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Merlot

Varietal Percentage: 100% Merlot

Age of vines and soil type: 9-18 year old vines planted in deep volcanic soils at a 2000
elevation

Average harvest sugar: 25.5 degrees Brix
Average fermentation time/Temperature Range: 9 days, 62 -89 F

Fermentation container/maceration: Open fermentation in small containers, punched
down twice a day.

Analysis at bottling

Alcohol: 14.8% pH: 3.46 TA: 6.30 VA: 0.059 R.S.: Dry

Length/type of aging: 22 months in 60 gal Oak barrels: 5% new American, 65% new French,
25% 2 year old French and 5% 2-4 yr old American.

Approximate life-span under proper cellar conditions: 15+ years

Winemaker: Andrew T. Schweiger

Vintage and Winemaker's notes: The aroma is full of mixed berries and black cherry,
with hints of cocoa, cedar, and hazelnut. On the mouth, vibrant fruit shows off a richly
layered mid-palate and lingering black fruit finish.

4015 Spring Mountain Rd, St. Helena, California 94574 ~ (707) 963-4882 ~ Fax (707) 963-7980



