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.

2012 MERLOT

Our Splitrail Merlot hails from the eastern region of Osoyoos where some of the longest
hangtime occurs. This additional time on the vine gives the grapes a deep colour and intensity
that translates into a robust wine. French oak barrel aging provided additional depth and
complexity in the extended finish. This wine is enjoyable now, or cellar for the next 5-8 years.
A splitrail denotes a fence or enclosure made from pieces of wood split lengthwise from the log.
We named this wine, Splitrail Merlot, as a reminder of the many splitrail pieces used to create
fences by the early pioneering farmers, especially the orchard growers. Image No.21 illustrates
the height aspect of this vineyard.
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Elevation: 320m - 380m
Estate: Osoyoos East
Aged: 15 months in 100% French oak
Clonal Selection: French Clones 181 and 347
Canopy: Vertical shoot positioning; cane pruned.
Soil: Stone-free, deep Aeolian deposits of loamy sand to sand with coarse texture formed
by sandy fluvioglacial deposits; Haynes.
Climate: Southeastern aspect with gentle slope. Lake proximity encourages arid,
frost-free days and long growing season.
Flavour Profile: Black cherry, blueberries, and red plum fruit with dark chocolate and a
touch of leather. Solid, refined tannins.
Harvested: October 2012
ABV: 14.5% | TA: 5.3 g/L | pH: 3.7
Barrels Produced: 18

