
 

“A wine for all to enjoy.  Barrel fermented Chardonnay that brings texture and richness 

with Riesling that adds flavour, aromatics and bright acidity.” D Stasiuk-  Winemaker 

The 2015 growing season started with a sigh of relief from the second of two very cold 

winters.  March carried the cooler temperatures  which led to a later start to the 

season.  April and May brought more normal temperatures, followed by a wet June and 

very dry July.   August and September brought more normal  conditions allowing the 

vines to get back on a normal ripening schedule.  October rains dictated picking times, 

but thankfully warm temperatures persisted throughout the fall, allowing later ripening 

varieties the time and temperatures they needed.   Although yields were down, we 

harvested great quality across the board.  A vintage showing classic cool-climate 

character. 

Up front aromas of lemon-lime, pineapple and peach are accompanied with notes of 

spice and fresh baked goods.  On the palate the wine is soft and velvety with bright 

acidity from mid to end that keeps the wine feeling lively.  Citrus flavours persist with 

hints of tropical fruit, and subtleties from time on lees.  A medium+ finish turning to ripe 

tangerine.  Well balanced.  Tasted April 2016 

A blend of 54% Chardonnay and 46% Riesling.  The fruit was harvested, destemmed 

and pressed into stainless tanks to settle. The Riesling was racked and fermented at 

cooler temperatures to promote intense aromatic character.  The Chardonnay was 

barrel-fermented in neutral barrels using indigenous yeasts.  Furthermore, it was aged 

in barrel for 6 months and the lees were stirred monthly to increase the texture and 

mouthfeel.  The wine was assembled to create texture and balance from the 

Chardonnay with the aromatic qualities of Riesling.     

Try with grilled salmon, curried mussels or veal piccata. 

Brix at harvest:  20.36 

pH:  3.1 

Total Acidity:  8 g/L 

Alcohol:  12 %   

Sugar rating:  Dry 

Cellaring:  0-5 Years 

Retail:  $17.95 

For more information on the David Hearn Foundation please visit 
WWW.DAVIDHEARN.CA 
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