Field of the Bee
We are so excited about the fifth vintage of Field of Bee, and
to have it as an exclusive release in Canada! Sourced from from
the driest and hottest part of France, Côte du Roussillon, this
white wine blend is pure joy in our books! Master of Wine and
winemaker, Justin Howard-Sneyd, is thankful the 2017 vintage
escaped the extreme weather that threatened the area during
the growing season. The summer was blissfully warm, and had
just enough rain for the grapes to remain fresh in the heat.
For a winery that usually produces red wine, they have partnered
with a nearby vineyard and friend, Jean-Marc Lafage, owner of
Chateau St Roch, for this approachable, dry, and peachy white
wine. Both gentleman have an affinity for Grenache, so it it was a
no brainer to create a blend of 50% Grenache Blanc ( from JeanMarc), and 50% Grenache Gris (from Justin). With a nice weight
to the palate, fall nights are a perfect pair. Enjoy today or cellar
up to a year, and serve at 10 C.

Field of the Bee
GRENACHE BLANC, GRENACHE GRIS
CÔTE DU ROUSSILLON, FRANCE
13% ALCOHOL
RETAIL $47.99
CLUB $37.49

HOW IT LOOKS
A warm golden yellow, like a youthful daffodil.
Golden flecks give a real shine.

HOW IT SMELLS
Grenache Blanc provides us with aromas
green canned pears, fresh with a tinge of
sweetness. Grenache Gris provides stone fruit
notes like peach, white nectarine, and apricots. Secondary aromas of citrus, green plum
and white florals lurk in the background.

FOOD PAIRING
For a light snack, salted almonds or a charcuterie board with your favourite meats. For a
full meal, a shrimp and scallop pasta dish.

HOW IT TASTES
The combination of these two grapes gives
us a “best of both worlds”. A crisp, fresh,
welcoming palate along with a rounder,
weightier body. At first sip we are greeted
with ripe pears and crunchy stone fruit
notes. Honeysuckle, preserved citrus and
green apple catch us on the finish. The
medium acidity tickles our gums and keeps
things zippy. Too cold and you might mute
these flavours so let it warm just a little after
pulling from the fridge.

LOVE THIS WINE?
Limited quantities available, buy more today.

