
DEGREE DAYS: 1176

FERMENTATION: stainless steel

FRUIT HANDLING: destemmed, whole berry

HARVEST DATE: Early October

MATURATION: 15mo in French oak (15% new)

CLONES: 667, 828, 777

DENSITY: 2400 vines/acre

ASPECT & ELEVATION: SE & 40m-65m

REGION (BC VQA): Cowichan Valley

SOIL: Glacial Till

VARIETY: Pinot Noir
VINEYARD

CLOSURE: Cork

RESIDUAL SUGAR: 0.26 g/l

pH: 3.47

TITRATABLE ACIDITY:  6.5 g/l

FREE SO2: 18 mg/l

ALCOHOL PERCENTAGE: 13.1%

TOTAL SO2: 100 mg/l

SEASON

VINIFICATION

TECH INFO

2023 BOHEMIA VINEYARD
PINOT NOIR

The newest addition to our quartet of single vineyard Cowichan Valley Vineyards. This
tiny vineyard was planted in the early 2000's, and we are very excited by its addition to

our portfolio. Ripe cherry and complex long length will sure to reward extended
cellaring.

WINEMAKER:

info@unsworthvineyards.com

250.929.2292 

unsworthvineyards.com

SKU: 

2023 BOHEMIA VINEYARD PINOT NOIR

UPC: 696852200912


