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JIMMY MY PAL

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!

The white wine lineup at SYL is dominated by single varietals. 
With “everyone’s friend” Jimmy My Pal, the winemakers get 
to have a little fun blending to come up with an aromatic wine 
that is approachable and big on flavour. The 2021 version of this 
wine does not disappoint! 50% Viognier, 15% Pinot Gris, 11% 
Gewürztraminer, 15% Riesling, 9% Schönburger.

A highly aromatic fruit bouquet of tangerine, nectarine, apricot, 
lemon and green apple with a rich palate, to go along with a 
refreshing burst of acidity. 

TTry it with: spicy butter chicken, tofu teriyak i on a bed of white 
rice, or pork chops with an apricot compote. This wine is a great 
pairing for exotic dishes and flavours. Also great with the following 
cheeses: fond ue, baked brie, or comte. 

13%

3.46PH

8 g/L

7 g/L
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