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  2022 Bohemian Cabernet Franc 
 

Wine    100% cabernet franc 
 
Tier BOHEMIAN WINES – are premium wines that exemplify 

the uniqueness of various south okanagan vineyards & 
unconventional winemaking style 

 
BC VQA okanagan valley (vintners quality alliance) 

 
   cases produced:  370 | 12x750ml 
   SKU:    +511372 
   UPC:   793611018327 
 
Vineyard  estate vineyard: deadman lake vineyard   
   soil type: dark chernozem soil & shale   
   year planted, acres: 2005, 2 acres  
 
Harvest  hand harvested 21th october 2022 

@ average 24 Brix, 3.6 tons per acre 
 
Winemaking  cold soaked for 1 days 

organic yeast fermentation for 18 days 
   free run press, full malolactic fermentation 
   14 months french oak, 15% new 
   3.8 PH, 5.6g/L TA, 13.5 % ALC, 1.9g/L RS 
 
Winemaker’s  color: medium ruby 
Tasting Notes nose: black cherry, licorice, raspberry, bell pepper 
 palate: dry, medium-full bodied, rich fruit with soft tannins 

and medium long finish 
 
In other words  This wine is a true expression of the varietal, showcasing 

vibrant aromas of black cherry, red currant, and a hint of 
bell pepper. On the palate, this wine boasts flavors of ripe 
plum, blackberry, and a touch of spice, with silky tannins 
and a lingering finish. Well-balanced and elegant. 

 
Food Pairing  roast chicken, pork, roasted or grilled, beef, duck,   
   sausage, lamb, veal, hearty fish dishes,  
   hard as well as soft cheese 
 
Aging Potential drink now, or age 5- 7 years    


