
VARIETIES:  
Field Blend - Pinot Noir, Gewürztraminer,
Zweigelt.       

APPELLATION: 
Okanagan Valley BC VQA

CELLAR: 
Spontaneously co-fermented using wild yeasts
after a 6-hour soak on the skins.
100% stainless steel.

HARVESTED: 
October 1st, 2022

2022
ROSÉ

SITE:

NOTES:

Alc. 12% | RS 4.9g/L | TA 8.1g/L | pH 3.17

Our rosé is a co-fermented field blend from

our estate vineyard in West Kelowna which

was planted between 1996 and 2002.  This

site sits directly beneath the dormant

volcano that is Mt. Boucherie. 

A mouthwatering rosé with aromas and

flavours of watermelon, raspberry, and citrus

blossom. Bright and eminently refreshing , it

pairs wonderfully with charcuterie, summer

salads, and patios.

SKU 577148-22

The name Mt. Boucherie refers to the extinct volcano that is the geologic landmark of
West Kelowna in the sun-drenched Okanagan Valley. We are proud to farm estate
vineyards that are some of the oldest in both the Okanagan and Similkameen Valleys,
expressing these terroirs by drawing on low yields, honest winemaking, and patient
cellaring.

$24.99


