in The winery from previous vinfages couid Take over The fermentalion. The 2015 vinfage was perfect for The Riesling
grapes. The season sfarfed early allowng plenw of ripening Time While The calcium carbonale Soils of Mulberry Tree Vineyard preserved crisp
racy acidly. the wind vme;/ar condirions resulfed n small clusters with Tow yields of inlensely flavoured grapes. The six different clones were
whole clusler pressed directly To old, neviral barrels and a small porfion To slailess sleel Tank To ferment slowly on The lees. Afler Ten monihs
on The lees 1 was racked, receiving Just 10ppm sulfur and Then botlled unfied and untiliered n AUgUST 2016.

AbouTl LiITle Farm winer

Lillle Farm Winery is The small hands-on operation of Rhys pender MW and Alishan Driediger. 11 starfed with a passion for wine and developed
mio growing and producing chardonna){) and Riesling from Their Mulberry Tree Vineyard al Their home i Cawsion, BC in The beauliful
Similkameen Valley. A dry Ros¢ and Cabernel Franc from BIind Creek Vineyard were added laler. The goal was always To make wines wilh
minimal manipularion and mnfervention Ihar really capiure The vineyard sife and each year's unique growing season. The vines were planied in
2009 on The calcim carbonale rich sofl, braving the unforgiving Similkameen sun and wind. the firsl wines were made i 201t. Tolal production
in 2015 was 600 cases. Lillle Tarm Winery will never be big and will always focus on making small balches o single-vineyard wine Thal reflect
each sfle's unique characleristics. The goal is 1o make Inferesting, characlertul, nafural-ish wines and look aler our [illle farm.
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Rhys Pender MW, Wine Grower Alishan Driediger, Wine Grower
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