
WHITE CLUB AND RED & WHITE CLUB

2019 Chill

2020 Gewürztraminer

2020 Glow Rosé

This proprietary blend of our favourite white varietals all come together 
in this patio friendly off-dry wine. Sourced entirely from our Naramata 

vineyards, the bright tropical fruit aromas are bolstered by shaded 
canopies and vigorous vine growth. With the barest sweetness balanced 
by bright fresh citrus, this fruit forward wine can be enjoyed alone or 

with fresh BC produce and seafood.
When we first started producing wines, Chill was one of our first 

available. Today, Chill is the everyday ‘go to’ wine to impress even the 
pickiest wine drinker!

The 2020 Glow Rosé was produced from 100% Zweigelt from our Stone Slop 
vineyard in Keremeos. Picked at low brix to retain natural acidity, to create a 
fresh/bright palate. The Zweigelt was soaked on skins for three hours before 
pressing and underwent fermentation in stainless steel.  The 2020 Glow has 
aromas of strawberry, cherry candy and white cranberry juice. Enjoy flavors 

of plum, cherry and strawberry with a dry lingering finish.
Pair this rosé with taco Tuesday, Tonkotsu ramen, your favorite salmon dish, 

moules frites, tuna niçoise salad and charcuterie board with soft cheese.

The 2020 Gewürztraminer was produced from four of our own vineyards in 
the Okanagan Valley; our Willow Creek vineyard in Summerland (47%), 

‘This is it” in Naramata (26%), Parsons Vineyard in OK Falls (15%) and our 
estate vineyard at Bench 1775 (12%). Picked within days of each other the 

Gewürztraminer was processed and fermented separately, followed by 
blending right after fermentation.

This wine has classic Gewürztraminer aromas of lychee, rose water, citrus, 
guava and cantaloupe. Medium weight, with notes of melon, citrus, lychee 

and a spice filled finish. Pair this wine with Laksa, Massaman curry, 
Chickpea curry, foie gras or duck liver patte, roast duck and squash/pumpkin 

soups.



NOTES
2019 Chill

2020 Gewürztraminer

2020 Glow Rosé


