2018 Midnight

WINEMAKING

The fruit was selected from our favourite
blocks in the sun-soaked south Okanagan.
Each variety in this blend underwent a slow
controlled ferment in our custom Lagarde
stainless steel tanks. We are blown away by
the superb characteristics and bold fruit
showing in the 2018 vintage. Winemaker, Jim
Faulkner selected his favourite 21 barrels and
allowed the wine to develop for 32 months in
100% French oak barrels. The result is a
magical Bordeaux wine that seems to make
time stop for a moment as you discover its
layers of depth and complexity.

TASTING NOTES

The colour is deep ruby with a rich purple hue.
The nose is elegant and savoury with cassis,
black cherries, and cocoa. On the palate, you
will find black raspberry and bumbleberry pie
with bitter chocolate. The structure is dense
with silky, sweet tannins. Lingering spice adds
to the complexity and beautiful alluring finish.

APPELLATION: South Okanagan
COMPOSITION: 31% Cabernet Sauvignon
21% Cabernet Franc
20% Merlot
19% Malbec
9% Petit Verdot
BOTTLE SIZE: 750mL
ALCOHOL: 13.8%
RESIDUAL SUGAR: 2.68 g/L

ACIDITY: 5.925 g/L

NUMBER OF CASES: 499
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