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	 	 	 2018 Bohemian Cuvée 
	

Wine   40% cabernet sauvignon 25 % merlot 
25% cabernet franc 10% syrah 

 
okanagan valley 

   VQA (vintners quality alliance)	 
 
   cases produced: 200 
   750 ml 
 
   SKU:  157189 
   UPC: 793611018167 
   SCC: 107936110181673 
 
Vineyard/   estate vineyard: deadman lake vineyard &  
Harvest   chahal vineyard, north of oliver BC 

hand harvested 11.10. & 24.10.2018  
@ average 24.5 Brix, 3.4 tons per acre 

 
Winemaking  cold soaked for 5 days  

wild & co-ferment for 22 days 
   full malolactic fermentation 
 
   6 months old american, french & slovakian oak 
   3.75 PH, 7.5 TA, 13.5 %ALC, 2.3 RS 
 
Winemaker’s  color: deep garnet  
Tasting Notes  nose: blackberries, blueberries, pepper, wild tones,  

liquorice, herbs, smoked meat, white pepper  
 palate: dry, medium-full bodied, fruit forward with  

medium long finish and great acidity 
 
In other words   Beautiful deep garnet colour opens up a fresh dark 

berry bouquet infused by hints of pepper, herbs and 
smoke. Medium – full body flavours are lingering 
throughout a long finish. 

 
Food Pairing  bold flavoured soups 
   burgers, red meat sandwiches 
   steak, stews, lamb, cured meat, slow cooked meat,  

meat pasta, meat sauces 
hard cheese, aged cheddars	 	 	


