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Family Series Baco Noir 2009
VQA ONTARIO
Wine Making

· Traditional red wine making with 10 days of skin contact.
· Subtle oak integration for added depth of flavour and a malolactic fermentation to soften the mouth-feel.
Wine Analysis

· Sugar Code:   (1) Dry, 11.4 g/l

· Alcohol:
12.5%

· Total Acidity:
9.75 g/l

· PID#:
1060591
· UPC#:
0 48162 00606 5
· CSPC#:
582841
· Price:

$10.05 (+bottle deposit)
Flavour Profile

· Bright plum purple colour with a bouquet of plum jam, black cherry and raisin.
· A light to medium-bodied, easy-drinking red wine with flavours of juicy berries, plums and cherries.

· Tart red and black fruits carry through on the finish.
Serving Suggestions

· Serve at a cool room temperature of 16 to 17°C

· Serve with saucy barbecued ribs; gourmet burgers with your favourite toppings; grilled marinated steaks; grated beets and goat cheese over fettuccini; meatball subs; spicy chicken wings; tourtiere with chili sauce.
· Drink young for full enjoyment.
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April 2010
Peller Estates Winery

290 John Street East, Niagara-on-the-Lake, Ontario, Canada L0S 1J0

Phone: 1-888-267-8687 or www.peller.com

