2007 ELEVATION - SAUVIGNON BLANC

Appellation:
Varietal:

Alcohol Percent:
LCBO Sugar Code:

Residual Sugar g/L:
Brix at Harvest:
Total Acid g/L:
Cases Produced:
Drinking Through:
Service Temp.:

Decanting:

Niagara Escarpment
100% Sauvignon Blanc
12.0 %

0

4.0 g/L
19.0 °Bx
6.60 g/L
819

Now - 2011
10 - 12°¢

A classic lemon grass on the nose, this wine exhibits great candied

grape-fruit characteristics on the palate. The acidity is well balanced

with a slight hint of oak to offer richness on the finish.




