
MARGO 
ROSÉ

2022 NIAGARA RIVER VQA

O V E R V I E W

The 2022 Margo delivers a new 
approach and package, but 
continues to be the unique and 
exciting rosé that has made it so 
popular. For 2022, the wine is made 
predominantly from Cabernet 
Franc for the first time. The fruit is 
harvested early to create the lovely 
red fruit character, and fermented 
in stainless steel to preserve the 
freshness and acidity that are vital 
for this wine

This vintage is made from 70% 
Cabernet Franc, 20% Cabernet 
Sauvignon, and 10% Merlot.

R E C O G N I T I O N

91 POINTS - John Szabo, WineAlign

T A S T I N G N O T E S

The enticing colour is attained 
with a very short exposure to the 
skins. Margo is delicate yet inviting, 
offering lovely aromatics of ripe red 
fruits, fresh flowers, pine forest and 
spring blossoms. Margo delivers 
beautiful fruit on the palate, along 
with the floral notes and an elegant, 
very subtle spiciness thanks to the 
higher proportion of Cabernet Franc. 
These complexities are wrapped in 
bright acidity and elegant texture to 
create an exceptional and memorable 
tasting experience.

S P E C I F I C A T I O N S

APPELLATION:  Niagara River VQA

HARVEST: September 29th, 2022

COOPERAGE: 100% Stainless Steel

RESIDUAL SUGAR: 3 g/l

TITRATABLE ACID: 6.8 g/L

PH: 3.4

ALCOHOL: 13%


