
$32.95  •  750 ml  •  6 bt/cs  •  Brut  •  Disgorged 1/2023

ABOUT THIS WINE This wine originates from our Cave Spring Vineyard, nestled on a hillside
of the Niagara Escarpment overlooking Lake Ontario, known as the
Beamsville Bench. Along these gentle slopes, limestone-clay soil, elevation
and moderating onshore breezes combine to deliver a brut-style sparkling
wine from Chardonnay exhibiting a mineral purity reflective of its origins.

VINTAGE 2019 was a temperate vintage delivering normal levels of heat,
precipitation and yield. Gradual ripening delivered crisp, saline Chardonnay
base-wines supporting extended lees contact in bottle.

ORIGIN

COMPOSITION Varieties  92% Chardonnay, 8% Riesling
Estate Grown 100%

HARVEST DATA

VINIFICATION Primary fermentation to dryness (< 2 g/L), 70% in tank and 30% in neutral,
225L French oak barrels using selected yeast; all lots aged 5 months sur lie
prior to tirage; 30 months sur lie in bottle prior to disgorging; minimal
sulphite addition

SENSORY PROFILE

FOOD PAIRINGS Raw oysters, sushi/sashimi, lobster bisque, soft shell crab, grilled Portobello
mushrooms, quiche, game terrine, as an aperitif.

AGEABILITY Best consumed 2023 through 2028; will hold through at least 2030

AVAILABILITY

BOTTLING DATA

SOIL Stony clay till composed primarily of limestone and dolostone mixed with
sandstone, shale and traces of granite and gneiss; soils overlie moraine and
sandstone/shale bedrock; depth ranges from 4 to 8 m

TOPOGRAPHY Elevation  125–155 m (410–510 ft)

Sub-Appellation  VQA Beamsville Bench
Site  Cave Spring Vineyard

VITICULTURE

Slope/Exposure  3–6% / NNW
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Dates  10/21/19, 9/20/17
Titratable Acidity  11.2 g/L
Yield  3.6 mt/ac (67 hl/ha)

Sugar  19.0º Brix
pH  3.04

Density  1,450/ac (3,600/ha)
Clones  Chard. 96, 77; Riesl. 21
Trellis  2-cane Guyot

Avg Vine Age  36 years

Tirage–Disgorging  6/20–1/23
Dosage  2.0 g/L
pH  3.07

Titratable Acidity  9.0 g/L
Production  167 cs

Alc/Vol  12.0%

Vintages 95% 2019, 5% 2017

Colour Deep straw. Nose Delicate aromas of cut red apple, brioche,
orange pulp and grated ginger over notes of whitef lowers, allspice and
fresh meringue Palate Dry and medium bodied with a fine mousse; the
attack is creamy in feel with fully extracted Mutsu apple fruit; the mid-
palate is rich beneath with a light chalkiness and grapefruit pith note over
top, framed by delicate, saline acidity on the edges; the finish is long,
savoury and harmonious, with concentrated lemon curd flavours alongside
hints of wet stone and cinnamon crumble.


