
Cellar Practices

Lower Mainland / Island Sales: jessica@platoferments.com

Interior Sales: jenny@platoferments.com

WHLS Price

15ppm SO2 added at juicing, then 

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

Bartlett & Anjou

Creek & Gully's first

100% pear cider

Producer

Configuration
SKU
ABV

Impression

Notes

Soil

Creek & Gully - 2023 Reserve Traditional Method Pear

Orchard Nothern Naramata orchard, two blocks 

that recently finished organic conversion

Product
Vintage
Country
Region

Organic 

Pears

$18.00

12 X 750 mL

245798
9.50%

Old lake bed sediment, mostly silt and clay

fragrant, floral, beautiful mousse, unctuous

and full with a hint of sweetness and soft tannins

Farming

Production
fermented in stainless steel, innoculated w R-HST yeast. 
Secondary fermentation in bottle with addition of beet sugar 
and EC-1118 yeast. Further sulfur addition upon disgorge

Vessel stainless steel

Creek & Gully

Traditional Method Pear Cider

2023

Canada
BC, Okanagan, Naramata


