2020 Merlot

Harvest Dates: September 27th - 28th, 2020 | Alcohol label %: 13.2 | pH: 3.45 |
Acidity (TA): 6.8 | Residual Sugar (g/L): 0.0

Growing Conditions

The 2020 growing season had consistent sunlight and low rain totals that led to
wonderful fruit development, as we’ve observed during the first month of harvest.

Harvest

This Merlot was harvested in late September and fermented on the skins until dry
with malolactic fermentation.

Aging

Aging took place in American oak barrels of various ages for twelve months, with
individual barrels selected for the final blend.

Bottling

March 3, 2022. Cork closure
Appearance

Garnet

Nose

The 2020 Merlot is full of rich, dark fruit and velvet smooth tannins; full-bodied with
cherry and dark stone fruit aromas.

Palate

_MERLOT Classic flavors of black cherry, blackberry and chocolate.
Food Pairing

2020

This versatile wine will go well with most meals - try it with grilled red meats, roast
chicken, and savory vegetarian dishes.
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