Three different blocks of Merlot, harvested separately at peak

ripeness & flavour. Fermented in static fermenters. Matured in

French & American oak for complexity and tanks for fruit

freshness.

Bright colour. Fresh red mulberry, cherry and a hint of red
peppers. Some nice chocolately, vanillan oak in the background
and earthy savouriness. Very good flavour intensity and generous,

mouthfilling texture.

Alcohol 13.2%, pH 3.50, TA 7.2gL, RS 0.9gL

1 We love this young and fresh, with all its fruit
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MERLOT vibrancy and intensity.
ORANGE
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