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Vineyard

	 Practices

	 Topography

	 Soils

Age of Vines:

	 Irrigation:

Avg. Yields: 

	 Winemaker:

Mackenzie Brisbois

	 Contact:

Alex Sproll | info@trailestate.com | 647-233-8599

Trail Estate Winery | 416 Benway Rd, Hillier ON K0K 2J0

E. & O.E.

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: 10.5%
	Practices: Sustainable Practices
	Topography: Proximity to Lake Ont. influences growing
	Soils: Old stony shoreline, dolomitic lime, clay
	Age of Vines: 15+
	Irrigation: none
	Avg Yields: 3 T/acre
	RS: <3g/L
	Style: sparkling
	Cases Produced: 410 cases of 6
	VQA:  Ontario
	Drink: now
	Yeast: natural  
	Fining: none
	Filtration: none
	Skin Contact: 6 days Riesling, 8 days Sauv Blanc
	Sulphur: 0
	Target Pressure:  4.5 bar
	Barrels: none
	Oak: none
	Elevage: none
	VarietalsRow1: 40% Hughes Sauvignon Blanc
	Harvest MeasurementsRow1: Brix 18.8, pH 3.17, TA 9 g/L 
	Harvest DatesRow1: 08-Sep-22 
	VarietalsRow2: 60% Hughes Riesling
	Harvest MeasurementsRow2: Brix 18.5, pH 3.16, TA 11.1 g/L 
	Harvest DatesRow2: 05-Oct-22 
	VarietalsRow3: 
	Harvest MeasurementsRow3: 
	Harvest DatesRow3: 
	VarietalsRow4: 
	Harvest MeasurementsRow4: 
	Harvest DatesRow4: 
	Growing Season: 2022 was a lovely growing season. Starting later than normal, the season quickly caught up with lots of hot, sunny days. Rain arrived when needed for the first part of the season, but dried up, stressing the plants a little towards the end of August. The fall was beautiful with warm days and cool nights. 2022 is one to remember. 
	Prod Notes: Sauvignon Blanc grapes were hand destemmed and fermented naturally for 8 days before being pressed. Later harvested Riesling was fermented on its skins for 6 days before pressing. Blended with Sauvignon Blanc and fermented under temperature control until the desired sugar level was reached. Bottled with an aim of 4.5 bar.          
         

	Tasting: 
	Wine Name: 2022 White Pet Nat
	VY Name: Hughes Vineyard


