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RED BLEND 
VINTAGE 2015 

R&D: 1. ‘Research and Development’; 2. The process of testing and analysis 

employed by the Triggs family in the development of their estate winery; 3. A tribute 

to our Proprietor Don and his twin brother Ron who showed the same investigative 

spirit growing up in rural Manitoba; 4. A rich, bold, Bordeaux-style red blend of 

exceptional quality from the Golden Mile Bench. 

TASTING NOTES: Initial investigation into this Merlot, Cabernet Franc, Cabernet 

Sauvignon, Malbec, and Petit Verdot blend shows enticing aromas of black fruit, 

toasty oak, and sweet spice. Subsequent random sampling reveals a rich, full-bodied 

wine with dark plum, blueberry, and telltale vanilla flavours. The persistent finish 

suggests another glass should be poured. For research, of course. 

PAIRS WELL WITH: First date jitters as you order the Chicken Mole Enchiladas 

for two; Impatiently burning your tongue as you dive into that extra cheesy French 

onion soup (#neverlearn); Grilling elk burgers and loading them high ‘with the lot’ for 

your visiting Aussie mates – three cheers for blue cheese, bacon, and fried egg! Trying 

to impress your new in-law’s over Sunday dinner with your mom’s deadly Beef 

Wellington roast; throwing down the gauntlet and finally winning the year’s 

neighbourhood Rib Off with your oh-so-messy double-smoked BBQ Pork Ribs.    

 

 

 


