
 
 
 

PAST VINTAGES     

 
Gewurztraminer 2012 
CSPC# 595488  12x750ml  13.0% alc./vol.       
 

Grape Variety 100% Gewürztraminer 

 

Winemakers Bob Ferguson & Tim Watts 
Vineyards The grapes for this wine come from the Lasy Dog and Cossentine vineyards located in 

Penticton, the McGraw vineyard in Naramata and the Lerchs vineyard in Summerland.  
Harvest The grapes were hand picked between October 13 and October 28, 2012 at 

approximately 23.4 brix. 
Production Total production 605 cases of 750ml bottles. 

Tasting Notes Made in an Alsatian style, the wine shows classic varietal aromas of pink grapefruit, 
rose petal and lychee nut with rich weight and body. 

Scores/Awards 90 points - John Schreiner, johnschreiner.blogspot.ca - April 2014 
Reviews “By drawing fruit for four vineyards, including one in Summerland, Kettle Valley has 

crafted a complex Alsace style wine. It begins with aromas of spice, grapefruit and 
lychee. It delivers a bowl of tropical fruit including lychee, mango and peach. The finish 
is delightfully persistent.” 
- JS, johnschreiner.blogspot.ca 

 
Gewurztraminer 2011 
CSPC# 595488  12x750ml  13.0% alc./vol.       
 

Grape Variety 100% Gewürztraminer 

 

Winemakers Bob Ferguson & Tim Watts 
Vineyards The grapes for this wine come primarily from the Oh, Selwood, and McGraw vineyards 

in Naramata and the Lazy Dog and Cossentine vineyards located in Penticton. 
Harvest The grapes were hand picked between October 16 and November 1, 2011 at 

approximately 25.3 brix 
Tasting Notes Made in an Alsatian style, the wine shows classic varietal aromas of pink grapefruit, 

rose petal and lychee nut with rich weight and body. 
Production  

 

  



 
 
 

PAST VINTAGES     
 

Gewurztraminer 2010 
CSPC# 595488  12x750ml  13.0% alc./vol.       
 

Grape Variety 100% Gewürztraminer 

 

Winemakers Bob Ferguson & Tim Watts 
Vineyards The grapes for this wine come primarily from the Oh, Selwood, and McGraw vineyards 

in Naramata and the Lazy Dog and Cossentine vineyards located in Penticton. 
Harvest The grapes were hand picked between October 16 and November 1, 2010 at 

approximately 25.3 brix 
Tasting Notes Made in an Alsatian style, the wine shows classic varietal aromas of pink grapefruit, 

rose petal and lychee nut with rich weight and body. 
Production  

 
 

Gewurztraminer 2009 
CSPC# 595488  12x750ml  13.0% alc./vol.     
 

Grape Variety 100% Gewürztraminer 

 

Winemakers Bob Ferguson & Tim Watts 
Vineyards The grapes for this wine come primarily from the Oh, Selwood and McGraw Estate and 

King Vineyards in Naramata, the Marchand, Intile and Cossentine vineyards located in 
Penticton and the Lerchs vineyard in Summerland. 

Harvest The grapes were hand-picked between September 27 and October 21, 2009 at 
approximately 24.1 brix. 

Tasting Notes Made in an Alsatian style, the wine shows classic varietal aromas of pink grapefruit, 
rose petal and lychee nut with rich weight and body. This is a delicious wine, with 
flavours of pink grapefruit and lychee and an aroma of spices and rose petals. Tangy 
and refreshing. 

Scores/Awards 86 points - Anthony Gismondi, Gismondionwine.com - August 9, 2011 
Reviews “A broader softer style of gewürztraminer with sausage, cooked peach, almond, citrus 

and baked apple aromas. Full, round, dry and slightly warm on the palate with mineral, 
ginger, honey, baked peach, almond, bitter citrus rind finish. Solid if a touch bitter and 
rindy. The grapes are blend of Oh, Selwood, McGraw Estate and King vineyards in 
Naramata, the Marchand, Intile and Cossentine vineyards in Penticton and the Lerchs 
vineyard in Summerland.” 
- AG, GismondionWine.com 

 

  



 
 
 

PAST VINTAGES     
 

Gewurztraminer 2008 
CSPC# 595488  12x750ml  13.0% alc./vol.    
 

Grape Variety 100% Gewürztraminer 

 

Winemakers Bob Ferguson & Tim Watts 
Vineyards The grapes for this wine come primarily from the Oh, Selwood and McGraw Estate The 

grapes for this wine come primarily from the Oh, McGraw Estate vineyard and King 
Drive vineyards in Naramata, the Marchand and Intile vineyards located in Penticton 
and the Lerchs vineyard in Summerland. 

Harvest The grapes were hand picked between October 13 and October 14, 2008 at 
approximately 23.7 brix. 

Tasting Notes Made in an Alsatian style, the wine shows classic varietal aromas of pink grapefruit, and 
lychee nut with rich weight and body.  

Production Total production 490 cases  

 

 


