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2024 SAUVIGNON BLANC BETON

WINEMAKING DATA

Harvest Dates: September 22"¢, 2024

Brix at harvest: 22.9 Average Brix

Blend and grape source: 100% Organic and estate grown
Sauvignon Blanc.

Alcohol: 14.1% pH: 3.29

Residual Sugar: 4.9 g/L T.A. 6.38g/L
Fermented/Aged in Concrete for 10 months

Bottling Date: August 27th, 2025

Certified Organic by Pro-Cert
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WINEMAKER’S NOTES

In 2024, we exposed Sauvignon Blanc bunches at fruit-set to
sunlight by removing leaves on the east side of the canopy, this is
done to open up the air flow from the west side slightly during a
wet growing season. Green harvest was performed at the start of
véraison, and we only left the healthiest bunches on the vine to
promote ripeness, concentration of flavours and the expression of
terroir.

The grapes were handpicked, hand-sorted and gently whole bunch
pressed. The juice was then left to settle at 5°C for 24 hours prior
to racking and then warmed up to 16°C and transferred to
concrete. Fermentation then occurred naturally with indigenous
yeasts. The unique wine was racked off fermentation lees in July,
prior to bottling in August 2025.

TASTING

Pouring a melon yellow, the wine leads with aromas of ripe Asian
pear, pineapple, flinty minerality, and fresh cut white flowers. On
the palate, aromas from the nose replay with the addition of salted
lime, melon, and an elegant floral hue. The wine is dry and zesty
with fresh acidity, balanced alcohol, and a long saline finish. Drink
young with a cold seafood tower full of shrimp, raw oysters and
scallop.

VAA BEAMSVILLE BENCH VvVQA

Sauvignon Blanc Béton

13.0% alc./vol. White Wine

]50 ml PRODUCT OF CANADA / PRODUIT DU CANADA Vin Blanc

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 2™ and May 8. This was followed by
warmer temperatures from late May thru the June.

Flowering occurred around June 17 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 5.

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 would be of the highest possible
quality. Harvest started on September 5™ with grapes for
sparkling and our first table wine grapes were picked on
September 20,

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 one of our top vintages
produced to date.
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