
Elevation: 320m - 380m
Estate: Osoyoos East
Clonal Selection: Clones 76, 96, 809
Canopy: Vertical shoot positioning; cane pruned.
Soil: Deep, stone-free soil formed by sandy fluvioglacial deposits; loamy sand to fine sand.
Climate: Arid region with light winds, warm to hot afternoons during harvest and 
cool evenings.
Flavour Profile: Yellow pear, Royal Gala apple, and honeydew melon with lemon zest 
flavours in this unoaked Chardonnay.
Harvested: September - October 2013
ABV: 13.5% | TA: 5.3 g/L | pH: 3.19
Cases Produced: 450

StStats

Sourced from our estate vineyards in the eastern portion of the Osoyoos region, our 
Sunset Ranch Chardonnay is 100% unoaked lending it a distinct crispness that melds with 
the minerality and fruit flavours in the wine. 

The name, Sunset Ranch, is descriptive of the eastern side of the lake and references the vine-
yards that bask in the sunny climate where cloudless sunsets are de rigueur.  The No.18 image 
featured is our estate vineyards and the majestic Monashee Mountains in the backdrop.

2013 CHARDONNAY

A reflection 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. 

The 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 final blend. The first step begins 
in the vineyards where we examine soil type, matching that with the clone by specific 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 offering is limited. 

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