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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: Organic and Sustainable
	Topography: Appletop, 240m above sealevel, close to Georgian Bay, GH - proximity to Lake Ontario
	Soils: various
	Age of Vines: various
	Irrigation: none
	Avg Yields: <3T/acre
	RS: <3 g/L
	Style: JUICY!
	Cases Produced: 185
	VQA: Ontario
	Drink: now
	Yeast: natural
	Fining: none
	Filtration: none
	Skin Contact: various
	Sulphur: TBC
	Target Pressure: N/A
	Barrels: Neutral+stainless
	Oak: French Oak
	Elevage: 9 months
	VarietalsRow1: 60% Appletop Marquette
	Harvest MeasurementsRow1: Brix 20.4, pH 3.02, TA 11.25 
	Harvest DatesRow1: 04-Oct-23 
	VarietalsRow2: 20% Grimsby Hillside Viognier
	Harvest MeasurementsRow2: Brix 20.4, pH 3.32, TA 6.6 
	Harvest DatesRow2: 24-Oct-23 
	VarietalsRow3: 10% Tzafona Gewurztraminer
	Harvest MeasurementsRow3: Brix 18.9, pH 3.22, TA 6.83 
	Harvest DatesRow3: 12-Oct-23 
	VarietalsRow4: 10% Foxcroft Cabernet Franc
	Harvest MeasurementsRow4: Brix 21.9, pH 3.46, TA 6.75 
	Harvest DatesRow4: 19-Oct -23
	Growing Season: The  2023 growing season was an EPIC season! Filled with plenty of challenges in the summer — lots of rain, high humidity and lots of heat. In September, the season flipped on its head and we were given the most beautiful ripening season. Grapes showed amazing concentration of flavour and great retention of acidity. The best!
	Prod Notes: Marquette from the organic vineyard, Appletop was put into bin and dosed with carbon dioxide and a pied de cuve (natural yeast) to get this started in the vineyard, prior to travel to Trail Estate.
The Gewürztraminer was fermented using carbonic maceration, while the Viognier was pressed whole cluster. Cabernet Franc from 2021 was blended in to this wine to create depth and balance out the acidity of the Marquette. The Cabernet Franc was destemmed and fermented with punchdowns until dryness, aged in neutral French oak for 9 months.
	Tasting: Bright sour cherry candies with tart citrus notes on the nose. On the palate this wine has light herbaceous flavours interlaced with sweet grape popsicles. Where serious meets light and fun, we find this wine the perfect combo, walking the line between classic and natural. 
	Wine Name: 2023 Juicy Red
	VY Name: Appletop,GrimsbyHillside,Tzafona, Foxcroft


