
Tasting Note
Energetic, expressive oak and mineral-driven.  
Reductive at first on the nose, opening up with a 
lingering cascade of complex fruit, spice and mineral 
aromas.  Dry, oaked.

Product story 
Winner of the Platinum medal for Chardonnay at the 
2022 National Wine Awards (Wine Align), this wine 
proved our terroir stands among the best in Canada.

Suggested Pairings
Pair with turkey dinner, seafood, rich cream sauces, 
garlic toast.  
Smoked cheddar is a favourite cheese pairing.

Technical Notes
Clone 76
Vines planted in 2010 on Hillier Clay Loam by Tim and 
Micheline Kuepfer
Vine yield 1.0 Tonne
Closure - screw cap
Acidity - moderate
Oak - French, 1 year old barrels, for 8months
Sugar - <3 g/L (dry)
alc./vol. - 13.1%

What’s your Occasion?
The oenophile will enjoy this wine on its own as they 
swirl and sip it in a glass, and it also pair well with 
more flavourful cheeses. 

Did you know?
Our soils are strewn with limestone fragments;  
reminiscent of the great Chardonnay vineyards of the 
world.  Our cool climate challenges the vine to pro-
duce grapes with complex flavours and sturdy acidity. 
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Retail: $39.95
Licensee:      $31.66


