
2019 GEWÜRZTRAMINER

WINE SPECS:    
R.S. 8.0 g/L          pH  3.3 

T.A. 5.6                  Alc. 12.5%

Brix at Harvest: 22.5

Harvest date: October 2019

Bottling date: February 2020

Production: 2,555 cases     
        (12 bottle cases/750mL bottles)

50thParallel.com 

orders@50thparallel.com

250-766-3408

Truly one of Canada’s 

exemplary destination 

wineries set in the heart of 

Okanagan Wine Country. 

50th Parallel Estate is a 

majestic 61 acre site 

near the shores of Lake 

Okanagan boasting 

panoramic lake views 

and rare granite soils. 

Winemaker Matthew Fortuna 

produces the winery’s world-

renowned Pinot Noir and 

aromatic white wines. 

WINEMAKING:  
Grapes were selectively hand harvested, sorted and 
whole bunch pressed to tank gently to avoid releasing 
any unwanted bitter green tannin from stems and 
seeds.  Juice was then cold settled and fermented 
slowly to reduce overly floral aromatics.

APPEARANCE:
Bright, clear, slightly beige

AROMA:
Citrus zest, Lilikoi

PALATE: 
Classic lychee, citrus, rose water.  Vibrant, crisp and exotic. The wine is finished just 
under off-dry and is well balanced.

2019 SEASONAL CONDITIONS: 
The season in the Okanagan was one that brought 
very moderate temperatures throughout the valley.  
At 50th Parallel Estate this was no exception, as we 
had a very mild year which was very refreshing from 
a Pinot Noir and cool climate white wine growers 
point of view.  The summer produced slightly less heat 
units which in turn brought a lower level of alcohol 
for harvest.  In general, most wines will be about half 
to one percent lower in alcohol.  The slightly cooler 
days allowed the sensitive Pinot Noir skins to develop 
fully but without any sunburn damage.  The Pinot Noir 
from this vintage will likely be less intense but very 
balanced and expressive of fruit characters, while the 
white wines should show their true cool-climate berry 
profiles in textbook fashion.  There were no wildfires 
or major weather incidents of note in the valley other 
than some very cold temperatures towards the end of 
harvest which provided for some nervous mornings for 
our winemaker as the late night near freezing events 
forced the picking pace to increase significantly.  
Overall the wines of all varieties are showing true 
varietal character.

DRINK WITH: 
Exotic cuisine; Indian inspired dishes, sweet chili 
prawns, Hawaiian poke bowls, spicy tuna rolls, and 
peppered red meats.  Serve between 3-6 degrees 
Celsius in a white aromatic glass.


