GAMAY NOIR BLUSH 2001

Delicate strawberry aromas and flavours
entice the palate. This well-balanced Gamay
Noir Blush expresses subtle spice
complemented by touches of earth.

GAMAY NOIR BLUSH
2001

WINEMAKER NOTES

The pink juice was obtained by the “sanguinee” or bleeding
process. Red Gamay Noir grapes are crushed and put in a tank
where the juice is allowed to soak colour from the skins for a
brief 24 hour period. Like a white wine, it is then*“bled” off and
cool-fermented in a small tank to preserve its fruitness.

FOOD SUGGESTIONS

Crab Cakes!
PASSION OF SPRING
The essence of art and
wine is represented in the
harmony of talents,

SUGAR 1.9 grams /100 mi Howard Soon,Winerjiieg

DRYNESS CODE | and Canadian Artist, Eric

TA. 0.78g/100 ml Aragon.

PH 3.27

ALCOHOL 11.0%

CSPC +627695

UPC 0-58976-29063-5

TO ORDER: 1.800.663.5086

Award winning wines, crafted in British Columbia.
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