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VINTAGE 2019

degree days: 1054

mm precip april 1 - oct 31:  304.7

soil type: Whatcom, Fairbridge, Cowichan & Fairbridge

soil, material & texture: Eolian Silt, Marine Silt,  
                                                                                     Marine Silt

region: VQA British Columbia

vineyard: Damm Vineyard (82%), Unsworth Vineyard (10%),       
                                  Cherry Point Vineyard (8%)

variety: Pinot Noir

clone: 777, 667, 115

rootstock: Riparia, 101-14, 3309

spacing: 4ft x 8ft, 3.5ft x 8ft, 4ft x 10ft

floor management: Wild Covercrop, Seeded 
                                                                    Covercrop, Wild Covercrop

aspect: SouthEast, Southeast, Southeast

elevation: 60ft, 80ft, 40ft

training method: Double cane pruned

harvest date: October 15th, 16th, 20th

fruit handling: Destemmed, crushed

fermentation: 100% Stainless Steel

maturation: Aged in Stainless steel on fine lees for 3 months

closure: Screw Cap

cases produced: 1600

ABV: 11.90%

pH: 3.23

TA: 6.8g/l

RS: 3.3g/l

SO2: 30.0ppm

winemaker: Dan Wright


