
WINE

ROSÉ 
VQA 

Niagara Peninsula

VARIETALS

Blend of Vidal and Gamay Noir

TECHNIQUES

The grapes were gently pressed with little duration of skin contact so as not to 
extract too much colour or tannin.

TASTING NOTES

Light pink in colour, this Rosé has a nose of pomegranate, citrus and strawberry 
jam. The palate echoes the bouquet with a rich medley of red berry fruits including 
raspberry, cherry and ripe red plum.

FOOD PAIRING

A perfect match for summer barbeques, with spinach salad topped with goat 
cheese and fresh strawberries or with tomato, bocconcini & basil skewers!

ALCOHOL TOTAL ACID (TA) RESIDUAL SUGAR PH

13.0% 5.0 g/L 7.0 g/L 3.48

FRESH Wines are bright and expressive. 
Crafted from 100% Ontario grown 
grapes, they add a touch of flair to 

moments with friends. 


