
As always Dilemma presents a harmonious blend of decadence and
refinement. On the nose, it offers complex aromas of creme brulee,
wild yeast and toasted hazelnut. The palate is a seamless tapestry of
textures, weaving together the succulence of ripe pear and baked
yellow apples with the zesty exuberance of mandarin and pineapple.
The finish is long, elegant and impeccably balanced. 

pH ALC

Vintage Conditions

Tasting Notes

3.431.76 g/L 6.60 g/L 13.5%

Margaret’s BenchGolden Mile Bench

Varietal Appelation Vineyard

Food Pairing

Dilemma Chardonnay

A cool spring led to later than usual budbreak and slow start to the
growing season with low fruit set. With steady heat and very little
precipitation throughout July and August the grapes began to slowly
catch up on their maturity. The warmest October on record rewarded our
patience in the vineyard by allowing for a prolonged ripening period.
Wines from the 2022 vintage are marked by vibrant acidity and classic
style. 

Seared scallops with butternut squash risotto, fennel  & radish salad
and vanilla curry dressing; burrata with grilled Okanagan peaches,
extra virgin olive oil, fresh basil and toasted hazelnuts; pork and gala
apple stuffed chicken breast; truffle-salted and buttered dutch oven
popcorn; washed rind cheeses like Morbier or Epoisses. 

Chardonnay (100%)

Titratable Acidity Residual Sugar

2022

Fermentation

60% New French Oak
20% 1 & 2 year old
20% Stainless steel

Maturation

8 Months in barrel

Malolactic Fermentation

40%


