
DEGREE DAYS: 1176

REGION (BC VQA): Cowichan Valley

FERMENTATION: stainless steel

FRUIT HANDLING: whole cluster pressed

HARVEST DATE: Mid-September

VARIETY: Petit Milo

MATURATION: stainless steel

CLONES: N/A

CLOSURE: Cork

RESIDUAL SUGAR: 11.94g/l

pH: 2.97

TITRITABLE ACIDIDITY: 8.51 g/l

FREE SO2: 10mg/l

ALCOHOL PERCENTAGE: 12.5%

TOTAL SO2: 92 mg/l

SEASON

VINEYARD

VINIFICATION

TECH INFO

2023 PETIT MILO
Petit Milo is unique to coastal BC. Unsworth's version is ripe, off-dry, yet fresh and easy

going. This interesting and quaffable white will be sure to please a crowd.

WINEMAKER:

info@unsworthvineyards.com

250.929.2292 

unsworthvineyards.com

SKU: 155952

2023 PETIT MILO

UPC: 626990258964


