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Grand Red 2007
VQA FOUR MILE CREEK
“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

· From one of the best vintages, the hand-picked grapes were carefully selected from intensely managed, low-yielding vineyards.
· The assemblage consists of 53% Cabernet Sauvignon (Clark Farm), 26% Merlot (Carlton Vineyard) and 21% Cabernet Franc (Carlton Vineyard) from estate grown vineyards in Niagara-on-the-Lake.
· Each varietal was barrel aged separately in 100% French oak barrels for 12 months, then the final assemblage was created, and aged for a further 10 months (a total of 22 months in barrel).
· Barrel malolactic fermentation and bottled unfiltered for greater complexity.
Wine Analysis

· Sugar Code:   
(0) Extra Dry, 1.7 g/l

· Alcohol:
13.5%

· Total Acidity:
6.1 g/l

· PID#:

1040599
· UPC#:
             
0 48162 00601 0
· Price:

$55.00 (+ bottle deposit)
· Limited Production:  15 barrels

Flavour Profile

· Deep garnet colour with an aromatic bouquet of smoky cedar, oak, fresh ground black pepper, black licorice and black tea perfectly wrapped around ripe black fruits and Damson plums.

· A full-bodied wine with velvety tannins and great structure.

· Flavours of juicy blackberries, currants and plums dusted with sweet spice unfold on the palate.
· Even more blackberries and currants, mixed with spice, steeped tea and leather notes linger through on the drying finish.

Serving Suggestions

· Serve at a cool room temperature of 18°C

· If serving now through 2011 enjoy with medium-rare to rare red meats, rack of lamb, and two to three year old Cheddar; decanting is recommended.

· If serving after 2011 serve with beef bourguignon, roasted leg of lamb, braised lamb shanks, rib of beef with garlic mashed potatoes, beef short ribs.

· Drink now to 2022.
TRIUS – THE ART OF EXCEPTIONAL WINEMAKING.
CRITICAL ACCLAIM:
4 ½ stars out of 5 – “… The newly released 2007 vintage represents a new high point for this ambitious reserve wine.  There’s a generous core of blueberry and blackberry on the palate that is kept focused by balanced acidity and nice round tannins.  Everything seems nicely integrated and polished at this early stage of development.” – Vines magazine, Christopher Waters, February / March 2010.
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 1249 Niagara Stone Road, Niagara-on-the-Lake, Ontario, Canada, L0S 1J0

Phone: 1-800-582-8412 or www.triuswines.com


