
THE DOMAINE: Established more than a decade ago and awarded “Best Small Winery in Canada’ by the National Wine Awards,
two sisters, Angela Marotta and Melissa Marotta-Paolicelli  have created a gorgeous estate producing super-premium and luxury
wines in Canada.  Settling in the Niagara region, particularly Niagara-on-the Lake, the Marotta family winery reflects their
passion to bring people together over Italian food, pristine Bordeaux style wines and culture. Taking a non-interventionist
approach, winemaker Adam Pearce is dedicated to drawing on the unique soil composition and terroir on the estate.The first of
its kind, estate grown Blanc de Franc sparkling, showcases Ontario at it’s finest, while their elegant whites, sourced from
leading vineyards in the cooler, mineral-rich Niagara Escarpment Benchlands highlights the delicate and delicious nature of our
VQA. The complex estate red Bordeaux varieties from the warm Niagara River sub-appellation, rivals it’s French counterpart.  
Angela and Melissa’s motivation and commitment to excellence is evident in every wine produced.  Along with Adam’’s
expertise and meticulous approach to winemaking, Two Sisters Vineyard represents the best of Ontario, proving once again
there is no place like home.

VITICULTURE AND VINIFICATION:  Farmed with intent for rosé production and harvested early to retain acidity. By design, it
had very little skin contact, mostly from the short journey from the vineyard directly to the press. A long, slow and cool
fermentation assured that the fresh aromatics were maintained. To build some texture after fermentation the wine was allowed
light lees contact for a couple of months. It was put early to bottle in January 2018 to maintain all its dramatic and bright
vibrancy.

VINTAGE DETAILS: A reduction in yield for 2018 can be attributed to two main factors: long dry spells which resulted in small
berry size at veraison; and the necessary dropping of fruit, particularly for those varieties that started to breakdown
prematurely, due to humidity, at a time when the grapes had already softened. This was the case for Riesling and Pinot Gris, and
to some extent, Chardonnay. However, above average heat paired with a dry summer allowed a good level of ripeness and
concentration to develop in remaining 2018 fruit. Outlook for wines from this vintage is positive.

TASTING NOTE: Gracefully pink in color with notes of red berries and cherries, cranberry and watermelon. Dry, crisp and fresh
with a lovely confected character.

PERSONAL NOTES:

VINTAGE: 2018

GRAPE(S): 77% Merlot, 11.3% Cabernet Franc,
11.3% Cabernet Sauvignon

COUNTRY: Canada

APPELLATION: Ontario, Niagara Peninsula VQA

VINEYARD: Estate

SUGAR:  3 g/L

ACIDITY: 7g/L

ALCOHOL: 13%

STYLE: Dry and crisp

FOOD PAIRINGS: Aperitif, salads with citrus, shrimp and

fish ceviche.
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