
OLD VINES RESTAURANT

Creamy Wild Mushroom Pork Chops

VARIETALS 100% Pinot Noir

FARMING Certified sustainable vineyards

FERMENTATION Blocks fermented separately on skins for 12-16 days

MATURATION New and old French oak barrels for 9 months

CELLARING Enjoy now through 2033

WINEMAK ING

O K A N A G A N  V A L L E Y  B C  V Q A

 P I N O T N O I R 2025

Q U A I L S G A T E . C O MQ U A I L S G A T E . C O M

E S T A T E  S E R I E S

PA IR ING

Execeptionally food-friendly. Pair with flame-grilled flatbreads, corn tortillas, 
or herb-infused naan. Enjoy alongside charcuterie boards, cedar plank grilled 
salmon, and wood-fired prosciutto pizza topped with basil and roasted garlic.

ALCOHOL ACIDITY pH RESIDUAL SUGAR

13.513.5%% 5.955.95 g/ g/LL 11..7 7 g/g/LL33..7744

As pioneers of Pinot Noir in the Okanagan Valley, the winemaking team 
continues to raise the bar with this annual release. Quails’ Gate is dedicated 
to crafting world-class Pinot Noirs that express the distinct characteristics of 
our premium wine growing region.

TAST ING

A bright and youthful wine, with lifted aromas of wild strawberry, tart cherry, 
and cranberry layered with delicate garden herbs, sweet hibiscus, and rosehip 
tea notes. Fresh and vibrant. The palate is driven by lively acidity and light, 
silky tannins, creating a juicy, mouthwatering texture. Crunchy red berry 
flavours of strawberry, cherry, and cranberry are complemented by savoury 
herbal notes, earthy undertones, and a touch of cedar and tea spice.


