
DEGREE DAYS: 1000

REGION (BC VQA): British Columbia

FERMENTATION: Stainless steel

FRUIT HANDLING: destemmed and crushed

HARVEST DATE: Mid October

VARIETY: Pinot Noir

MATURATION: Stainless steel

CLOSURE: Screw Cap

RESIDUAL SUGAR: 1.92g/l

pH: 3.44

TITRITABLE ACIDIDITY: 7.5g/l

FREE SO2: 30 mg/l

ALCOHOL PERCENTAGE: 11.2%

TOTAL SO2: 75 mg/l

SEASON

VINEYARD

VINIFICATION

TECH INFO

2024 ROSÉ
Dry and fruit forward on the palate, Unsworth Rosé is purpose made 100% Pinot Noir.

Aromas of strawberry and raspberry give way to flavours of cranberry and notes of
rhubarb.

WINEMAKER:

info@unsworthvineyards.com

250.929.2292 

unsworthvineyards.com

SKU: 103107

2024 ROSÉ

UPC: 626990320333

GISMONDI ON WINE: 2023 91pts | 2022 91pts | 2021 90pts | 2018 90pts | 2017 90pts

WINE ALIGN: 2021 91pts (gold) | 2019 90pts
ACCOLADES:


