
DELAINE BY JACKSON-TRIGGS 

2012 
FUME BLANC
VQA NIAGARA PENINSULA

HARVEST 

The 2012 Ontario Harvest was outstanding providing all varieties with great 
flavor, colour, depth  and excellent structure. The warm, dry summer conditions 
provided some of the best quality fruit for Ontario.  The warm spring brought 
early flowering which in turn brought early harvesting by the end of August 
for  Chardonnay and Pinot Noir  for sparkling base wines. The aromatic 
whites followed with Bordeaux reds and Shiraz being the last picked before 
November. The great weather conditions provided ripeness and primary fruit 
structure which our flagship white varieties benefitted from - Sauvignon Blanc, 
Gewürztraminer and Chardonnay.  The last  of the reds- Merlot, Cabernet 
Sauvignon and Shiraz-gained  significant hang-time in the dry Indian summer 
that concluded the 2012 harvest.

WINEMAKING
The 2012 Delaine Fume Blanc represents the entire planting of Sauvignon Blanc at 
the esteemed vineyard.  This wine was cold soaked for 12 hrs to improve structure 
and add complexity before pressing. It started fermentation with select yeast strains 
in stainless steel tank. After 1/4 ferment it was moved to complete fermentation 
in all French oak barrels.  It then aged for only 4 months in barrel to preserve the 
varietal aromatics until being bottled at the estate.

WINEMAKERS NOTES
The Fume Blanc displays toasty notes and cut grass; fresh grapefruit dominates the 
nose.  The palate is full and round, braced by crisp acidity and tropical citrus notes 
right through to the lingering finish.

FOOD PAIRING
The subtle oak and grassy aromatics of the 2012 Delaine Fume Blanc make it an 
excellent wine to food match. Sip with grilled cilantro salmon or sea bass, spicy 
garlic lemon shrimp, chicken pesto pizza, and fresh spinach salad with baked goat 
cheese. Terrific with deep fried oysters!

We’ve got a wine for that.

PRODUCT INFORMATION
Size: 750 mL
Product#: 80011990
Winemaker:  Marco Piccoli 
Availability: Select Wine Rack   
 Locations and the   
 Niagara Estate Winery

TECHNICAL ANALYSIS
Alcohol/Vol: 13.5%
Residual Sugar: 1 g/l 
Total Acidity: 6 g/l
pH: 3.3

jacksontriggswinery.com

Please enjoy responsibly.


