PINOT BLANC 2001

Our 2001 Pinot Blanc is bright, and pale
straw in color. Enriched with aromas of pear
and ripe apples along with a note of honey.
Enjoy this soft, fruity wine with a complex,
crisp finish.

PINOT BLANC VINTAGE AWARDS

2001
1998 GOLD Grand Harvest Awards
1998 GOLD New World International
Wine Competition
1998 GOLD Pacific Rim International
WINEMAKERNOTES Competition
This Pinot Blanc is from our vineyards in the Southern Okanagan 1999 BRONZE  Okanagan Wine Festival
Valley. The intense sunlight and deep, light sand allows full 1999 BRONZE NwaorId InFe'rnationaI
development of ripe flavours yet the cool mountain nights retain Wine Competition

1999 BRONZE Intervin International
1999 BRONZE All-Canadian Wine

Immediately after picking, the fruit is gently whole cluster Championships

the natural fruity acidity that enhances the high quality.

pressed. The juice is divided into two parts, one lot is barrel 2000 SILVER Okanagan Wine Festival
fermented and aged on the lees with stirring, giving richness 2000 SILVER International Wine & Spirit
with a spicy oak note. The balance is slowly cool fermented in 2001 SILVER g:rr;z?::{f\/r;ne Awards

stainless steel tanks with specially selected yeast strains to
enhance the quality of the fruit characters from the vineyard.

FOOD SUGGESTIONS

Grilled halibut or sea bass! CHRISTOPHER'S DREAM

The essence of art and wine is
represented in the harmony of
talents, Howard Soon,

SUGAR 0.7 grams /100 ml ; .
DRYNESS CODE 0 W|r.1ema!<er and Canadian
TA. 07|6g/|00 ml Artlst, ErlCAragOn.
PH 3.50
ALCOHOL 12.5%
CSPC +261024
UPC 0-58976-29001-7
TO ORDER: 1.800.663.5086
A R T I S T S E R 1 E S

Award winning wines, crafted in British Columbia.
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