Malivoire 1

Certified Sustainable wines proudly crafted at our family-run winery on
the Beamsville Bench since 1998

2024 Patio

VQA Beamsville Bench

Our Winemaker Says:

Crafted exclusively from our estate-grown fruit, this playful and
expressive white blend captures the spirit of Malivoire: rooted in
varietal strength with a creative twist, it's made from the varieties
that thrive in our vineyard. Drink for maximum fun, minimal fuss,
and a true taste of our vineyard's versatility.

Impressions:

Sensations of candied fruits, pineapple and maraschino cherry, lift
from the glass, underlain by breezy, grassy notes.

It's soft, playful, fruity and dry on the palate, leaving a sunny,
lemony finish.

Harvest:

50% Chardonnay Musqué, 21% Melon de Bourgogne, 12%
Gewdlrztraminer, 8.5% Chardonnay and 8.5% Gamay.

When to drink: now to 2026.

Harvest:
All varieties were picked on separate dates in September and
Ma“vo".e T'_?T October as grape sugars reached an average 20.2° Brix.
-
PATIO 2024 Vinification:

VQA BEAMSVILLE BENCH VQA

After destemming and pressing, the juice cool-fermented and in
stainless steel. To ensure a fresh, lively body, there was no
malo-lactic conversion. After nine months to age in tank, 200
cases were bottled in June 2022.
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Alcohol: Residual Sugar:
12.0 % 1.5 grams per Litre
Titratable Acidity: pH:

6.9 grams per Litre 3.42 v
Malivoirecom



