
Lower Mainland / Island Sales: Jessica@platoferments.com

Interior Sales: Kandra@platoferments.com

WHLS Price

50% whole cluster direct press 50% destemed whole berry 5-day maceration

Fermented in stainless steel. Bottled during primary 
fermentation. 12 months on lees in bottle, hand disgorged. No 
dosage or added sulphites 

If you have any questions please reach out to Brendan@platoferments.com

Cellar Practices

100% Pinot Gris

Producer

Configuration
SKU
ABV

Sage Hills - Ancestral method Pinot gris

Vinyard Estate grown

13 years old

Product
Vintage
Country
Region

Certified organic

Grapes

$24.00

12 X 750 mL

416928
12.50%

Impression

Notes

Soil
layers

Sandy clay loam

bright red fruits, cherry, raspberry, grapefruit

Dry

Farming

Production

Sage Hills

Ancestral method Pinot gris

2020

Canada
Okanagan - Summerland


