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Bella Sparkling ‘PB & C’ 21, Naramata, BC 15

Something different from Bella - a blend of Pinot Blanc and Chardonnay. The
Chardonnay is a second pressing — the pomace from the first pressing is foot
trodden over two days, giving the wine some additional body and tannic structure.
The Pinot Blanc is first run juice and adds melon and citrus aromas and flavours.

Noella Morantin ‘Chez Charles’ 19, Vin de France (1500ml) 17
Old vine% Sauvignon Blanc, from an organically farmed single parcel, in the Loire
Valley’s Touraine region. Aged in neutral barrels, this bright white shows notes of
chalky minerality, zippy lime, juicy orchard fruit and a whiff of white flowers.

Sage Hills Gewiirztraminer ‘21, Summerland, BC 14
100% Gewurztraminer from the Okanagan Valley. The vineyards were planted in
the early 2000s and are certified organic. Fermentation occurs with natural yeasts
in stainless and neutral oak then spends 8 months on the lees. The wine is fresh
and aromatic with citrus and white flower on the nose. The palate is dry and bright
with a long, clean finish.

Lammidia ‘Bianchetto’ 21, Abruzzo, IT 16

Biodynamically grown Trebbiano, macerated on the skins for 24-36 hours fermented
and aged in stainless steel and fiberglass tanks. Bottled without fining or filtration,
and no added SO2. Cloudy golden colour, with notes of juicy apple, citrus and peach.

Domaine de I’Ecu ‘Muse’ Rosé ‘20, VdF 16

100% Cabernet Sauvignon Rosé from the Loire Valley. Half the grapes are macerated
for 24 hours, the other half are directly pressed. Light, fresh and dry, with notes of
grapefruit, strawberry and currant on the nose.

Noélla Morantin ‘Mon Cher’ 20, Touraine, FR 17

100% Gamay Noir from the Loire Valley. The vines were formerly part of
Clos Roche Blanche and were planted in the early 90s. The grapes are
destemmed and fermented in a mix of fibreglass and old foudres. The wine
is light and fresh with a red fruit forward nose and palate.

Laurent Saillard Grenache du Gard, Syrah du Vaucluse ‘21, VdF 17

A blend of Syrah and Grenache, harvested from Saillard’s friends in Southern

France. The grapes are destemmed and fermented independently on skins for 5 days.
Aged in tank for 5 months, this bright red presents notes of luscious red fruit,

with a hints of earth and spice.
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