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WHITE WINE ~ VIN BLANC 2008

Asian, Thai, and Indian food pairings are a great match

for Rigamarole White’s dry and aromatic character.

2008 Vintage

Okanagan Valley BC VQA
12.5% alc./vol.

R.S.9.2g/1 | T.A. 6.0 g/l
Unoaked

Harvested: November 2008

Vineyards: Oliver, Kelowna, Naramata & Osoyoos
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WHITE WINE ~ VIN BLANC 2008

OKANAGAN VALLEY BC VQA
F NADA

www.artisanwineco.ca




