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2018 MARSANNE 

9 5  A C R E S  O F  E S T A T E  V I N E Y A R D S

S O U T H  O K A N A G A N  V A L L E Y  &  V A N C O U V E R  I S L A N D

V I N E Y A R D :  

WINEMAKER'S TASTING EPISTLE:

W I N E M A K E R : Arnaud Thierry

R S :   1 . 8 T A :   5 . 3

F E R M E N T A T I O N : 8 months in French oak 
barrels with 20% new

This Marsanne is a seafood lovers wine pairing dream. The
nose exudes ocean breeze salinity, soft-shell crab, lobster
roll and acacia wood. This variety is a rarely grown in the
Okanagan Valley. This 2018 vintage has a silky mouthfeel
with bright acidity. The palate is zesty yet rounded like
salty lime curd, yellow peach and sweet potato.  

H A R V E S T  D A T E :  October 23, 2018

Gravel of the Black Sage Bench

C A S E S : 664

A L C O H O L : 12.2%

T E R R O I R :   


