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Tinhorn Creek Vineyards

2004 Cabernet Franc, Diamondback
(Okanagan Valley)

Tinhorn Creek was the Okanagan'’s first winery to switch all of its production
(except for icewine) to Stelvin® closures and this is the winery’s first
Cabernet Franc under screw cap. The winery expects the wine to age well
for five or six years from the vintage date. However, it will monitor the
wine’s progress, with progress reports on the winery website.

Tinhorn Creek has begun to make a name for its Cabernet Franc, a good
thing considering that the winery grows a lot. In this vintage, it harvested
50 metric tones and made 4,300 cases. The grapes were cold-soaked for
three days before adding yeast. After fermentation, the wine went into two
to four year-old American oak barrels for 13 months. The wine was aged in

bottle for nine months before release. That shows commendable concern for consumers even if it is a long time

to sit on inventory.

This is a big, friendly red, dark ruby in colour, with aromas of vanilla, spice and cherries. On the palate, there

are flavours of plum and raspberry, with just enough tannin to give the wine an earthy, chewy texture. 87

points.

Reviewed August 1, 2007 by John Schreiner.

THE WINE

Winery: Tinhorn Creek Vineyards
Vineyard: Diamondback
Vintage: 2004

Wine: Cabernet Franc
Appellation: Okanagan Valley
Grape: Cabernet Franc

Price: $16.99
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THE REVIEWER

John Schreiner

John Schreiner has been covering the
wines of British Columbia for the past
30 years and has written 10 books on
the wines of Canada and BC. He has
judged at major competitions and is
currently a panel member for the

Lieutenant Governor’s Awards of
Excellence in Wine. Both as a judge and as a wine critic,
he approaches each wine not to find fault, but to find
excellence. That he now finds the latter more often than
the former testifies to the dramatic improvement shown
by BC winemaking in the past decade.



