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Technical Analysis

Alcohol/Vol: 12.8 %
Residual Sugar: 4 g/l
Dryness: 0
Total Acidity: 7 g/l
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JACKSON TRIGGS

Wine Profile

Jackson Triggs Gold Series

2009 White Meritage
VQA Okanagan Valley

Harvest
The grapes for our Jackson Triggs 2009 Gold Series White Meritage were
harvested on September 23rd at 21° Brix from the Whitetail vineyard.

Winemaking

Our NEW Jackson Triggs Gold Series celebrates the artistry of winemaker Derek
Kontkanen to create unsurpassed wines with the depth and diversity of his
experience. Derek's signature is on every bottle of thisrare wine. Derek crafts
small lots of our Gold Series wines from special vineyards, and through the art of
blending, he is able to create wines that promise exceptional quality, and great
valuein the $20+ price point.

The best grapes taken from Whitetail Vineyard were cold fermented in stainless
steel tanks and then partially aged for three months in 80% French and 20%
American oak barrels.

Winemaker's Notes

Our White Meritage is the result of blending Sauvignon Blanc (80%) with
Semillon (20%). This wine has subtle oak over passion fruit with grassy citrus
notes and refreshing acidity.

Food Pairings
Ideal when paired with steamed lobster, fresh oysters, pasta primavera, Asian

inspired duck dishes, shrimp salad, Brie and other soft cheeses.

Awards and Accolades
This new series will be placed in upcoming domestic and international wine
competitions

Product Information

Size 750 ml

UPCH#

SCcC

Product # 636570248

Cases Produced 250

Price

Availability BC liquor stores and select

wine retailers throughout
Western Canada



