
DEGREE DAYS: Multi-Vintage

REGION (BC VQA): Vancouver Island

FERMENTATION: Stainless steel

FRUIT HANDLING: whole cluster pressed

HARVEST DATE: Multi-Vintage

VARIETY: Sauvignette, Pinot Gris, Pinot Noir

MATURATION: Stainless steel

CLOSURE: Cork

RESIDUAL SUGAR: 8.0 g/l

pH: 3.06

TITRITABLE ACIDIDITY: 7.5 g/l

FREE SO2: >10 mg/l

ALCOHOL PERCENTAGE: 11.5%

TOTAL SO2: 65 mg/l

SEASON

VINEYARD

VINIFICATION

TECH INFO

CHARME DE L’ÎLE ROSÉ
Charme de l’île Rosé is the regional named shared with Vancouver Island & Gulf Island

wineries for sparkling wines made in the Charmat Method which represent our local
terroir. On the nose are aromas of raspberry and cranberry with a dry palate showing

flavours of Rainier cherry leading to a refreshing finish.

WINEMAKER:

info@unsworthvineyards.com

250.929.2292 

unsworthvineyards.com

SKU: 116693

CHARME DE L’ÎLE ROSÉ

UPC: 626990258940


