
Orofino
 Gamay 2025

THE VINEYARDS 2 vineyards were used to create this wine. our Home Vineyard on the 
Cawston Bench has soil that is quite rich and rockless for 2-4 feet 
depending on where one digs. But once you hit the rock, it is all gravel 
and river rock. It would be classified as sandy-loam with considerable 
organic matter. Soils are loaded with Calcium Carbonate contributing 
to defined flavour profile in the grapes grown here. The Johal Vineyard is 
on the valley floor just a 10 minute walk from our winery. Soils are 
fertile, rockless, and produce flavourful grapes.

The Vintage 2025 was a very good growing season in the Similkameen Valley. It was 
consistent and very nice to see the vines bounce back from 2 difficult 
vintages. Quality was good and most varietals produced average yields. 
The season was also marked by September heat and harvest decisions had 
to be made quick to retain freshness and reasonable sugar levels.. Good 
farming resulted in high aromatics and lovely ripe tannins.

WINEMAKING 
NOTES

The grapes were de-stemmed leaving a lot of whole berries where internal 
carbonic fermentation happens within each whole berry for the first 5 or 
6 days. throughout the fermentation we did Daily punchdowns to 
extract and breakdown whole berries slowly. The fermentation took 
place in open top fermenters, using ambient natural yeast. It was then 
gently pressed off to age in older French barrels and concrete tanks  
before bottling without fining or filtration. 

TECHNICAL STUFF TA: 7.1 g/l.            pH 3.53                 RS: 1.8 g/l.           alc: 12.9% 

TASTING NOTES The Orofino Gamay style is always light, bright, juicy and gulpable. 
Pouring with a slight haze, this versatile and fun wine is best slightly 
chilled and poured all summer long. Notes of cranberries, red 
peppercorns and herbs.


