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Details

 Alc./Vol.: RS: Style: 

Cases Produced: VQA: Drink:

 Yeast: Fining: Filtration:

Skin Contact: Sulphur: Target Pressure:

 Barrels: Oak: Elevage:

Varietals: Harvest Measurements: Harvest Dates:


	AlcVol: 11.5%
	Practices: Sustainable Practices, no herbicide use
	Topography: Nestled between the Niagara Escarpment and Lake Ontario
	Soils: Red silty clay
	Age of Vines: approx. 14 years
	Irrigation: none
	Avg Yields: 3 T/acre
	RS: <3 g/L
	Style: Still
	Cases Produced: 410
	VQA: Grimsby Hillside
	Drink: 2022-2024
	Yeast:   Spontaneous
	Fining: None
	Filtration: None
	Skin Contact: Partial whole cluster
	Sulphur: 20 ppm
	Target Pressure: NA 
	Barrels: Neutral oak
	Oak: French oak
	Elevage: 7 months
	VarietalsRow1: Cabernet Sauvignon and Cabernet Franc
	Harvest MeasurementsRow1: 20.3/20.4 Brix 3.31/3.51 pH
	Harvest DatesRow1: November 1, 2021
	VarietalsRow2: Riesling
	Harvest MeasurementsRow2: 18.6 Brix, 3.08 pH, 8.8 g/L
	Harvest DatesRow2: October 8, 2021
	VarietalsRow3: Gewurztraminer
	Harvest MeasurementsRow3: 21 Brix
	Harvest DatesRow3: September 30, 2021
	VarietalsRow4: Viognier
	Harvest MeasurementsRow4: 19.5 Brix, 3.4 pH, 6.68 g/L TA
	Harvest DatesRow4: September 29, 2021
	Growing Season: The 2021 growing season was a beautiful season all the way through to September. The weather stayed warm throughout the fall, with heavy amounts of rain. The later ripening varieties struggled in the 2021 season, making this one of the most challenging vintages in Ontario. 
	Prod Notes: A blend of 5 varieties from Grimsby Hillside - hand harvested and fermented using a variety of techniques. Blended at harvest and aged in neutral oak barrels for 7 months before being bottled with 20 ppm SO2. Gewürztraminer was footstomped in square stainless steel tanks, fermented and pumped over whole-cluster fermenting Cabernet Sauvignon and Cabernet Franc.              Pressed after 15 days maceration. Riesling and Viognier were pressed whole cluster and blended post fermentation. Riesling was fermented in stainless steel and Viognier fermented in neutral oak prior to blending.   
	Tasting: Juicy and crushable — this blend is a dynamic representation of the Grimsby Hillside Vineyard. Carbonic notes of bright cherries and bubble gum blend with the citrus and floral notes from the Riesling and Gewürztraminer. The tannins of a red wine with the body and structure of a white wine. 
	Wine Name: 2021 Juicy Red
	VY Name: Grimsby Hillside


