
TECHNICAL
Harvest Dates: 	 9 Aug (Marquette), 2 Sept (Cab Franc),  
	 6 Oct (Pinot Noir), 30 Oct 30 (Malbec), 2025

Bottling Date: 	 3 March, 2026

Vineyards: 	 Cawston Creek and La Côte Vineyards,  
	 Similkameen Valley, and Dhaliwal Vineyard, Oliver

Varieties: 	 41% Marquette, 33% Cabernet Franc, 22% Pinot Noir,  
	 4% Malbec 

Total Production: 	339 cases

Alc:  13.4%     pH:  3.43     Titratable Acidity:  7.40 g/L     Residual Sugar:  2.3 g/L     SKU: +005267 (750mL) 

Michael Clark - Winemaker
mclark@closdusoleil.ca

For sales information, please contact wine@closdusoleil.ca
2568 Upper Bench Road, Keremeos, BC  |  250-499-2831  |  closdusoleil.ca

Rosé 2025
TASTING
This full-bodied, complex Rosé wine greets the taster with aromas of  
raspberry, pomegranate, cherries and rose petals. 

The flavours dance across the palate with a swirl of black raspberries, 
cranberries, lime zest and Turkish Delight. Soft on the palate, but lively, 
completely dry and with a long, juicy finish, it has just a hint of salinity 
drawing you back for the next sip. 

This Rosé is simply delicious by itself, yet has the body and structure to 
be very food-friendly. It makes a perfect pairing with barbequed chicken, 
summer salads with prosciutto, soft cheeses, or just a sunny day and a 
picnic blanket.

WINEMAKING
All of the grapes for this wine were grown specifically for our Rosé style, 
and each harvested by hand when we judged them to be at optimal  
ripeness. 

From a wine-making perspective the focus was on gentle handling of the 
juice and wine. In each case the fruit was destemmed and lightly crushed. 

The Marquette was pressed immediately, whereas the other varieties were 
soaked under dry ice for 4 hours prior to pressing. The press cycle was 
very gentle, followed by a cool fermentation in stainless steel tanks.  

Oxygen contact was kept to an absolute minimum. The wines were  
vinified separately but with early blending, followed by aging on the lees 
for approximately 4 months. Select lots (30%) were allowed to undergo 
malolactic fermentation.  

The wines were not handled again prior to a gentle filtration just prior to 
bottling.


