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   2025 Rosé 
Wine    100 % cabernet franc  
 
Tier   CUT WINES  

single varietal wines 
 

BC VQA okanagan valley (vintners quality alliance) 
   cases produced:  1350 | 12x750ml   

SKU:    +8453 
   UPC:   793611018181 
 
Vineyard  deadman lake vineyard, oliver BC 
   soil type: brown chernozem & shale 
   year planted, acres: 2005, 4 acres  
 
   gill vineyard, osoyoos BC 
   soil type: sandy loam  
   year planted, acres: 2019, 8.5 acres 
    
Harvest  hand harvested 4th &15th Oct. 2025 

@ average 23.4 brix, 4.8 tons per acre 
 
Winemaking  no skin contact 

organic yeast fermented for 53 days in stainless steel 
   3.3 PH, 6.6 g/L TA, 13 % ALC, 3.8 g/L RS 
 
Winemaker’s  color: light & bright salmon hue 
Tasting Notes nose: stone fruit, berries, cream, wild strawberries, red 

currant, raspberry 
palate: crisp, lively fruity palate with pristine vibrant acidity 
and round, smooth finish 

 
In other words  Fresh and vibrant, this Cabernet Franc Rosé opens with 

juicy strawberry, raspberry, and watermelon, with a hint of 
fresh herbs. The palate is crisp and refreshing, balanced by 
lively acidity and a touch of softness that makes it easy to 
enjoy.  

 
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 + 3 years 


