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Spring 2019
WINE CLUB

Drinking wine should be rewarding.



2019 SPRING WINE CLUB SELECTIONS
The 2019 Spring collection of wines. has been carefully curated and hand-selected to
include wine club exclusives, pre=releases, and the best the 2018 vintage has to offer.
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1 - 2018  Muscat Ottonel
1 - 2018  Gewurztraminer
2 - 2018  UnOaked Pinot Gris
2 - 2018  Rose
 

1 - 2018  Muscat Ottonel
1 - 2018  UnOaked Pinot Gris
1 - 2018  Rose
1 - 2016  Syrah
1 - 2013  Gjoa Merlot
1 - 2016  Cabernet Franc
 

1 - 2016  Pinot Noir
1 - 2016  Reserve Malbec
1 - 2016  Syrah
1 - 2016  Cabernet Franc
1 - 2013  Gjoa Merlot
1 - 2014  Cabernet Sauvignon
 
 

1 - 2018  Muscat Ottonel
1 - 2018  Gewurztraminer
2 - 2018  UnOaked Pinot Gris
2 - 2018  Rose
 
plus 6 bottles of your choice
 

1 - 2018  Muscat Ottonel
1 - 2018  UnOaked Pinot Gris
1 - 2018  Rose
1 - 2016  Syrah
1 - 2013  Gjoa Merlot
1 - 2016  Cabernet Franc
 
plus 6 bottles of your choice
 

1 - 2016  Pinot Noir
1 - 2016  Reserve Malbec
1 - 2016  Syrah
1 - 2016  Cabernet Franc
1 - 2013  Gjoa Merlot
1 - 2014  Cabernet Sauvignon
 
plus 6 bottles of your choice
 
 

3 - 2013 Mosaic
3 - 2014 Mosaic 
 
 



Hello Wine Club Members!  (aka my favourite people)
 
Looking over the Spring wine club shipment I am pleased to
see so many reds from the 2016 vintage.  It was such an
unusual growing year that we weren’t sure initially how the
fruit would turn out.  A super warm March and April
brought the earliest bud-break and bloom ever, then the
summer heat was ordinary at best. 
 
What we found, and I think you’ll agree, was that these
conditions brought optimal ripening of the reds.  Because of
the early start, the overall hang-time was quite long, and
lower summer temperatures preserved aromas and kept
sugar (and therefore alcohol) levels in check.  The 2016 reds
show lovely fruit aromas and flavours with smooth tannins
and elegant finish—just the kind of wine we like to make…
and drink!
 
The 2018 white wines that you may have in your selection
are super-aromatic and bursting with vibrant fruit on the
palate, again thanks to the cooler summer highs.
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KATHY MALONE | WINEMAKER

Exciting for me this year, is the release of Hillside’s first ever Sauvignon Blanc!  One of my
favourite varieties—the fruit was sourced from an older vineyard just below Munson Mountain. 
Partially fermented in older French barrels, with lots of lees stirring, it’s showing a nice blend of
fresh grassy and golden plum flavours.  The perfect summer sip, it was initially offered as a pre-
release exclusively to wine club members—one of Hillside wine club’s best perks.
 
All the folks at Hillside are celebrating the sub-GI announcement this month as we have had a
long commitment to showcasing the fruit of our local terroir.  Since 2006, our benchmark red
blend, Mosaic, has been made from 100% Naramata Bench grown grapes, and in 2013 our full
portfolio transitioned to exclusively local fruit. 
 
We feel this brings the vision of Hillside’s founder Vera Klokocka full-circle.  Recognizing the
importance of regional differences, she worked to establish the farm-gate license.  This led to a
proliferation of small, family-owned wineries throughout the region, which could focus on small-
lot, terroir-specific wines.  To now be able to share geographical information with the consumer
on the label is Vera’s and Hillside’s dream come true.
 
Thank you for your continued support and loyalty! 
 
Enjoy!
 



2018 GEWÜRZTRAMINER

2018 UNOAKED PINOT GRIS

2018 ROSÉ

2018 MUSCAT OTTONEL
Muscat Ottonel was the first variety planted at the Hillside farm (1984), and
continues to have a "cult" following  after 30 some years. The grapes were hand
harvested in late-September at 21.6° Brix. Handled gently to preserve its
delicate aromatics, the fruit was de-stemmed and given overnight skin contact
before draining/pressing off skins and cold settling. The juice was allowed a
long slow fermentation in stainless steel. Fermentation ended with a small
amount of residual sugar remaining, for an off-dry finish and a moderate
alcohol level.

CELLARING:    Enjoy now through 2020

The principle vineyards for this wine are surrounded by fruit orchards, along the
Naramata Bench. The ultimate “terroir” influence—contributing peach, nectarine
and apple characteristics. Another warm growing season in 2018 created
perfectly ripe fruit, and an average of 2 hours skin contact before draining and
pressing the grapes added bright flavor and body to the mid-palate. Slow, cool
fermentation preserved and enhanced the intense fruit aromas.

