Long Weekend Chardonnay Pinot = fé/?
Grigio 2023 =

VQA Niagara Peninsula FIELDING

ESTATE WINERY

Tasting Notes

This blend of Chardonnay and Pinot Grigio has a bright fruit
character of lemon zest and pear in this wine are a perfect
complement to flavours of fresh citrus fruit and peach on the palate.

Easy-drinking, with a crisp acidity that’s well-balanced, and a

flavourful finish.

Winemaking Notes

This juicy white is a refreshing blend of Chardonnay and Pinot Grigio

(two of the wines that Fielding does best!), made from grapes grown
In selected Niagara Vineyards. The clarified juice that results from
grapes is cool-fermented before aging and blending in the cellar.

The finished wine is sealed using a screw cap to help the wine retain

Its fresh character, and ensure it tastes exactly as intended.

Food Pairings

T

Serve chilled on its own or with a number of lighter dishes!

Varietal Composition: Chardonnay and Pinot Grigio
Appellation: VQA Niagara Peninsula

Cooperage: Stainless steel
Alcohol: 12%

Residual Sugar: 6 g/I

LCBO #: +427310
Retail: $13.95
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