
5 Barrel Pinot Noir
2019

Cases Produced: 121
Enjoy By: 2030

THE SNAPSHOT
Earthy, soft and silky. This 100% East Kelowna Pinot Noir 
was hand harvested, fermented in stainless steel and 
aged in 60% new French oak for 8 months. Carefully 
selected by our team for their greatness, these 5 barrels 
were destined to stay together until the end.

THE EXPERIENCE
Appearance: Burgundy velvet, slight garnet rim
Nose: Salted caramel confectionery/Torched 
rosemary/Forest floor 
Palate: Brandied cherries/Fennel candies/Cracked black 
pepper/Winter spice
Feels Like: Slipping into something more comfortable

THE SOURCE
100% East Kelowna fruit
3.00 tonnes/acre
Soil Types: Gravel, stone and glacial sediments
Harvest Date: October 12, 2019

THE NUMBERS
Brix: 24.5
pH: 3.7
TA: 5.3 g/L
RS: 2.2 g/L
Alc: 13.1%  

THE PROCESS
Hand harvested
35% whole cluster pressed
Wild ferment
5 day cold soak 
17 days on skins

THE RECOS
Gourmet portobello burger/Ricotta, blue cheese and 
parmesan gargano pasta

Kitsch Spotify Playlist: Ride it, my Pinot
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