
TASTING NOTES—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 Gewurztraminer 
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 soups.

REGION: Central Okanagan 
SOIL TYPE: Gravel, Glacial till
AGE OF VINES: Average of 8 years
HARVEST DATE: October 10-17th, 2020
BOTTLING DATE: September, 15th, 2021
CSPC: +244076
UPC: 626990285489
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WINEMAKER’S NOTES— 
GRAPE VARIETIES: 100% Gewürztraminer
PRODUCTION SIZE: 1300 Cases 
ALCOHOL: 13.7%
SWEETNESS: Dry
AGING: Drink Now
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