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Trius Vidal Icewine 2007 
VQA NIAGARA PENINSULA 
 
 
“Since 1989 Trius has been setting the standard for excellence in wines from Niagara-on-the-Lake.  
Our award winning blends and single-varietal wines are artfully made and aged to perfection. A 
true expression of our winemakers’ talent, and the terroir of Niagara.” 
 
 
WINE MAKING 
§ Niagara’s Icewine pioneer since 

1983. 
§ Naturally frozen Vidal grapes 

are hand harvested from 
Niagara-on-the-Lake vineyards 
at -10°C. 
§ Grapes are pressed frozen, 

releasing only one drop of pure 
extract from each grape. 
§ Fermentation is performed at a 

cool temperature to retain fruit 
concentration; the wine is then 
aged in older French and 
American oak barrels for four 
months. 

WINE ANALYSIS 
§ Harvest:          January 3 to 31, 2008 
§ Brix:  37.1º 
§ Sweetness Level: (19) 190 g/l, Sweet 
§ Alcohol: 11.5% 
§ Total Acidity: 11.0 g/l 
§ CSPC#: 137687 
§ PID# (375ml): 1040649 
§ UPC# (375ml): 0 48162 00263 0  
§ Price (375ml): $49.95 (+bottle deposit) 
 
 
 
 

 
FLAVOUR PROFILE 
§ Lemon gold colour with a 

wonderful aroma of lemon 
drops, mandarin, tangerine, 
floral honey and quince jelly. 
§ A perfectly sweet mouth-feel 

balanced by bracing acidity and 
flavours of pineapple, pear, 
quince and citrus. 
§ Lemon drops, tangerine and 

floral honey lingers on the 
finish. 

 
 
 
 
 
 
 
 
 
 

SERVING SUGGESTIONS 
§ Serve chilled at 8 - 10°C in small white 

wine glasses, 1 to 2 oz per person. 
§ Enjoy before a meal, chilled with your 

favourite vodka and a couple of frozen 
grapes for an amazing Icewine Martini. 
§ Enjoy during a meal, with pâté or with 

foie gras for a mouth sensation. Also a 
wonderful companion to Indian curry 
dishes and spicy Asian cuisine. 
§ Enjoy with the cheese course which may 

include Saint Andre, 3 year old Canadian 
cheddar or creamy blue cheeses. 
§ Enjoy after a meal, with fruit based 

desserts of peach, apricot, sweet citrus and 
tropical fruits.  Enjoy with crème caramel, 
crème brûlée, custards and syllabubs. 
§ Best enjoyed through 2013 
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