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Our traditional Merlot has been a fan favorite for years,
and with this vintage, it is easy to see why!

This Merlot delivers an approachable yet refined drinking
experience. Aromas of black cherry and subtle anise rise from
the glass, complemented by intriguing notes of pine and earth.
A touch of toasted brown sugar and caramel lend an inviting
richness to the bouquet. On the palate, the entry is plush and
round, showcasing vibrant flavors of cherry cola, black currant,
and mocha, with hints of tobacco adding depth. These flavors
are beautifully balanced, lingering gracefully with a soft yet
pleasantly chalky tannins that enhances the wine’s texture

and complexity.

This versatile wine pairs well with a variety of foods like
margherita pizza, aged white cheddar and duck breast with
a raspberry sauce.

12 months in French oak

November 2023

3.71

0.52

14.5%
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