2021

TRIOMPHE PINOT NOIR

VINEYARD NOTES
Variety: 100% Pinot Noir
Appellation: VQA Niagara Peninsula

Brix at

Harvest: 19.7

WINEMAKING NOTES

Hand-harvested clusters were destemmed prior to
undergoing a wild ferment in our open top oak fermenter.
After pressing, the wine was transferred to second-fill and
neutral French oak barrels to preserve freshness and then
aged 8 months before bottling.

Alcohol: 12.5%

Titratable Acidity: 6.2 g/L f’
pH: 3.6 VEGAN
Residual Sugar: <3 g/L

Closure: Screw Cap

TASTING NOTES

2021 harvest conditions led to a lighter wine bursting with juicy
red fruit flavours and aromas. This is an elegant wine, lightly
spiced, with subtle tannins and refreshing acidity. Pair this wine
with grilled meats and seafood, or spring vegetables like
asparagus and broccoli.
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