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GAMAY NOIR 1999

Aromas of cherry, dark plum and hints of black
pepper. Low in tannin, but high in fruit quality. Best
served slightly cool at 12 - 15°C.
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a portrait of fine wine

SUGAR

0 grams/ 100 ml
DRYNESS CODE
0

TA.

0.49g/100ml

pH

3.9

ALCOHOL
12%

CSPC

561225

UPC
0-58976-24037-1

WINE MAKER NOTES
This is the classic grape used in France’s Beaujolais. Aroma is
cherry, dark plum with hints of black pepper. This is a red wine
that is relatively low in tannin but high in fruit quality. We do this
by using the carbonic maceration process of placing intact
grape bunches in an enclosed tank and allowing it to naturally
ferment in a carbon dioxide atmosphere, is similar to that done
for Beaujolais.

FOOD SUGGESTIONS
Baby back ribs!

THE EVOLUTION OF GREATTASTE...

ARTIST SERIES
Dedicated to the marriage of BC art and wine, this distinctive series
combines the talents of one of BC's foremost winemakers, Howard
Soon, with those of renowned BC artist, Robb Dunfield. A physically
challenged artist, Robb Dunfield paints by mouth to create the dramatic
BC landscapes proudly depicted on the labels of this collection of VQA
wines.
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