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2023 Piccolina
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60% cabernet franc
18% cabernet sauvignon, 12% riesling, 10% merlot,

BC VQA okanagan valley (vintners quality alliance)

cases produced: 1000 | 12x200ml
SKU: + 379096
UPC: 644625513035

blend of fruit from south okanagan vineyards

hand harvested 22-28th August 2023 r \ |
@ average 18.7 brix { |

24 hour skin contact

9% cabernet franc fermented on skins
91% organic yeast fermented for 29 days
100% stainless steel

frizzante style at bottling

3.15PH, 7.9 g/LTA, 10 % ALC, 7.1 g/L RS

color: medium pink

nose: wild strawberries, blueberries, white peaches, canned
apples, watermelon

palate: crisp, dry, fruity palate with pristine vibrant texture and
medium long finish

Piccolina frizzante is a delightful blend with a fruity bouquet of
strawberries, blueberries, blackberries, and white peach. Its
fresh flavor is complemented by a unique twist of canned
apple. The lively effervescence adds to its charm, making it a
refreshing and enjoyable drink.

herby vegetarian, chili-flavoured food

Indian curries, thai noodles, antipasto, tacos
charcuterie, light & fruit driven appetizer dishes
smoked salmon, chicken, turkey

lobster, salmon, tuna, pizza margherita

cheese, especially on a freshly baked baguette

drink now + 2 years
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