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2022 SELECT HARVEST ‘

FIELD REPORT

The 2022 growing season will be remembered for a late start, a cooler
summer, and a long warm harvest season, giving wines ripe fruit and

elegant acidity.

WINEMAKER'S NOTES

Hand-harvested, sorted, then whole-cluster-pressed to get that “kiss”
of colour. The juice was settled and then slowly fermented, following
by aging on light lees for five months before final blending and
bottling.

TASTING NOTES

Delicate aromas of wild rose petals, cherry blossom and subtle notes

of citrus on the nose, with fresh flavours of cherry juice, pear,

apple and cream on the palate. The finish is long and persistent.

PERFECT PAIRING

Fresh seafood or vegetarian dishes, as well as summer salads, turkey

dishes, or roasted chicken. Equally refreshing by itself on the patio. Gt

BLEND CHEMISTRY PRODUCTION
58% ‘Pinot. Noir PH 3.40 Bottled March 2023
42% Gamay Noir TA 6.7 G/L 500 cases

ALC 12.7%

RS 1.9 G/L

All about the dirt.
Bov




