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2024 Gamay 

 
WINEMAKING DATA 

Harvest Date: October 5th and 13th, 2024 

Brix at Harvest: 23.0 weighted average 

Blend and grape source: 100% organic and estate grown Gamay 
Noir from our Lincoln Lakeshore and Beamsville Bench vineyards. 
Appellation: VQA West Niagara 

Alcohol: 13.1%  pH: 3.68 

Residual Sugar: <1.0/L T.A. 5.46g/L 

Bottling Date: April 9th, 2026 

Oak regime: 100% French Oak; 11% new, 18% 2nd fill, 15% 3rd 
fill and balance neutral. Blended in August 2025 and aged in a 
stainless steel tank for an additional 8 months. 
Time in barrel: 9 months 
Vine Age: Planted in 2016 and 2020. 
Unfined and Unfiltered.  
Certified Organic by Pro-Cert. 
 

 
 

 

WINEMAKER’S NOTES 

 

The grapes were handpicked, sorted and cold-soaked for 3 days 
in our concrete fermenters. With 15% whole cluster fruit and the 
balance destemmed, fermentation started naturally with 
indigenous yeasts and the caps were gently submerged twice 
daily during fermentation. At the end of fermentation, the free-
run wine was drained and settled in a tank before barreling down 
by gravity. The skins were gently pressed in a traditional basket 
press. Following 9 months of ageing in barrel, the wine was 
racked and blended into a stainless steel tank in August 2025. 
The wine was then bottled unfined and unfiltered to capture its 
purity in April 2026. 
 

TASTING 

 
The nose smells like a bowl of blackberries and boysenberries at 
peak ripeness, violet flower tones, and white pepper. On first sip, 
the wine is juicy and vibrant with sour red cherry flavours, with 
savoury mineral and earthy character supporting.  Drink slightly 
chilled – a quick 15-minute stay in the fridge should do it – 
alongside your favourite BBQ Ribs Recipe.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

THE GROWING SEASON 

The 2024 vintage began with a pre-bud break frost event that 
reduced bud survival somewhat, meaning less fruit thinning 
would be needed later in the season. The start of spring 
provided ample moisture with cooler temperatures, and bud 
break occurred between May 2nd and May 8th.  This was 
followed by warmer temperatures from late May through 
June.   
 
Flowering occurred around June 17th with some significant rain 
events during this period. Chardonnay and Riesling appeared 
to be the most affected varieties at fruit set, and not as much 
thinning was required in those blocks this vintage.  The main 
challenge for our Vineyard team was to manage a healthy 
canopy while battling elevated disease pressure from June 
through August.  With high humidity and above-average 
rainfall, fungal disease proved to be a challenge for the season.  
Unsettled weather in July and August required extra work in 
the vineyard to stay ahead of disease pressure and keep the 
crop healthy. The first signs of véraison were seen on August 
5th. 
 
As harvest approached, September and October saw periods 
of good, dry weather, with some showers mixed in, which 
meant the timing of our picking decisions was key to being able 
to harvest when physiological ripeness and flavour were best 
balanced.  This ensures the finished wines will be of the highest 
possible quality. Harvest started on September 5th with grapes 
for sparkling, and our first table wine grapes were picked on 
September 20th.  
 
Across all varieties, our estate fruit reached exceptional levels 
of ripeness and concentration this year. However, cool nights 
at harvest meant we were also able to retain freshness and 
acidity in the fruit. It is still too early to tell, but we are quietly 
confident that the wines from 2024 will be among our top 
vintages produced to date. 


