
Silver Medal, BC Lieutenant Govenor’s Awards (2016) 

“Generous aromas of sour red cherry jam, toasty oak and light spice. It is 
light to medium bodied, with some alcohol warmth and fine, dusty tannin. 
Very good length.” - WineAlign

Grape: 100% Pinot Noir 

Vineyards: Okanagan Mountain Park. Certified organic, fully sustainable with a 
minimal carbon footprint.  Elevation of around 450m above sea level, their steep 
sloping terroir is compromised of clay, sand and silty loam. Southwest exposure 
providing lots of Okanagan sunshine, and steep sloping site is afforded great 
airflow and a cooling effect from the lake on super hot Okanagan summer days.

Winemaking: Pinot Noir vintages typically take 4 years of minimal intervention 
winemaking from vine to glass. Every grape is hand-picked and hand-sorted. 
Wines are aged in only French oak barrels imported directly from select 
cooperages. The 2016 Pinot Noir was aged for 21 months in only French barrels 
— 25% new. Scorched Earth Winery is set apart from other producers as they 
only produce small lot wines due to low cropping well under 2 tons an acre.  

Tasting Notes: A subtle Pinot Noir with aromas of black cherry, plum, with 
earthy notes, cloves and a hint of vanilla.

SCORCHED EARTH
PINOT NOIR 
Okanagan Valley, BC VQA
BC BTB +617837 - BC BTG +202651- AB +863395 -12x750ml


