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Le Grand Vin Blanc

Le Grand Vin Blanc 2023 is the first wine
produced from these young vines during an
abypical vintage. The wine showcases bright
acidity with crisp citrus notes. For the best
expression of the fruit, we recommend decanting

for one hour before serving.

THE ESTATE

Osoyoos Larose ‘Le Grand Vin’ is the result of
centuries-old Bordeaux tradition deployed on
exceptional Canadian terroir. In 1998, the renowned
French Groupe Taillan established the Osoyoos
Larose estate on an 80-acre bench overlooking
magnificent Lake Osoyoos in the south Okanagan
Valley of British Columbia. While the project
originally aimed to create two iconic red wines,
Osoyoos Larose expanded its vision in 2020 to
produce a white wine. A blend of Sauvignon Blanc
and Sémillon was planted on the valley floor in deep
alluvial gravel soils on 2 acres.

THE VINTAGE

The 2023 vintage was a year of extremes, from the
deep freeze of December 2022 to the intense heat of
July and August. This volatile weather led to a total
loss of production for the estate’s red wines and a
nearly 75% loss in the whites, making this a very
limited and rare release. This is the vineyard’s first

crop.
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Bright, lively acidity lifting taut, crisp notes of
fresh citrus — vibrant and energetic from start to

finish.

SEETR VATEGHE

Decant one hour before serving for the fullest

expression of the fruit.

APPELLATION
Okanagan Valley - BC VQA

BLEND

Sauvignon Blanc - Sémillon

HARVEST

Sauvignon Blanc Aug 23 - Sémillon Aug 25

VINIFICATION
Whole-cluster basket press - 90% stainless steel - 10%
new French oak

ELEVAGE

8 months in stainless steel

VINEYARD

2 acres - valley floor - deep alluvial gravel

FORMAT
6x750ml
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