_UNSWORTH_

VINEYARDS

OVATION

Aged in a solera going back to 2009, Ovation is not too sweet while
expressing bright red fruit flavours complemented by tawny notes of fig,
chocolate, and coffee.

VINTAGE | Non Vintage

SOIL TYPE: Fairbridge, Cowichan, Beddis
WEATHER

SOIL, MATERIAL & TEXTURE: Marine silts and Fluvial sand

SOIL SOIL TYPE: Fairbridge

SOIL, MATERIAL & TEXTURE: Marine Silts

REGION: BCVQA Cowichan Valley

VINEYARD: Unsworth Vineyard

VARIETY: Marechal Foch

CLONE: N/A

ROOTSTOCK: Unknown

SPACING: 4ftx 8ft

R FLOOR MANAGEMENT: Seeded covercrop

ASPECT: South East

ELEVATION: 8oft

TRAINING METHOD: Double cane pruned

HARVEST DATE: N/A

FRUIT HANDLING: Destemmed and crushed

N SWORTH FERMENTATION: Stainless Steel

VINEYARDS . VINIFICATION
GRTATION - MATURATION: Solera

SOLERA y/a CLOSURE: Natural Cork

CASES PRODUCED: 200

ABV: 19.20%

PH: 3.49

TA: 6.08g/1

WINE SPECS
RS: 68.12¢/1

SO2: 7ppm

WINEMAKER: Dan Wright

SKU: 634535 / UPC: 626990120605

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




