
Orofino
 Red Bridge Red 2023

THE VINEYARDS The 2023 yields in the Similkameen Valley were tiny due to a winter freeze 
so we turned to the Okanagan valley where there were some grapes 
available.  Our first choice for Red Bridge was to return to Kaledan 
where we sourced grapes for this wine from 2005-2013. We know the 
quality there and how the flavours suit this wine. The Merlot and 
Cabernet Franc component came from there. Syrah was sourced from 2 
premium vineyards in Osoyoos where our team made all of the final pick 
decisions and hand-picked the grapes ourselves having full control. 
One block of older Syrah on a steep slope and another block of a 
different clone grown on sandy soils. A small amount of Cabernet 
Sauvignon from our Passion Pit vineyard was added to the blend.

The Vintage 2023 was a difficult one for many vineyards in the Similkameen and 
Okanagan Valley as a cold snap with wicked winds in early January 
froze many buds. The growing season for the South Okanagan was very 
good where buds survived and grapes were produced.  

WINEMAKING 

NOTES

The grapes were hand harvested and gently destemmed and crushed into 
small open-top fermenters. Various yeasts were used to increase 
complexity. The fermenters were hand-punched 2 times daily. After 
fermentation the wine was pressed and put into mostly older or neutral 
French oak barrels, with just 10% new American oak being used.  Wine 
rested in barrel for 16 months. The components were blended and then 
bottled without any fining or filtration. Vegan friendly.

TECHNICAL STUFF TA: 6.2 g/l            pH 3.7                 RS: 3.3 g/l             alc: 13.6% 

TASTING NOTES This wine is always put together with comfort in mind. Huge red fruit 
aromatics jump from the glass. It is very versatile and can be paired with 
roasted meats and vegetables or simply enjoyed on its own around a fire. 
Always a favourite year after year. 


