_UNSWORTH._

VINEYARDS

2020 SAUVIGNETTE

A unique grape which, on the vine, resembles Sauvignon Blanc. In the winery, it sees
neutral oak during ferment and elevate. White peach and grapefruit aromas on the palate
lead to vibrant Key lime and pear flavours with notes of salty ocean air.

VINTAGE 2020
WEATHER DEGREE DAYS: 1050
MM PRECIP APRIL1 - OCT 31: 3735
SOIL TYPE: Fairbridge & Cowichan, Fairbridge
SOIL

SOIL, MATERIAL & TEXTURE: Marine Silt, Marine Silt|

REGION: BCVQA Cowichan Valley

VINEYARD: Wescott Vineyard (74%),
Unsworth Vineyard (26%)

VARIETY: Sauvignette

CLONE: N/A

VITICULTURE ROOTSTOCK: Riparia, 101-14

SPACING: 3.5ft x 8ft, 3.5t x 8ft

FLOOR MANAGEMENT: Seeded Covercrop

ASPECT: West, Southeast

ELEVATION: 80ft & 10ft - 25ft

TRAINING METHOD: Double cane pruned

HARVEST DATE: October 8

FRUIT HANDLING: Whole Cluster Pressed

FERMENTATION: 100% Neutral barriques

NS Q T VINIFICATION
ARD

2020

DS MATURATION: Aged on fine lees in barriques for 6 months

CLOSURE: Amorium Cork
CASES PRODUCED: 187

o SAUVIGNETTE™
OWICHAN VL Ly, yancouvER ISLAND, B A
125 % alc./vol. 750ml ABV: 1220%
‘ PH: 3.0
TA: 7.7g/1
WINE SPECS

RS: 0.87g/1
SO2:1 3ppm

WINEMAKER: Dan Wright

SKU: 210203 7/ UPC: 626990258995

info@unsworthvineyards.com 250.929.2292 (ext. 2) unsworthvineyards.com



