
Elevation: 320m - 380m           
Estate: Osoyoos East
Aged: Partially fermented (45%) for seven months in 100% French oak
Clonal Selection: French clones 241 and 378
Canopy: VSP (Vertical Shoot Positioning); cordon spur pruned.
Soil: Stone-free, deep Aeolian deposits of loamy sand to sand with coarse texture formed 
by sandy �uvioglacial deposits.
Climate: Northerly aspect; vineyard temperatures warmer during day, temperate evenings.
Flavour Pro�le: Crisp and elegant. Passion fruit, lively green apple and lemon �avours 
redolent of lemongrass and tarragon.
Harvested: September 2014
ABV: 13.5% | TA: 5.5 g/L | pH: 3.23
Barrels Produced: 20

Stats

Sourced from vineyard estates in the southern most eastern region of Osoyoos, our Southern 
Cross Sauvignon Blanc is the epitome of crisp minerality bene�ting from partial French oak 
fermentation. 

Southern Cross was selected as the wine's name to re�ect the geography of the vineyards and 
their proximity to the border crossing between Canada and the United States. �e vineyard 
estate itself is a gorgeous vista point. Image No.16 re�ects the dynamic vineyard rows, a tendril’s 
growth, and the mountains in background landscape. 

2014 SAUVIGNON BLANC

A re�ection of Proprietor Anthony von Mandl’s vision from three decades ago, the Terroir Collection showcases 
the Okanagan Valley's unique microclimates and diversity with each wine featuring a photographic image 
echoing an aspect of its home. 

�e top 3% of our estate fruit is hand-selected for these wines by our winemaker and each individual lot is carefully 
tasted throughout the winemaking process to ensure its quality level before the �nal blend. �e �rst step begins 
in the vineyards where we examine soil type, matching that with the clone by speci�c varietal, adapting to the 
climate, vineyard altitude and aspect, and the intense vine devotion that is a result of our careful precision farming. 
Because of this meticulous care, each o�ering is limited. 

For us, the Terroir Collection is the heart of our passion.


