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“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

· A blend of 46% Merlot, 31% Cabernet Franc and 20% Cabernet Sauvignon, harvested mainly from our own estate vineyards (Carlton Street Vineyard and Clark Vineyard), along with 3% Malbec (a new addition for 2008) from Glenlake Vineyard in the Niagara Lakeshore Appellation.

· The individual lots received 14 to 25 days of skin contact during fermentation.
· Each varietal is barrel aged separately in 70% French oak and 30% American oak barrels for 3 months, then blended together and oak aged a further 9 months; total barrel aging of 12 months.
· Barrel malolactic fermentation.
Wine Analysis

· Sugar Code:   
(0) Extra Dry, 2.2 g/l

· Alcohol:
13.5%

· Total Acidity:
6.1 g/l

· PID#:

 1050893 (750ml)
· PID#:

TBA (1.5 litre)

· CSPC#:
303800 (750ml)
· UPC#:
             0 48162 00153 4 (750ml)
· Price (750ml):
$21.75 (+ bottle deposit)
· Price (1.5 litre):
$41.75 (+ bottle deposit)
Flavour Profile

· Deep garnet to purple colour with a bouquet of sweet spice, toasty oak and smoke perfectly accented by black cherry, plum and black currant fruit.

· A medium to full-bodied wine with silky tannins, balancing acidity, and although dry in profile, almost-sweet fruit-forward flavours of cherry, red berry and currant, with just a touch of licorice.

· Juicy red and black berries, spice and oak linger through on the finish.

Serving Suggestions

· Serve at a cool room temperature of 18°C

· Serve with medium to medium rare grilled red meats such as pepper steaks, filet mignon, beef tenderloin, marinated leg of lamb, and rack of lamb.

· Enjoy with winter stews, meat pies, meaty red sauce pasta dishes, 1 year old Canadian cheddar, and 70% dark chocolate.
· Drink now to 2016. 
TRIUS – THE ART OF EXCEPTIONAL WINEMAKING.
CRITICAL ACCLAIM:

· Silver Medal – Los Angeles International Wine & Spirits Competition 2010
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4 stars out of 5 – “… It’s a textural marvel, with unexpectedly full body and above-average length.  There’s classic cool climate character on the nose, which strikes me as savoury spice and tart red fruit…” Vines magazine, Christopher Waters, February / March 2010.
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Phone: 1-800-582-8412 or www.triuswines.com


