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Thirty Bench
Small Lot Pinot Noir 2021
Extended Barrel Aged
VQA BEAMSVILLE BENCH VQA

“Our winery is located in the tiny appellation called the Beamsville Bench.  This narrow strip of land near Lake Ontario boasts sloping vineyards and deep, dry soils; a valuable terroir that shapes the exceptional taste of our wine.”


WINE MAKING
Pinot Noir (Clone 115) grapes were hand-picked from our own Thirty Bench vineyard. Three different wood fermenters were treated separately, and all were fermented with an indigenous yeast. Nine to seventeen days of skin contact in open wooden fermenters, treated twice daily to break surface cap. The wine from each fermenter was kept separate and drained into barrels made by different coopers. This resulted in many options for blending the best wine possible. Ten individual barrels were selected for an extended barrel aging in French oak for 20 months (older barrels), which provided a softer, rounder, more complex mouthfeel. Bottled ‘unfiltered’ for greater complexity.

WINE ANALYSIS
Sweetness Level: 	Extra Dry, 2.2 g/l
Alcohol: 			12.3%
Total Acidity: 		5.3 g/l
PID#:  			1242369
UPC#: 			0 48162 02066 5
Price: 			$45.00
Small Lot Production:  	250 cases

FLAVOUR PROFILE
Bright ruby red colour with a bouquet of red cherry, red currant, earth, soft oak, and black pepper. A medium-bodied, elegant Pinot Noir, with silky tannins, and lovely texture. Fruit flavours of red cherry and red currant, mingle with earth, spice, and oak on the palate. Red cherry, pomegranate, red berry tea, spice, earth, and oak flavours, with an interesting savoury dried mushroom note lingers on the extra dry finish.

SERVING SUGGESTIONS
Serve at a cool room temperature of 15 to 17˚C. A lovely casual sipping wine. Enjoy with roasted duck breast; smoked duck; veal chops; beef tenderloin; roast beef; meaty, cheesy lasagna; pheasant; quail; turkey with wild mushroom stuffing; mushroom risotto. Enjoy with a selection of cheeses which may include Peau Rouge, La Sauvagine and Reblochon. This wine will age gracefully through 2027.


“We are committed to ‘Small Lot’ winemaking. Our grapes are handpicked, and hand sorted from vineyards that produce very low yields with incredible quality.  Our wines are always made in small batches, reinforcing our belief that less is more.  Each wine made at Thirty Bench is distinctive – a unique expression of our vineyard and our Small Lot approach to winemaking.”
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Phone: 1-905-563-1698 or www.thirtybench.com
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