
PRODUCT#: 621750 750ML BOTTLE

2019

TECH DATA: 
Alcohol: 12.7%
Sugar Code: (0)

Residual Sugar: 4.1 g/l
Grape(s): 85% Pinot Gris/ 15% Chardonnay

Stainless Steel Fermentation

KEY SELLING NOTES: 

• Smooth & rich white wine
• Crisp & vibrant

• Great balance of smoothness 
and acidity

• VQA Ontario
• “This is a very nice refreshing white 
wine to sip on with a long enjoyable 

finish that lingers for quite some time.” 
-Gary Killops Wine Align

TASTING NOTES: 
Pale gold in colour. Light floral nose. Ripe pears and 

apricots on the palate with a nutty finish. Medium-

bodied and low to medium acidity with plenty of extract, 

giving this wine its signature silky, rich mouth feel.

Pair with: Seafood tostada bites, orzo risotto with 

buttery shrimp or grilled chicken with goat cheese 

and peppers.

CONTACT YOUR LOCAL PELEE ISLAND WINERY 
SALES REPRESENTATIVE AT 

1-800-597-3533


