
WINE ALIGN: 2018 91pts

GISMONDI ON WINE: 2018 90pts. 2017 91pts.

DEGREE DAYS: 1054

REGION (BC VQA): Cowichan Valley

FERMENTATION: stainless steel (90%), neutral French oak (10%)

FRUIT HANDLING: whole cluster pressed

HARVEST DATE: late September

VARIETY: Pinot Gris (87%), Chardonnay (13%)

MATURATION: 40+ months on tirage

CLONES: Pinot Gris 52, 53 | Chardonnay (unknown)

CLOSURE: Cork

RESIDUAL SUGAR: 1.66 g/l

pH: 3.11

TITRITABLE ACIDIDITY: 7.88 g/l

FREE SO2: 1 mg/l

ALCOHOL PERCENTAGE: 10.9%

TOTAL SO2: 23 mg/l

SEASON

VINEYARD

VINIFICATION

TECH INFO

ACCOLADES:

2019 CUVÉE DE L’ÎLE
The wine shows toasty notes of nuts and fresh brioche supported by apple and lemon.

Cuvée de l’île is a wine of passion and made in very small quantities. It is bone-dry,
poised and showcases Unsworth’s meticulous attention to detail.

WINEMAKER:

info@unsworthvineyards.com

250.929.2292 

unsworthvineyards.com

SKU: 994897

2019 CUVÉE DE L’ÎLE

UPC: 626990235286


