Vineyard/
Harvest

Winemaking

Winemaker’'s
Tasting Notes

In other words

Food Pairing
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2019 Rosé

90 % cabernet franc 10% syrah

single vineyard - okanagan valley
VQA (vintners quality alliance)

cases produced: 700

750 ml

SKU: +8453

UPC: 793611018181
SCC: 1079361101818

estate vineyard: deadman lake vineyard
hand harvested 07.10.2019
@ average 21 brix, 4 tons per acre

continued press, no skin contact
wild & organic yeast fermented for 27 days

100% stainless steel
345 PH, 7.2 TA, 11.5 %ALC, 4.8 RS

color: light & bright salmon hue

nose: stone fruit, berries, cream, strawberries, peaches

and touch of pepper

palate: crisp, fruity pallet with medium finish, uplifting

spirit

A light-salmon color is followed by vivid stone fruit
and citrus, cherry and berry flavors in a medium body

roseé. It feels smooth while retaining enough

grapefruit flavor to stay fresh, crisp and inviting.

herby vegetarian, chilli-flavoured food

Indian curries, thai noodles, antipasto, tacos
charcuterie, fruit plate

lobster, salmon, tuna

cheese, especially on a freshly baked baguette
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OKANAGAN VALLEY OLIVER, BC

|.778.200.5529 | CUT@WINEMAKERSCUT.CA

winemakerscut.ca




