
Quality wines from the west coast
British Columbia

With the finest collection of quality 
grapes, British Columbia has gained 
international attention for its prime 

location and ideal growing conditions. 
The glacial and volcanic histories have 

created unique soil varieties of sand, 
gravel, silt, clay, limestone, and 
sandstone. Home to a moderate

overall climate and very hot summer 
season with extensive sunlight, the 

Okanagan Valley has emerged
as a New World wine region
delivering outstanding quality.

2007 Vintage Report
Spring and summer conditions saw 

exemplary Okanagan weather with an 
excellent start to the season for budburst 

and flowering. Careful vineyard 
management with intensive pruning and 

thinning for smaller crops yielded high 
quality grape clusters. Harvest began 

September 6th and lasted through 
November 1st, for the table wines. The 

onset of cool fall evenings and warm days 
produced whites with exceptional crisp 

freshness and reds with well balanced 
tannin and sugar maturation.

Winemaker’s Notes
RS: 4.7 | TA: 6.2

Oak: 40% American Oak
Aged for 8 months sur lees

Harvest: September/October 2007
Vineyards: Oliver, Naramata,

Kelowna, Osoyoos

W E S T  C O A S T A P P E L L A T I O N  •  B R I T I S H  C O L U M B I A  •  W A S H I N G T O N  •  C A L I F O R N I A

Quality wines from the west coast
LEFT BANK WHITE 2007
O K A N A G A N  VA L L E Y  B C  V Q A

Our winemaker selects the best grapes from 

British Columbia, Washington and California 

when crafting every vintage of Wild Horse 

Canyon wine. This particular wine is 100% 

British Columbia due to the extraordinary fruit 

character and quality of the 2007 Okanagan 

vintage. The optimal blend includes Chardonnay 

and Pinot Blanc and results in a perfectly 

balanced, delicious, clean and refreshing white 

wine.

Our winery is named in honour of the wild 

horses which can still today be found in 

California, Washington and British Columbia.

This wine is delightfully aromatic and refresh-

ing. Serve chilled either on its own or paired 

with roasted chicken, creamy pasta sauces, 

fresh seafood, or grilled vegetables.

750ml   -   13% alc./vol.

65% Chardonnay, 35% Pinot Blanc


