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DREAMCATCHER
2022

The 2022 spring was cooler then the 20 year average with bud break 
happening 7 days later than normal. Marginal Spring temperatures put 
flowering behind by approximately 14-21 days. April, May, June was cool 
but dry, the weather finally started to warm up in August all the way to 
October, giving us one of the most beautiful fall seasons recorded to 
date. Harvest kicked off on October 3rd with Ehrenfelser and finished with 
Cabernet Sauvignon November 5th. Look for Citrus fruit characters in the 
white wines, and elegant soft tannins in the reds.

This wine is an aromatic white blend of Riesling, Ehrenfelser and 
Sauvignon Blanc.
The wines were all fermented seperately with specially selected fruit 
enhansing yeast  and blended before bottling.

Dreamcatcher is a vibrant and luscious blend of aromatic white wine 
varieties, displaying white peach and fresh citrus notes layered with juicy 
orchard fruit and honeydew melon. Named to honour native folklore, 
Dreamcatcher’s symbolism transcends culture and language.

Enjoy Dreamcatcher with light picnic foods, fresh salads, cheese, 
seafood and sushi. 
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