
GISMONDI ON WINE: 2023 90pts.

DEGREE DAYS: 1000

REGION (BC VQA): Cowichan Valley

FERMENTATION: 90% stainless steel, 10% neutral
French oak

FRUIT HANDLING: whole cluster pressed

HARVEST DATE: Late October

VARIETY: Pinot Gris

MATURATION: 4 months on fine lees

CLONES: 52, 53

RESIDUAL SUGAR:  0.38g/l

pH: 3.3

TITRITABLE ACIDIDITY:  7.6g/l

FREE SO2:  31mg/l

ALCOHOL PERCENTAGE: 12.1%

TOTAL SO2:  51mg/l

SEASON

VINEYARD

VINIFICATION

TECH INFO

ACCOLADES:

2024 COWICHAN VALLEY
PINOT GRIS

Cowichan Valley’s most planted white grape is a hallmark Unsworth Vineyards white
wine. This wine is dry and poised with flavours of lime sherbet, pear, and green apple. 

WINEMAKER:

info@unsworthvineyards.com

250.929.2292 

unsworthvineyards.com

SKU: 30432

2024 COWICHAN VALLEY PINOT GRIS

UPC: 626990258957


