
Rosé 2025
Lumière Collection

TECHNICAL
Harvest Dates: 	 9 August (Marquette), 2 September (Cab Franc),  
	 6 October (Pinot Noir), 30 October (Malbec), 2025

Bottling Date: 	 3 March, 2026

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

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

Total Production: 	99 cases

Alc:  9.0%     pH:  3.34     Titratable Acidity:  7.2 g/L     Residual Sugar:  2.2 g/L     SKU: +753569 (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

TASTING
This Lumière Collection wine is Clos du Soleil’s version of a lower-alcohol wine, 
while preserving all of the enjoyment and complexity of traditional wines. 

Our Lumière Rosé 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 and lime zest. 

Soft on the palate, completely dry and with a long, juicy finish, this lighter- 
alcohol, lower-calorie wine makes for a perfect pairing with a wide range of 
foods, but works equally well by itself with nothing more than 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. For 
each variety 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. Minimal, gentle handling of the wine  
in every stage of the production process was the key to preserving and show-
casing the natural beauty of the fruit. 


