
DEGREE DAYS: 1126

REGION (BC VQA): Cowichan Valley

FERMENTATION: Stainless steel

FRUIT HANDLING: Destemmed

HARVEST DATE: Late October

VARIETY: Cabernet Libre, Labelle, Corivese

MATURATION: Barriques (20% new)

CLONES: N/A

CLOSURE: Natural cork

RESIDUAL SUGAR: 0.16 g/l

pH: 3.58

TITRITABLE ACIDIDITY:  6.83 g/l

FREE SO2: 21 mg/l

ALCOHOL PERCENTAGE: 12.9%

TOTAL SO2: 71 mg/l

SEASON

VINEYARD

VINIFICATION

TECH INFO

2022 SYMPHONY
Symphony is a deliciously unique Vancouver Island wine. Aromas of cherry, tobacco

leaf and cedar box on the nose reveal flavours of Bing cherry, plum, spices, and charcoal
on the palate. This wine is dry, well structured, and versatile with an array of cuisine.

WINEMAKER:

info@unsworthvineyards.com

250.929.2292 

unsworthvineyards.com

SKU: 43257

2022 SYMPHONY

UPC: 626990289043


