
GISMONDI ON WINE: 2022 93pts | 2021 92pts | 2020 93pts

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: 0.29 g/l

pH: 3.64

TITRATABLE ACIDITY:  5.3 g/l

FREE SO2: 27 mg/l

ALCOHOL PERCENTAGE: 12.9%

TOTAL SO2: 114 mg/l

SEASON

VINIFICATION

TECH INFO

ACCOLADES:

2023 SAISON VINEYARD
PINOT NOIR

A snapshot of a special place to grow Pinot Noir. This wine is complex and full of dark
cherry and floral notes with undercurrents of earthy complexity. Saison Pinot Noir is

one of our favourite wines from grape to glass.

WINEMAKER:

info@unsworthvineyards.com

250.929.2292 

unsworthvineyards.com

SKU: 148952

2023 SAISON VINEYARD PINOT NOIR

UPC: 626990289159


