
2024 Chardonnay (unoaked)  [DRY]

Made in B.C. from California Grapes

Vintage Note:
Due to the severe winter in 2024, we were unable to harvest 
fruit from our vineyards. Adding to that, 40% of our vineyards 
are undergoing replanting in 2025 to replace the vines that 
were lost. A first in our 39 year history. To help keep our cellar 
doors open and ensure we have wine available for you to enjoy, 
we elected to purchase fruit from the USA for our 2024 vintage.

Winemaking:
Cool fermented with extended lees contact. A wine from a 
completely different terroir made in our traditional house style.

Taste Profile:
Smooth and textural. Notes of white peach, creamy brioche, 
and ripe Williams pear.

Serving Suggestions:
A great social and food wine. Ideal with salads, seafood, 
coconut cream curries, charcuterie boards and lamb.

Wholesale: $13.45 CSPC# +334929
*Current as of Mar 2025

Size: 750 mL

ANALYSIS:

Alcohol 12.9%

Total Acidity 6.0 g/L

Residual Sugar 6.5 g/L

pH 3.56
{

Located in the Okanagan’s premier grape region, Gehringer Brothers is nestled in the heart of the well-known Golden Mile Bench 
south of Oliver, BC. Gehringer Brothers, recognized for superior quality wines, is one of the earliest family-run estate wineries in the 
Okanagan. 1985 saw their first vintage, and nearly 40 years of passionate winemaking are reflected in high levels of consistency. 
The brothers, Walter and Gordon, and Walter’s son Brendon’s hard work and dedication to perfection have not gone unnoticed.

Brendon Gehringer


