
Winemaking and Foudre combine to impart aromas of the seashore with 
wet stones, flint and Asian spices on the nose combined with a tropical lift. 
The palate has a zesty entry, with a hint of richness and minerals followed 
by a lingering flavour of  lychee, ginger, spice and saltwater. This is a 
unique, modern Chardonnay that also pays homage to the old world.

Tasting Notes

estate: 65% Jagged Rock Vineyard, Black Sage, 
18% Border Vista Vineyard, Osoyoos East Bench, 
10% Combret Vineyard, Golden Mile Bench-DVA, 
7% Dekleva Vineyard, Golden Mile Bench-DVA
barrel aging: 
Foudre (50% new; 50% once used); 16 months in oak

clonal selection: 
Dijon 76, Dekleva, and Combret
canopy: VSP & Bi-lateral 
Geneva Double Curtain
elevation: 1115 ft -1247 ft
harvest: Hand picked at night 
abv: 13.9%/ TA 6.3/ pH 3.32
crafted: 2 Foudre

Winemaker Notes

A unique�reflection of its terroir and aging vessel, 
�is wine�exhibits synergy, balanced acidity and �e 
aromatics of a truly handcrafted wine.




