
DEGREE DAYS: 1050

FERMENTATION: Neutral French oak

FRUIT HANDLING: whole cluster pressed

HARVEST DATE: Late September

MATURATION: 45 months

CLONES: N/A

DENSITY: 1800 vines/acre

ASPECT & ELEVATION: East & 80m

REGION (BC VQA): Cowichan Valley

SOIL: Marine sediments

VARIETY: Chardonnay
VINEYARD

CLOSURE: Cork

RESIDUAL SUGAR: 2.4 g/l

pH: 3.37

TITRATABLE ACIDITY: 7.4 g/l

FREE SO2: 4 mg/l

ALCOHOL PERCENTAGE: 10.8%

TOTAL SO2: 50 mg/l

SEASON

VINIFICATION

TECH INFO

2020 CUVÉE DE L’ÎLE
BLANC DE BLANCS

Unsworth’s inaugeral Blanc de Blancs. Crafted from 100% Cowichan Valley
Chardonnay, this traditional method sparkling wine is an exciting window into the

future of Cowichan Valley sparkling wine.

WINEMAKER:

info@unsworthvineyards.com

250.929.2292 

unsworthvineyards.com

SKU: 309810

2020 CUVÉE DE L’ÎLE BLANC DE BLANCS

UPC: 626990235286


