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List price $ 20
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Availability:
Winery direct, VQA stores and select

fine wine stores and restaurants
CSPC: 137620
UPC: 626990106248
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Winemakers notes:

These premium grapes from from a vineyard in West Kelowna, were picked in late October. The sugar
content of the grapes was 25+ Brix. We stopped fermentation early to preserve some of the tasty sweetness
and achieve a modest alcohol content that would not overpower the fruit.

Taster notes:
This Late Harvest is a semi-sweet wine. Its aroma is rich with apricot and honey melon with a hint of clove
and other exotic spices. It matches well with some lighter styled desserts or pastries.

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