LEVIEUX PIN

2005 ‘/"““7“”” Plane

THE WINEMAKER'S NOTES

We source the fruit for this wine from the steep north facing slopes of our
Lumeno vineyard by Osoyoos Lake, the south west facing slopes near Dead
Mans Lake in Oliver, and North Oliver. Stringent canopy management and
timely leaf removal has resulted in a spectrum of varietal characteristics from
tropical fruit flavours to classic gooseberry and grass. The cool nights of the
Okanagan provide great natural acidity and structure while keeping the fruit
profile zesty and vibrant. Borrowing a little old world flair from Didier Dague-
neau, we used partial oak ferment and aging, extended lees contact and occa-

sional battonage for added complexity and texture.

Foop PaIrING

Grilled oysters in the half shell topped with lemon and garlic or Frisee
salad dressed with lardon and a soft boiled egg will compliment the sophis-

ticated flavours within this wine.
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GRAPE VARIETY: /“‘“‘7”‘” Plane

REGION: Rogooe i Hivee

VINEYARD: Grrene, HoTane, Fronan

SOIL TYPE: Moctty, Geavel, Hate, (lag

AGE OF VINES: 418 senes (oot atitie ian 5 genns)

HARVEST DATE: Fplemndee /S D2, 2005
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PRODUCTION SIZE: POJ caves

RESIDUAL SUGAR: 2.4 //z

ALCOHOL: 3.7%
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