
V I N E Y A R D  I N F O R M A T I O N
Our Merlot was sourced from several of California’s premier, cool climate, coastal 

Monterey and Lodi-Delta appellations. The fruit from the various vineyards was 

harvested in October. Each fruit source brings its own unique characteristics to 

the wine and the final blend enhance complexity, balance and varietal accuracy.

W I N E M A K I N G
The wine fermented for a week at 85 degrees Fahrenheit. After settling and 

racking, the wine was introduced to French and American oak influences, 

producing a smooth, easy drinking style of Merlot.

T A S T I N G  N O T E S
With its beautiful ruby color and delicate perfume of cherries and violets, our 

Merlot exudes charm. Using grapes harvested from the best vineyards, you’ll 

discover layers of concentrated, succulent black cherry and spice flavors with a 

voluptuous, velvety-smooth finish.

V I N T A G E :  2 0 1 3

A L C O H O L :  1 3 . 7 %

T . A . :  0 . 5 6  g / 1 0 0 m l

P H :  3 . 4 5

R S :  0 . 2 9  g / 1 0 0 m l
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