
2019 had a rough start, resulting in bud damage 2019 had a rough start, resulting in bud damage 
and decreased yields across the Okanagan and and decreased yields across the Okanagan and 
Similkameen Valleys. Beginnings aside, the season Similkameen Valleys. Beginnings aside, the season 
progressed beautifully. Free from extended heat, progressed beautifully. Free from extended heat, 
drought and smoke, the vines were able to soak up drought and smoke, the vines were able to soak up 
the sunshine and move through the growth stages the sunshine and move through the growth stages 
at a balanced pace. An unseasonably cool, wet at a balanced pace. An unseasonably cool, wet 
August and September led to incredible vineyard August and September led to incredible vineyard 
disease pressure. Our team worked around the rain disease pressure. Our team worked around the rain 
to slowly bring in the fruit. Increased diligence to slowly bring in the fruit. Increased diligence 
in the cellar during sorting ensured we were only in the cellar during sorting ensured we were only 
working with the healthiest clusters to deliver working with the healthiest clusters to deliver 
a pure expression of the vintage. In October, a a pure expression of the vintage. In October, a 
heavy frost dropped the canopies; and so began heavy frost dropped the canopies; and so began 
the enormous challenge of rushing to harvest the the enormous challenge of rushing to harvest the 
remaining fruit. Long days and nights pushed our remaining fruit. Long days and nights pushed our 
team to bring it all in, enabling us to capture what team to bring it all in, enabling us to capture what 
is a distinct, elegant 2019 vintage.The fruit for the is a distinct, elegant 2019 vintage.The fruit for the 
2019 Trebbiano came from the Mariposa Vineyard 2019 Trebbiano came from the Mariposa Vineyard 
in the Similkameen Valley. We have been working in the Similkameen Valley. We have been working 
with this vineyard for several years and are excited, with this vineyard for several years and are excited, 
surprised, and inspired by the grapes that come off surprised, and inspired by the grapes that come off 
the vines every vintage.the vines every vintage.
   

Colour:Colour: Orange with gold undertones. Orange with gold undertones.
  
Nose: Nose: Mineral driven lemon, peach and Mineral driven lemon, peach and 
honeysuckle framed by a subtle oak background.honeysuckle framed by a subtle oak background.
  
Palate:Palate: Opens with rich flavours of lemon,  Opens with rich flavours of lemon, 
orange and oak, carrying through to the orange and oak, carrying through to the 
beautifully textured mid-palate where the tannin beautifully textured mid-palate where the tannin 
builds and holds into the fresh, long finish. builds and holds into the fresh, long finish. 
  
Food Pairing: Food Pairing: Roasted chicken, halibut or Roasted chicken, halibut or 
Dungeness crab.Dungeness crab.

V A R I E T A L  P R O F I L E
100% Trebbiano100% Trebbiano

Toll free: 1-8-SPELLBOUND | www.BlastedChurch.com

H A R V E S T  N O T E S W I N E M A K I N G

W I N E M A K E R ’ S  N O T E S

The Trebbiano was harvested on October 29th The Trebbiano was harvested on October 29th 
with the clusters arriving back to the winery with the clusters arriving back to the winery 
completely frozen from the previous night. completely frozen from the previous night. 
Thinking quickly, we decided to destem the Thinking quickly, we decided to destem the 
grapes into a bin to cold soak for 8 days with grapes into a bin to cold soak for 8 days with 
daily punchdowns to allow the fruit to thaw daily punchdowns to allow the fruit to thaw 
while also extracting all the amazing aromatics while also extracting all the amazing aromatics 
and flavour components from the skins. and flavour components from the skins. 
We drained and pressed the skins with a small We drained and pressed the skins with a small 
ratchet-driven basket press and racked the juice ratchet-driven basket press and racked the juice 
to a 3rd-fill French oak barrel for fermentation to a 3rd-fill French oak barrel for fermentation 
with the indigenous yeast population. After 9 with the indigenous yeast population. After 9 
months in barrel on its heavy lees the wine was months in barrel on its heavy lees the wine was 
racked to tank before being bottled unfined and racked to tank before being bottled unfined and 
unfiltered. unfiltered. 

T R E B B I A N O
trebbiano 2019    appellation:  s imilkameen valley (vqa)trebbiano 2019    appellation:  s imilkameen valley (vqa)

s m a l l  b l e s s i n g ss m a l l  b l e s s i n g s

In BC, Blasted Church Wines are available through our direct order desk:  Sales Desk - 604.803.5505  |  Toll-free - 877.703.5505  |  sales@blastedchurch.com 
In Alberta, Blasted Church Wines are represented by BonVida Wines:  Andrew Jones T: 403.689.5606  |  Mark Bata T: 403.837.8463 

Alcohol:Alcohol: 13.0%13.0%
Cases Produced: Cases Produced: 	 2222
CSPC:CSPC:  	 9123491234