CELLARING:    Enjoy now!

Our own Hidden Valley vineyard, and 5 other vineyards along the Naramata
Bench provided the fruit for this wine. The vines range in age from 4 to 40 years
old, creating flavours that range from deep floral and tropical to bright ruby
grapefruit. A cooler-than-normal summer produced fruit of aromatic intensity,
preserved by careful fruit handling and a long cool fermentation

CELLARING:    Enjoy now through 2020

A super ripe vineyard block of Merlot was crushed directly to the press, given
minimal skin contact, then pressed and blended with small portions of juice
drained (sagneé) during cold soak from blocks of Cabernet Sauvignon (8%),
Cabernet Franc (7%) and Syrah (5%), as well as Malbec (3%), Pinot Noir (3%) and
Gamay (2%). Fermented cool in stainless steel leaving a small amount of
residual sugar remaining for an off-dry finish.

CELLARING:    Enjoy now!
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2016 PINOT NOIR

2016 SYRAH

2016 CABERNET FRANC

2016 RESERVE MALBEC

A stunning hillside vineyard above Naramata village produced the lovely fruit
for this Pinot Noir. A super warm early spring, then moderate heat during the
summer of 2016 created bright aromas and silky ripe tannins preserved by a
long cold soak and careful cap management. Aging in French oak (34% new) for
9 months resulted in a textured, medium bodied, fruit forward wine.

CELLARING:    Enjoy now through 2021

The long-hang time of the 2016 season created,  in our Syrah block, deep black
fruit flavours and full ripening of tannins. After long cold soak, fermented in a
small stainless tank and given 22 days skin contact. Blending with 7.4% Viognier
stabilized the anthocyanins and lifted the floral highlights. Barrel maturation of
nine months in new (26%) and used French oak barrels structured and softened
the tannins.    |  92 Points - Anthony Gismondi

CELLARING:    Enjoy now through 2024

The long 2016 summer afforded extended hang-time to the three Naramata
Bench vineyards that produced the fruit for this wine. After 6 to 12 day cold-
soaks, each batch was fermented and given 25 day total skin contact giving us
wine with bright intense flavours. 13 months barrel maturation in small French
oak resulted in an elegant tannin structure.

CELLARING:    Enjoy now through 2026

An extremely long, warm growing season created fruit of deep colour and
flavour with full tannin ripeness, inspiring the team to create a Reserve wine.
Sourced from a warm Naramata site above the lake, the whole-berry fruit was
given a 7-day cold soak and fermented with 20 days total skin contact. New
and used French oak barrels were selected at 12 ½ months maturation and
blended for this elegant wine.

CELLARING:    Enjoy now through 2026
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2013 GJOA VINEYARD MERLOT

2014 HOWE VINEYARD CABERNET SAUVIGNON

2013 MOSAIC 2014 MOSAIC

Hand harvested and sorted fruit was sourced from the almost 20-year old vines
of Gjoa’s vineyard, just across the road from our own Hidden Valley Vineyard. A
summer of consistent heat, low yield and long hang time (harvested October
31st) resulted in richly concentrated fruit. An 8 day cold soak and controlled
fermentation were followed by extended maceration--22 days on skins, malo-
lactic fermentation in oak, and a further 16 months barrel maturation in new
(33%) and older French oak.

CELLARING:    Enjoy now through 2023

Part of our “single vineyard” program, grapes were sourced from the Howe
Vineyard, just to the north of us on Naramata road. After a growing season of
consistent heat, the grapes were hand harvested at the end of October at 26
brix, de-stemmed and after a 7 day cold-soak, fermented on skins to dryness.
Small tank fermentation, with good temperature control allowed for an
extended skin maceration of 22 days. The wine was drained and pressed
directly to new (14%) and used French oak barrels where it was allowed to
mature for 13 months before bottling.

CELLARING:    Enjoy now through 2024.

This vintage of our signature wine
is a blend of 38% Merlot, 25%
Malbec, 23% Cabernet Sauvignon,
11% Cabernet Franc and 3% Petit
Verdot sourced from prime
vineyard blocks along the
Naramata Bench. Barrel matured
for 17 months in small French oak
(38% new).

CELLARING:    

Our signature wine is a blend of
29% Cabernet Franc, 26% Merlot,
22% Cabernet Sauvignon, 21%
Malbec, and 2% Petit Verdot
sourced from prime vineyard
blocks along the Naramata
Bench.  Barrel matured for 15
months in small French oak (50%
new).

Small pieces coming together to create a work of art.   Vineyard skill, careful barrel selection
and cellar craftsmanship come together to realize a wine of great depth and finesse.
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Our Single Vineyard Series searches out specific blocks of vines  and other unique vineyards

along the Naramata Bench to produce uniquely flavored fruit deserving special attention.
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CELLARING:    Enjoy now through 2023 Enjoy now through 2024
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