
2021 Pinot Noir VQA PEC Retail $26.95  LCBO # 296210  Winemaker Kalvin Holland
Colour Garnet
Colour Intensity medium -
Aroma Cedar, Cherry, Forest Floor, Sage undertones
Aroma Intensity medium -
Sweetness Dry
Acidity High -
Tannin High
Alcohol medium -
Body medium
Flavour Descriptors Tart Cherries, under ripe strawberries, leather 
Flavour Intensity medium
Finnish medium +
Recommend: Cellaring 4 years minimum; Decant 1-2 hours, serve at 17 Celcius

Composition 85.4% Pinot Noir 2021; 14.6% Cabernet Franc 2021
Harvest Date 15-Oct-21
Vineyard Cold Creek (11)
Block 160, 170, 180
Pick Method Machine
Brix 19.5
Vintage Yield 7918 kg
Cases Produced 532
VQA Prince Edward County
Press Standard 1.8 Bar
Masceration 5 Days
Fermentation 18 Days
Yeast Strain RC212/RA17
Malolactic Bacteria Strain O-Mega ML

Oak 17% New; 33% Used; 50% Neutral
Sur Lie N/A
Battonage N/A
Aging Length 12 Months

Sugar 0.1g/L
Total Acidity 6.7 g/L Tartaric Acid
pH 3.1
Alcohol 13%

Pairs with Duck, Veal,  BBQ Salmon or Pork Ribs. Manchego or Brie Cheeses.

All the wines we produce are Vegan, although we are not certified yet. They are also Gluten free.
Sustainable practises are employed in the vineyard and we are working toward being certified.
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