FORT BERENS

ESTATE WINERY

Eloit Gies

BC VQA 2021

Production 1,313 cases

Price: $21.99

CHEMISTRY AVAILABILITY: RESTRICTED LISTING

Alc. 13.0% Winery direct, select fine wine stores, Save-
pH 346 on-Foods and restaurants

s 66 gl CSPC: 219030

RS 32¢glL

UPC: 626990125679

WINEMAKER'S NOTES

Made with grapes from our estate Dry Creek Vineyard, a West Kelowna vineyard,
and a small vineyard in Savona. 50% of the grapes were crushed and destemmed and
given 6 hours of skin contact before pressing, leading to structure and more
aromatics. The remainder was crushed/destemmed and pressed off immediately,
giving a fresh component. The wine was fermented cold at 11 degrees to enhance
the aromatic profile and then aged for 5 months on the lees to give a full creamy
texture.

TASTING NOTES

Vibrant and fresh, this Pinot Gris is bursting with fruity notes of pear and yellow
apple, elderflower, and honeysuckle. This fresh and fruit-forward wine is well
balanced and perfect for any occasion. Delicious to drink on its own, or pair it with
mussels, white fish, or pasta with a cream sauce.
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