
DEGREE DAYS: 1126

FERMENTATION: stainless steel

FRUIT HANDLING: destemmed, whole berry

HARVEST DATE: Late October

MATURATION: 15mo in French oak (15% new)

CLONES: 777, 115

DENSITY: 2000 vines/acre

ASPECT & ELEVATION: SE & 80m

REGION (BC VQA): Cowichan Valley

SOIL: Marine Sediments

VARIETY: Pinot Noir
VINEYARD

CLOSURE: Natural cork

RESIDUAL SUGAR: 0.20g/l

pH: 3.53

TITRITABLE ACIDIDITY: 5.27 g/l

FREE SO2: 19mg/l

ALCOHOL PERCENTAGE: 12.1%

TOTAL SO2: 96mg/l

SEASON

VINIFICATION

TECH INFO

2022 UNSWORTH
VINEYARD PINOT NOIR

We are exceptionally excited by our inaugural bottling from our Estate Vineyard in Mill
Bay! Classic Cowichan Valley red berry fruit notes give way to a notably savoury, earthy

complexity and a supple finish.

WINEMAKER:

info@unsworthvineyards.com

250.929.2292 

unsworthvineyards.com

SKU: 312978

2022 UNSWORTH VINEYARD PINOT NOIR

UPC: 696852018777


