I-C LAKEVIEW
CELLARS
Lakeview Cellars wines are sourced from our best vineyards in the Niagara

Region, kissed by Lake Ontario’s offshore breeze. Our reputation is based on
our commitment to producing premium VQA wines at affordable prices.

2017 Lakeview Cellars Fumé Blanc
VQA Niagara Peninsula
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Varietals: 100% Sauvignon Blanc

Tasting Notes:

Fresh aromas of tfropical and citrus fruits, with subtle toasty
notes. The palate bursts with pineapple and melon,
complemented by a soft, smooth finish.

Food Pairing:

Try this wine with smoked salmon beside a fresh mixed
green salad topped with goat cheese, and a mild
vinaigrette dressing.

Winemaking Technique:

Fumé Blanc is simply a synonym for Sauvignon Blanc
grapes. The term is derived from a thick layer of fog that
would cover the Loire Valley in France, Fumé franslates to

“smoke”. Our take on Fumé provides some mild oak aging
‘ that adds complexity and depth to an already delicious
Sauvignon Blanc.
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