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The wincmnl&ir]g aim was to let the quality of the fruit speak for itsell,
|’ir.'king between 13.5 — 14, 5Baume ensured ripe Havoursome truit and machine
harvesting at night and early morning has ensured the freshness of the grapes
art'j'-.'ing at the u'im-r}.
Varietal expression in this wine was purposefully skewed towards primary

Fruit rather than lealiness,

Dinification

" The already cool grapes were crushed and further chilled to allow several
TJ:L:-FH of cold maceration in order to add complexity and accentuate the Fruitiness of
the wine. GURRA

Fermentation was conducted in t-.*.mpurntun:--cm'|l'r'r:]]ud vessels using yeast

strains selected to highlight the varietal character of the Merlot grapes. Upon
L'[)H'!P]L‘.Ii-l in of fermentat 0, separate l'r.‘-:rq--:lx of wine were run off to a mixture of
American and French oak lor maturation, a||cm'|'1'|g cnough time [or the favours of
the oak and the wine to integrate and complex. Kl'c]'.ning the nak characters well in
the background, with the vinous flavours being dominant was the main challenge.
Small batches aof wine underwent micro-oxidation to further stabilise colour and
improve the suppleness of the tannins,
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Aromas ::d-ri]‘n: [’:nlllll‘l‘l.*-r dark cherries and fruit cake are enhanced with

the use French and American oak that impart vanillin sweetness and

savoury complexity. On the palate, the Hlavours range from the plums Technical
and rich forest berries to the secondary complexity of anise, cedar and a Alcohol by volume; 13.58%
gentle, sweet oak lift. pH; .60
Ready to be enjoyed now; it is a versatile wine which pairs well Total Acid; 6.55p/1
with a range ol meats from lamb 1o ['rn:-rk. Residual Stlgi’lri- ﬁﬁgfl_
Varieties; 100% Merlot
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