Accolades ® Pinot Gris | =g

2014 Vintage

John Schreiner, renowned B.C. wine author ® Sept. 10,2015

9 O "This wine was fermented in stainless steel for three weeks at 14Cin order to
preserve the fresh fruity notes. It begins with aromas of pears and apricots.

Generous on the palate, the wine has flavours of apples and lime. The wine is

crisply dry with a persistent finish.”

Top 20 Under 20 BC Wines - DJ Kearney, Wine Align ® August 3, 2015

“Notes of peach, yellow apples, herbs and white mushroom on the nose, and plenty of juicy nectarines

flavours drench the palate. It finishes with a touch of fruit sweetness, nicely counter-balanced by limey

acidity. Fresh and well-flavoured from front to back pinot gris sparks a new direction for Township 7

with winemaker Mary McDermott.”

Points

2013 Vintage

Excellent - Eric Degerman, Great Northwest Wine e December 26, 2014

"One of the first Naramata Bench wineries that tourists reach while driving up from Penticton, the
grapes for this were from vines surrounding the vinification facility, and they account for aromas of
dusty Golden Delicious apple, apricot and baked pear with sweet herbs. Complex flavors of Gala apple
and Asian pear are met by great up-front acidity, which fill the mouth along with apple peel tannin.”

2012 Vintage

Wine Pairing of the Week - Anthony Gismondi, Vancouver Sun ® Mar. 15,2014

"Atouch of gewiirztraminer added to gris has shaped a floral, spicy, litchi nose mixed with red apple, Towggsh ip
lees and pear skin aromas. Fresh, juicy palate with grapefruit rind, floral, apple skin and lees flavours.
Well- made and ready to drink. Best with your favourite sushi.”

PINOT GRIS

Wine of the Week - Neal McLennan, Western Living Magazine e Feb. 3, 2014

"Even before | opened it there were a few hints of something different. This wine goes for some of the | —
great Alsace trademarks—deeper colour, fuller body and some nice subtle floral notes (courtesy of | e
some gewirztraminer). And unlike Alsatian wine, all this can be had for under $20, making it a worthy
bottle to source.”

2010 Vintage

Julianna Hayes, Okanagan Sunday ® Dec. 9, 2012
"Classic gris style. Bright peach, tangerine, melon and honeysuckle notes in the bouquet. On the palate, there's
A' an initial hit of sweet citrus fruit backed by loads of fresh acidity.”
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