HILLEBRAND

Artist Series Gamay Noir Rosé 2007

VQA NIAGARA PENINSULA

“At Hillebrand we believe in wine, and all things captivating. Fine wine, fine art, fine food.
Artist Series is the marriage of incredible Ontario wine and beautiful, original Ontario art.
What a tasteful way to support the arts.”

WINE MAKING WINE ANALYSIS

» 50% of the Gamay Noir = Sugar Code: (1) Dry, 11 g/l
undergoes 4 days of skin = Alcohol: 12%
contact for desired colour, = Total Acidity: 6.5 g/l
flavour and aroma and 50% = PID#: 1040878
is pressed immediately after = UPCH#: 0 48162 01149 6
crushing * Price: $11.95 (+bottle deposit)

This develops a fruit-driven
component, as well as added
depth of colour and a hint of
tannin

Aged in stainless steel to
retain the optimum amount of
fruit concentration.

FLAVOUR PROFILE SERVING SUGGESTIONS
TR = Cherry red colour with = Serve chilled at 10 to 12°C
il aromas of cherry, strawberry = Serve with gourmet pizza,
jam and red currant jelly. Mediterranean appetizers, seafood
» Amedium-bodied, refreshing paella, crab cakes, poached salmon,
rosé wine with strawberry, and feta cheese.
currant and rhubarb flavours. = Drink young and fresh

= Dry, with just a touch of
tannin for structure, this wine
finishes with flavours of juicy
red berries and tea leaves.

Special Label Feature: Lady — Dragan Sekaric “Shex”, 2004. “Shex”, born in
Yugoslavia, is an architecture graduate and professional painter in the style of “Magical
Realism”. His work is on display in galleries across the world and at his home gallery in
Toronto. Lady presents a complex woman — intelligent, provocative, yet somewhat timid
and softly innocent.

Gamay Noir Kosé

CRITICAL ACCLAIM:
Bronze Medal — Grand Harvest Awards 2009, Sonoma, California
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