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GEWURZTRAMINER
BC VQA OKANAGAN VALLEY

After a 2021 filled with uncertainty, one thing was for sure - a 
banner year for See Ya Later Ranch! A warm spring accelerated 
berry. A very hot summer was mitigated by the cooler 
temperatures of the vineyards’ high elevation, allowing the vines to 
keep producing sugars without shutting down during the hottest 
portions of the day. White fruit is rich and fruity and perfectly 
balanced. Red fruit is silky and concentrated. Overall, an exquisite 
vintage!

Harvested from our very own Hawthorne Mountain Vineyard, these 
Gewürztraminer grapes sit amongst the finest in the Valley. After 
pressing, they are fermented and stored in stainless steel tanks to 
preserve the excellent fruit and fresh acidity.

This wine displays spicy aromas of lychee and rose with hints of 
grapefruit. Our Gewürztraminer bursts with rich, exotic flavours of 
lychee and ripe melons to match its crisp acidity and off-dry finish.

See Ya Later Ranch Gewürtzraminer is an easy-drinking, food-
friendly wine. BBQ chicken wings, sweet and sour pork, lamb curry, 
ginger beef or smoked salmon all have their flavours enhanced 
when paired with a glass!

13.9%

3.5 PH

9 g/L

6.1 g/L

Early 2022


