
 

la graves robber

The front gate at La

Mission Haut-Brion, in

La Graves (one of

 the most famous

Sauv/Sems in the

world). Jesse (GM) 

took this photo when

they wouldn’t let him

in 2003.

Architecture from us.

A little piece of our

château. 
Honey Bee/comb

– if this ages, it

might taste like

honey comb like

the great white

Bordeaux’s. But it

likely wont

because 

we will drink it all

by July.

 

Some snow on a

stainless steel

tank which we

used to capture

maximum

crisposity and

tension.

Lost Horn Vineyard,

Okanagan Falls - the soil

that makes the Okanagan

Falls such a perfect spot to

grow mineral laden wines.

Graves is a region in the Left Bank of

Bordeaux, France which produces the best

Sauvignon/Sémillon blends in the world. We

‘robbed’ this style and made it our own here

in BC. It also translates to gravel which our

Lost Horn Vineyard is riddled with.

@mtboucheriewine mtboucherie.com @themodestbutcher #bouchelife #bemodest #experienceithere

2021

in the name

$27.99
wine club $23.79

57% Sauv. Blanc (Naramata)/43%
Sémillon (OK Falls). Cool fermented
and aged in stainless steel before an
early bottling to capture as much zip
in every sip as possible. Look for a
mouth-watering citrus backbone,
with refreshing notes of pine, cut
grass, and sweet herbs.


