
BLEND  37% MERLOT, 33% SYRAH,  
26% MALBEC, 4% CHARDONNAY

PRODUCTION  236 CASES

ALC % VOLUME  14.3%   

PH  3.58     TA G/L  6.9     RS G/L  2.7

CSPC + 886812

The wine is dry with fresh citrus acidity and slight herbal notes 
that balance the ripe strawberry, cranberry, rhubarb and red 
currant.  

VINTAGE
Overall the 2019 vintage had challenges, but we are 
exceptionally proud with how our site and team handled them. 
The season started off cool with more than average rainfall. 
Our team effectively cropped and maintained the vineyard 
to ensure high quality fruit and ripeness. Our site conditions 
made it so that we did not experience the early October frosts 
and were able to continue to hang fruit until late October. 
Overall, Alain says that this will be a spectacular cool climate 
vintage from Painted Rock. 

WINEMAKING
Predominatly made using the saignee method, with 8% direct 
press Malbec. Two hours of skin contact resulted in a perfectly 
pale pink hue. The wine was fermented in stainless steel.
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