Our Philosophy
Founded in 1981 by proprietor Anthony von Mandl, Mission Hill Family Estate has a solid reputation as an innovative leader within the wine
community that helped define the Okanagan Valley.
Our Five Vineyards wines showcase our unique ability to source fruit farmed on our estate vineyards in the Okanagan Valley.
Mission Hill Road Vineyard – West Kelowna
Lakeshore Vineyard – East Kelowna
Naramata Ranch Vineyard – Naramata Bench
Black Sage Bench Vineyard – Southeast Oliver
Osoyoos Vineyard – East and West Osoyoos
These distinctive areas provide balance in the wines. Comprised of different microclimates, the geographic region’s
variety in relatively short linear distances ensures ideal conditions and flavours to craft our wines vintage after vintage.
For decades, we have relentlessly studied Mother Nature’s impact on the vines and soils, applied our learnings with
viticulture research, and continue to push the envelope. Our viticulture pursuit is not without risk. But the reward is an
amazing array of unique flavours to craft our wines. We invite you to see for yourself. Taste the difference.

2014 CHARDONNAY

Winemaking Notes

Our signature Chardonnay. This grape varietal is one that we lovingly and meticulously grow on our
estate vineyards in Oliver, both east and west Osoyoos, and Naramata. The conditions in each region are
different giving this wine layers of complexity, a pleasant roundness and full flavour. The aromatics begin
with yellow peach, lemon, and jasmine. The mouthfeel exudes flavours of green apple, fresh pineapple,
lime, and a pleasant creaminess from oak aging. The finish lingers on this medium-bodied wine.

Vintage

The 2014 vintage started well and was near perfect with some calling it the “best ever”! Winter and
spring rains followed by encouraging July weather allowed the vines to focus on berry-set along with
growing bunches. Hot weather in the summer months and an absence of rain saw the vine respond
appropriately, with canopies in excellent balance, however, well thought out drip irrigation was a
saviour this year, allowing the vines to maintain sufficient health to ripen. The dry, warm and hot
summer produced good growth permitting all varieties to ripen with excellent balance. Cooler autumn
months along with further assistance by rigorous leaf plucking and bunch thinning helped promote
distinct varietal flavours. When the Okanagan’s warmest and driest growing season concluded on
November 4th, it was judged as challenging but ultimately rewarding. Vineyards lived up to their
pedigrees producing outstanding wines for the 2014 vintage.

Five Pairings

This Chardonnay is delightful when lightly chilled and best matched with cuisine that is of medium weight
and richness.
Savour it with risotto with spring vegetables, cracked crab, arugula salad with apple slices, creamy sauces, or
pan-seared halibut with a tropical salsa.

Stats

Appellation: 100% Okanagan Valley BC VQA
Sourcing: Black Sage Bench 58%, Osoyoos 31% , Naramata Ranch 8%
Blend: Chardonnay 100%
Aging: 8 months in American oak; partial stainless steel fermentation
Alc: 13.5% | TA: 5.8 g/L | pH: 3.37

View from Naramata Ranch Vineyard

