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BC VQA 2009
List price $ 18

Production 325 cases

Details:

Alc. 13.9%
pH 3.69
TA 6.2 g/L
RS 0.4 g/L

Availability:

Winery direct, VQA stores and select
fine wine stores and restaurants
CSPC: 137612

UPC: 626990106234

Winemakers notes:

We sourced these grapes from Black Sage Vineyard just south of Oliver. Of the S tons, about 2/3 con-
sisted of Chardonnay clone 96 and 1/3 of clone 76. The grapes were picked on Sept 24" 2009. After

fermentation, we used French Qak to frame the acids and fruit aromas.

Taster notes:
Our Chardonnay is a fruit forward wine with nice aromas of pineapple, white peach and a hint of oak. En-
joy this wine with salmon, chicken or pasta.

Awards:

BRONZE: New World International Wine Competition, California 2011
BRONZE: Canadian Wine Awards 2010

BRONZE: Okanagan Wine Festival 2010

Fort Berens Estate Winery Ltd.
Highway 99 N Lillooet, B.C. VOK IVO0 Canada
Ph: 250 256 7788 Fax: 250 256 7780

imfo@ﬁ)rtbcrens.cn www.fortberens.ca



