
Peach pie, praline ice cream, cantaloupe and blackberry. 
Some berry leaf and creamy caramel too. Its generous palate 
belies its dryness. Bracing, refreshing, the perfect antidote to 
summer heat.

Cases produced: 56 Harvested: 24th October 2021

Brix: 20 .1

Fruit: ripe and clean at 11 C

Varietal: 63% Vidal, 16% Syrah, 11% Pinot Noir,10% Baco Noir

Yield: 2 .1 metric tonnes per acre

Vineyard: Four Wheel Farm, Creemore, Ontario – sustainably and dry farmed with minimal till and  
permanent cover crops. 

Climate: continental Soils: Rich clay loam. Age of vines: 8 to 12 years Irrigation: dry farming

Growing season: 2021 was a wild and unpredictable growing season. The challenges were mostly heat and drought 
in summer, followed by rain and humidity in the fall. A modified approach of earlier harvesting was appropriate for 
most varieties. The whites (especially Riesling, Chardonnay, Viognier and Muscat) and earlier ripening reds (especially 
Gamay, Pinot Noir and Zweigelt) came through best. The wines are generally lighter in alcohol with good acid levels 
and phenolic ripeness. Aromatically, the wines of 2021 are beautifully nuanced with a more subtle fruit profile than 
recent vintages.

Harvested: by hand; table sort Pressing: 1 hour gentle cycle    Yeast type: wild, ambient

Fermentation 90% of the field blend went direct to press, followed by a 3-day cold settling and then a 42-day primary 
fermentation in Stainless Steel. 10% of the fruit was on skins for 1 week before incorporating into the larger batch. 100% 
of the wine went through malolactic fermentation, taking 7 weeks to complete.

Elevage: Rested in Stainless Steel for 5 months on fine lees (no stirring). .

Fining: unfined       Filtration: unfiltered       Bottle age before release: 3 months

Closure type: recyclable and renewable plant-based composite

ABV: 12 .2%        RS: 1.4 g/L         TA: 5.4 g/L          pH: 3. 65       So2: 15 ppm free


