
GISMONDI ON WINE: 2022 90 points

DECANTER: 2022 90 points & Silver Medal

DEGREE DAYS: 1176

REGION (BC VQA): Cowichan Valley

FERMENTATION: Neutral French oak

FRUIT HANDLING: whole cluster pressed

HARVEST DATE: Mid September

VARIETY: Auxerrois

MATURATION: 8 months in neutral French oak

CLONES: unknown

CLOSURE: Cork

RESIDUAL SUGAR: 2.1 g/l

pH: 3.17

TITRITABLE ACIDIDITY: 5.25 g/l

FREE SO2: 14 mg/l

ALCOHOL PERCENTAGE: 12.1%

TOTAL SO2: 83 mg/l

SEASON

VINEYARD

VINIFICATION

TECH INFO

ACCOLADES:

2023 AUXERROIS

With notes of white melon and red apple on the nose, gentle acidity and flavours of pear
and honeycomb this wine is something of a departure from the trademark Unsworth.

WINEMAKER:

info@unsworthvineyards.com

250.929.2292 

unsworthvineyards.com

SKU: 76623

2022 AUXERROIS

UPC: 626990320371


