2010 O/ Reall) Rosé

Appellation:  VQA Niagara Peninsula
Varietal: 100% Gamay Noir
Alcohol Percent: 11.0 %
LCBO Sugar Code: 1
Residual Sugar g/L: 103 g/L
Brix at Harvest: 16.7 °Bx
Total Acid g/L: 621 gL
Cases Produced: 554
Drinking Through:  Enjoy now
Oak Treatment: None
Service Temp.: 10-12°C
Bottle Size(s): 750ml
Decanting: None,
Description:

‘I love this dry rosé. What is it made from?”

“Gamay actually” “Oh really?”

Well how else did you think that it got its name? This
fine and balanced rosé is made from a grape variety that
Vineland is not known to produce. Served chilled, this
cheerful quaffer delivers on all fronts. It displays a depth
of summer berries on the nose, a brisk and balanced
acidity on the palate and a length of taste that allows it
to accompany any light fare. This wine is also a skilful
chameleon appealing to both white and red lovers. In
fact, this is the perfect wine for red wine
aficionados who desire a cool quaff.
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