
S M A L L  L O T  S E R I E S

2018 MALBEC

W I N E M A K I N G

HARVEST DATE 
OCTOBER 18
FERMENTATION

CAREFULLY SELECTED 
YEASTS

MATURATION 
FRENCH OAK BARRELS 

(50% NEW) FOR 15 MONTHS
CASES PRODUCED

125 
BOTTLING DATE 
2020-02-28

RELEASE DATE
APRIL 2020

RESIDUAL SUGAR
1.1 g/L

pH
3.75

TOTAL ACIDITY
6.0 g/L
ALCOHOL
13.3%

P L A Y W I N E R Y . C O M   |   I N F O @ P L A Y W I N E R Y . C O M   |   2 3 6 . 4 2 2 . 2 6 7 5

V I T I C U L T U R E

Don’t make the mistake of underestimating Malbec from the 
South Okanagan. We’re able to capture the variety’s bold 

black fruits, while layering in an alluring florality and gravel 
minerality. This wine has a smooth, silky texture that we 

love, and which makes it versatile at the dinner table. 
Or just on its own.   

W I N E M A K E R  S T E P H A N I E  B R Y E R S

PRICE: $25.00  /  AVAILABILITY: WINERY DIRECT  /  CSPC: +103022

VINEYARD 
DOUGLAS VINEYARD 

APPELLATION 
KALEDEN

FARMING APPROACH 
SUSTAINABLE

SOILS 
SILTY LOAM


