CEDARCREEK

ESTATE WINERY

'ROPRIETOR’S WHITE
2008

VOA OKANAGAMN VALLEY

Our Wine is Our Word




2008 Proprietor’s White
CSPC 214130
UPC 778913 018015

TECHNICAL
INFORMATION

HARVEST DATES:
September 28 to
November 14, 2008

BLEND:
40% Chardonnay
18% Pinot Gris
13% Riesling
12% Gewirzt.
11% Pinot Blanc
6% Ehrenfelser

FERMENTATION:
Stainless steel

BOTTLING DATES:
April 7 to 16,2009

RELEASE DATE:
June 3, 2009

CASES PRODUCED:
3313

ALCOHOL:
13.8%

TOTAL ACID:
7.4 ¢/l

RESIDUAL SUGAR:
5.7 g/l

PH:
3.72

The early days of CedarCreek were
dominated by this proprietary blend,
which then was based mostly on
hybrid grapes. Twenty years later, only
premium vinifera fruit comes through
our cellar doors. As a result, we have
elevated this very affordable and
aromatic blend, which now consists
of Chardonnay, Pinot Gris, Riesling,
Gewlirztraminer, Pinot Blanc and
Ehrenfelser. All our winemaking
decisions get the same attention to
detail as the Proprietor’s White does.
And the results show in every bottle.
On that, you have our word.

WINEMAKER’S NOTES
An excellent value blended BC VQA
wine which reflects our commitment to

over-deliver regarding price for quality

— Canada’s Conundrum at a third
of the price!

TASTING NOTES

Medium bodied, semi-dry with
flavours of peach, pineapple, lychee
and honeysuckle. The mouthfeel is
clean and lively, with tropical fruits on
the palate and a crisp finish.

CULINARY NOTES
A versatile reception wine. Recommended
with light salads and vegetable dishes,
fowl, pasta and seafood.

NOTES:

TO ORDER: 1.800.730.WINE
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