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2018 NATUR ZERO DOSAGE
TRADITIONAL METHOD SPARKLING WINE

WINEMAKING DATA

Harvest Dates: September 6", 71" and 30", 2018

Brix at harvest: 18.5 weighted average.

Blend and grape source: 66% Chardonnay, 34% Pinot Noir from our
estate vineyards.

Appellation: VQA Beamsville Bench
Alcohol: 11.5%

Residual Sugar: <2.0 g/L

Tirage Date: June 2019

Disgorge Date: November 2024

Oak regime: 100% French Oak, all neutral barriques.
Time in barrel: 6 months

Tirage (time on lees): 6 years

Dosage: Og/L

pH:3.10
T.A.7.56g/L
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WINEMAKER’S NOTES

The 2018 Natur is a traditional method sparkling wine, made in the
fashion of top-class Champagne. A blend of 34% Pinot Noir and 66%
Chardonnay, all fruit for this wine is hand-picked and whole cluster
pressed. Only the purest 500L/1000kg is kept for this cuvée. The
juice is cold settled, then racked to neutral 228L barriques for
fermentation. Malolactic fermentation is blocked to preserve
acidity. After 6 months of barrel ageing, the wine is blended and
then the tirage (addition of sugar and yeast for secondary
fermentation) was carried out in June 2019.

After five and a half years in bottle, on its spent lees the bottles are
riddled, disgorged, and then topped with the same wine. No sugar
or other dosage is added at the time to preserve this Brut Natur
style sparkling wine.

TASTING NOTES

Pouring a brilliant gold colour, this traditional method sparking wine
leads with aromas of sweet citrus like orange oil and rind, caramel
pot de créme, crushed chalk, toasted brioche, and dried cranberry.
On the palate the wine is linear and bright, with flavours of first of
the season nectarines, peach cobbler, hazelnut, and dried herbs.
Pair with creamy spinach and asiago dip with grilled pita, or summer
panzanella salad with sourdough and dried fruit.

THE GROWING SEASON
After a very successful 2017 vintage, the earliest impacts on the
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2018
VEA BEAMSVILLE BENCH VQA

Natur
ZERO DOSAGE

12.0% alc./vol.
150ml

Sparkling Wine
PRODUCT OF CANADA / PRODUIT DU CANADA  Vin Mousseux

TERROIR SERIES

2018 growing season occurred on November 22nd, 2017, when late-
season cold temperatures impacted the vines’ ability to acclimate to
the cold. As a result, some nascent buds were damaged during the
winter impacting crop size for 2018.

April was a typically cool and wet month. Temperatures rebounded
in May and were slightly higher than average. Bud break started May
10th with Pinot Noir and Chardonnay and lasted approx. 7 days.
After “bud break” we were able to see some winter damage and
adjusted our viticulture practices accordingly to assure the long-
term health of our vineyards.

Flowering typically occurs during Summer Solstice, and 2018 was no
different than the norm. Berry formation was good across all
varietals, although younger blocks of Chardonnay showed uneven
berry set.

July and August were noted for extreme heat and very dry
conditions, with average day time temperatures just below 30c. Lack
of moisture in the ground and the intensive, prolonged, heat, meant
that harvest bunch weights were reduced by 30% resulting in much
smaller overall yields in 2018.

Late August rains gave the vines the boost they needed to properly
mature fruit with less sugar accumulation than 2017, the 2018
vintage is noted by concentration and full maturity flavours.

A smaller crop meant we were able to harvest each block at optimal
ripeness. The weather cooperated as we started picking for
sparkling wine on September 7th and finished with Cabernet Franc
& Merlot on October 19th. An early high quality vintage with aging
potential!

www.hiddenbench.com
Phone: 905.563.8700
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