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2020 SAUVIGNON BLANC
WINEMAKER’S YADA-YADA
2020 was a tough year for many but the positive side is that it was a remarkable vintage 
for winemaking in Ontario. It was a hot, dry growing season that produced surprisingly 
clean, balanced, and beautiful fruit. All varieties maintained a nice level of acidity with 
concentration of flavours and great structure. Fresh and vibrant whites and rosés and reds 
built to last.

WHAT TO EXPECT
Juicy grapefruit and mango are highlighted by fresh spring pea pods on the nose. More 
grapefruit, honey crisp apple, and fennel on the palate. Dry, crisp and refreshing with zesty 
lime. Fantastic intensity and length.

ON THE TABLE WITH
Goat cheese crostini, fresh summer salads, grilled asparagus, oysters, ceviche, white fish 
with herbs and lemon, fish tacos.

BY THE NUMBERS
Production: 5800 cases
Sugar: 2.0 g/L Alcohol: 12.0%
pH: 3.19  TA: 7.73 g/L

PRODUCTION DEETS
Pick Date: September 4, 2020 - September 30, 2029
Fermentation: Stainless Steel
Bottling Date: March 22, 2021


