
	

OKANAGAN VALLEY   |  OLIVER, BC 
1.778.200.5529  |  cut@winemakerscut.ca  |  winemakerscut.ca 

	

   2020 Rosé 
 

Wine    60 % cabernet franc 40% syrah 
 
Tier   CUT WINES  

single varietal & single vineyard wines 
 

BC VQA okanagan valley (vintners quality alliance) 
 

   cases produced:  600 | 12x750ml   
SKU:    +8453 

   UPC:   793611018181 
 
Vineyard  estate vineyard:  deadman lake vineyard, oliver BC 
   soil type:   brown chernozem & shale 
   year planted, acres:  2005, 4 acres 
 
Harvest  hand harvested 2nd Oct. 2020 

@ average 21 brix, 3.7 tons per acre 
 
Winemaking  no skin contact 

wild  & organic yeast fermented for 49 days 
   100% stainless steel 
   3.4 PH, 7.5 g/L TA, 11.5 % ALC, 3.6 g/L RS 

free SO2 18mg/L / total SO2 48mg/L 
 
Winemaker’s  color: light & bright salmon hue 
Tasting Notes nose: stone fruit, berries, cream, strawberries, peaches 

and touch of pepper 
palate: crisp, fruity palate with pristine vibrant finish 

 
In other words  A pale salmon color is followed by vivid stone fruits, 

citrus, cherry, and berry flavors in a light, elegant style 
of rosé. It's fresh, crisp, and moreish, with a smooth 
texture that leads to a grapefruit laden finish. 

 
Food Pairing  herby vegetarian, chili-flavoured food 

Indian curries, thai noodles, antipasto, tacos  
charcuterie, fruit plate 
lobster, salmon, tuna 
pizza margherita 
cheese, especially on a freshly baked baguette 

   
Aging Potential drink now + 2 years 


