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   2022 Viognier 
 

Wine    100 % viognier 
 

Tier   CUT WINES 
single varietal wines 

 
BC VQA okanagan valley (vintners quality alliance) 

 
   cases produced:  250 | 12x750ml 
   SKU:    +11192 
   UPC:   793611018235 
 
Vineyard  vineyard, east of osoyoos BC  
   slow vineyard, naramata BC 
   soil type: both sandy loam, gravel 
   year planted, acres: 2009 1 acre / 2008 -0.5 acres 
 
Harvest   hand harvested 22th October 2022  

@ average 22 brix, 3 tons per acre 
 
Winemaking  crush & press, no skin contact 

organic yeast fermented for 25 days 
   
   100% stainless steel 
   3.32 PH, 7.1/L TA, 11.5 % ALC, 4.2/L RS 
 
Winemaker’s  color: pale straw 
Tasting Notes nose: fresh apricot, lemon, orange zest, honeysuckle, 

and almond 
palate: bright, crisp, and pithy  

In other words  An elegant, restrained Viognier with juicy orchard 
fruits lifted by fragrant honeysuckle aromatics, 
leading to a textured palate with vibrant acidity  

Food Pairing Grilled apricots with arugula and feta, fennel and 
orange salad, stuffed zucchini blossoms, fried 
calamari with lemon aioli, grilled octopus with chili-
herb oil, pan-seared black cod with roasted cherry 
tomatoes and roasted almonds, herb-crusted pork 
tenderloin.  

Aging Potential  drink now + 2 years 


